
BREAKFAST & BRUNCH

All Items Subject to Change Due to
SeasonalAvailability

 Chef’s Custom and Seasonal Menu Experience
Available Upon Request 



SLICED SEASONAL FRUITS & BERRIES 

BLUEBERRY BUCKLE COFFEE CAKE  

MODEL ENGLISH MUFFINS  
House Jam, Cream Cheese, Cultured Butter 

SOFT SCRAMBLED EGGS 
Crème Fraîche, Chives

– OR –
MUSHROOM SCRAMBLE 
Caramelized Onions, Cheddar 

8N POTATOES  
Roasted Peppers & Onions, Smokey Piment d’Ville, Herbs 

BAKER’S DOUBLE SMOKED BACON 
OR SAUSAGE 

NAPA VALLEY RISE & SHINE 
$60 PER PERSON

  FAMILY STYLE 
Includes Hot Coffee & Tea, Fresh Orange and Grapefruit Juices



MODEL ENGLISH MUFFINS  
House Jam, Cream Cheese, Cultured Butter 

GREEK YOGURT PARFAIT 
House Coconut-Cherry Granola

MARINATED GREENS & GRAINS
Avocado, Feta, Charred Sweet Peppers, Kale, Farro 

SOFT SCRAMBLED EGGS 
Crème Fraîche, Chives

– OR –
MUSHROOM SCRAMBLE 
Caramelized Onions, Cheddar 

8N POTATOES  
Roasted Peppers & Onions, Smokey Piment d’Ville,

Herbs 

BAKER’S DOUBLE SMOKED 
BACON & SAUSAGE 

BIKER’S BRUNCH
$75 PER PERSON 

FAMILY STYLE
Includes Hot Coffee & Tea, Fresh Orange and Grapefruit Juices 

SLICED SEASONAL FRUITS & BERRIES 

BLUEBERRY BUCKLE COFFEE CAKE  



BOTTLED WATER 

WHOLE SEASONAL FRUIT 

BLUEBERRY BUCKLE MUFFIN 

CHOOSE ONE

BREAKFAST BURRITO 
Scrambled Eggs, 8N Potatoes, Cheddar Cheese, Arbol

Salsa 

BREAKFAST SANDWICH 
Roasted Tomato, Cheddar, Medium Egg, Model Muffin 

BROWN BAGGED BREAKFAST
$35 PER PERSON

OFFSITE CONSUMPTION 
PICKUP AFTER 8AM 




