
 

                                                                                                                             

Continental & Breakfast Buffets 
All Continental Breakfast Selections Include…. 

Freshly Brewed Regular & Decaffeinated Coffee & a Selection of Specialty Teas  
Buffet service is for a maximum of 90 minutes   

 
Miner’s Continental                                   $20.25/per person 

Fresh Sliced Seasonal Fruit, Assorted Individual Low-Fat Yogurts & Granola, Assorted Breakfast Pastries to 
Include Muffins, Danish, Croissants & Sliced Bagels Served with Cream Cheese, Butter & Fruit Preserves, 
Orange, Cranberry & Apple Juices 

 
Cheechako Breakfast Buffet                            $22.75/per person 

Scrambled Eggs, Breakfast Potatoes, Choice of Crispy Bacon or Country Sausage, Assorted Breakfast Breads 
& Pastries, Assorted Yogurts & Granola, Assorted Dry Cereals, Fresh Sliced Seasonal Fruit  

 
Outdoorsman Breakfast Buffet                                $26.25/per person 

Hot Breakfast Sandwich with Scrambled Eggs, Sausage Patty & Cheddar Cheese, Assorted Yogurts & 
Granola, Fresh Sliced Seasonal Fruit, Cinnamon French Toast with Maple Syrup, Assorted Muffins, Danish, 
Breakfast Breads & Croissants Served with Butter & Fruit Preserves 

 
Susitna Quiche Buffet                                            $24.95/per person  
  Individual Quiche with Reindeer Sausage, Roasted Red Peppers, Tomato, Fresh Basil and Scallions Finished   
  with Fresh Mozzarella. Served with Sliced Fresh Fruit, Granola, Assorted Individual Yogurts, Assorted  
  Muffins and Croissants. Butter and Fruit Preserves.  

 
   
 
 

Menu based on a minimum of 25 guests 
Less than minimum number of guests an additional $300.00 service fee will apply 

 
ADMINISTRATIVE FEE:  

All food and beverage charges are subject to a twenty-two percent (22%) Administrative Fee.  Seventy-five percent (75%) of 
the total amount of this Administrative Fee is distributed to the employees providing the service as a gratuity.  Twenty-five 
percent (25%) is retained to defray administrative costs, it is not intended to be a tip, gratuity or service charge and will not 

be distributed to employees. 

 

 



 

Breakfast Enhancements 
Price Per Guest 

 
Chef Attended Omelet Station - Made to Order              $9.95/per person  

Variety of Ingredients to Include:  Black Forest Ham, Smoked Bacon, Chicken,  
Sausage, Bell Peppers, Mushrooms, Onions, Tomatoes & Assorted Cheeses 

 
Breakfast Burrito             $7.25/per person 

Scrambled Eggs, Sausage, Jalapeño Jack Cheese, Peppers & Salsa,  
Served with Sour Cream & Pico De Gallo on the Side                 

 
Croissant Sandwich           $7.25/per person 

Eggs, Canadian Bacon & Cheese, Served on a Flaky Croissant 
 
Biscuits and Gravy              $8.25/per person 

Fresh Baked Biscuits & Country Gravy   
 
English Muffin Sandwich                              $7.25/per person 

 Eggs, Sausage or Ham & Cheese                   
 
Belgian Waffles or Cinnamon French Toast                               $7.50/per person 

Served with Fresh Made Whipped Cream, Maple Syrup & Fruit Topping 
 
Steel Cut Oatmeal or Cream of Alaskan Grown Barley                  $4.00/per person 

Served with Brown Sugar, Raisins & Low-Fat Milk       
 
Alaska Smoked Salmon & Bagels          $23.95 /per person 

Sliced Alaska Smoked Salmon, Whipped Cream Cheese, Chopped Eggs,  
Capers, Diced Red Onions & Assorted Bagels  

 
 
 

Menu based on a minimum of 50 guests 
Less than minimum number of guests an additional $300.00 service fee will apply 

 
ADMINISTRATIVE FEE:  

All food and beverage charges are subject to a twenty-two percent (22%) Administrative Fee.  Seventy-five percent (75%) of 
the total amount of this Administrative Fee is distributed to the employees providing the service as a gratuity.  Twenty-five 
percent (25%) is retained to defray administrative costs, it is not intended to be a tip, gratuity or service charge and will not 

be distributed to employees. 

  



 

Plated Breakfast 
All Plated Breakfast Selections Include….. 

Assorted Breakfast Pastries, Freshly Brewed Regular & Decaffeinated Coffee, a Selection of Specialty Teas & Orange 
Juice 

 

 
Classic Breakfast                                                   $18.25/per person 

Scrambled Eggs, Breakfast Potatoes & Your Choice of Crispy Bacon, Canadian Ham or Chicken-Apple 
Sausage with a Fresh Fruit Garnish  

 
Omelet Plate                                                  $20.25/per person 

Three Egg Omelet with Red & Green Peppers, Cheddar Cheese & Ham, Served with Breakfast Potatoes & 
Country Sausage with a Fresh Fruit Garnish  

 
Alaska Reindeer Sausage with Scrambled Eggs        $19.75/per person 

Scrambled Eggs with Chives, Alaska Reindeer Sausage, Served with Breakfast Potatoes with a Fresh Fruit 
Garnish  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Menu based on a minimum of 50 guests 
Less than minimum number of guests an additional $300.00 service fee will apply 

 
ADMINISTRATIVE FEE:  

All food and beverage charges are subject to a twenty-two percent (22%) Administrative Fee.  Seventy-five percent (75%) of 
the total amount of this Administrative Fee is distributed to the employees providing the service as a gratuity.  Twenty-five 
percent (25%) is retained to defray administrative costs, it is not intended to be a tip, gratuity or service charge and will not 

be distributed to employees. 
 
 
 
 

 



 

Breakfast & Break Additions 
 

Assorted Muffins or Danish                                      $39.50/dozen 

Individually Wrapped Breakfast Breads or Coffee Cake        $5.00/each 

Assorted Doughnuts          $28.00/dozen 

Butter Croissants          $39.50/dozen 

Assorted Bagels & Whipped Cream Cheese          $39.50/dozen 

Assorted Scones           $43.75/dozen 
  Served with Whipped Honey Butter & Fruit Preserves    

Hard Boiled Egg          $25.00/dozen 

Assorted Yogurts          $40.50/dozen 

Whole Fresh Fruit          $37.50/dozen 

Dena’ina Parfait           $10.25/each 
  Raspberry Yogurt Layered with Granola, Fresh Seasonal Fruit & Berries   

Fry Bread           $48.00/dozen 
  Served with Whipped Honey Butter, Fruit Preserves & Powdered Sugar   

          

Beverage 
Assorted Soft Drinks       $4.00/each                     

Bottled Water        $4.00/each  

Assorted Bottled Juices       $4.00/each  

Energy Drink      $5.00/each 

Mineral Water       $5.00/each 

Assorted Sports Drinks      $5.00/each 

Coffee or Tea Selections        $52.00/gallon 

Fruit Punch or Lemonade       $39.50/gallon  

Iced Tea      $40.00/gallon 
ADMINISTRATIVE FEE:  

All food and beverage charges are subject to a twenty-two percent (22%) Administrative Fee.  Seventy-five percent (75%) of 
the total amount of this Administrative Fee is distributed to the employees providing the service as a gratuity.  Twenty-five 
percent (25%) is retained to defray administrative costs, it is not intended to be a tip, gratuity or service charge and will not 

be distributed to employees. 

  


