
 
 
 

GOOD MORNING! 
Coffee, Tea and Hot Cocoa will be ready for you by 7:30 am in the Butler’s 

Pantry. 
Serve yourself and enjoy! 

 

Hearty green ROCKS inn Breakfast 
Complimentary with your room 

8:00 am – 9:30 am 
 

Menu 
green ROCKS Special Blend Organic & Fair Trade Coffee  

Selection of Teas 
Hot Cocoa 

Organic 2% Milk / Organic Half and Half / Organic Vanilla Soy Milk 
 

Freshly Squeezed Organic Orange or Grapefruit Juice 
 

Organic Fresh Fruits and Walnuts 
 

Organic Pumpkin Granola with Flax Seed 
OR 

Organic Cranberry Apricot Steel Oats 
 

Natural Greek Yogurts  
 

Breads, Croissants & Muffins Basket 
Fresh Organic Creamery Butter  

Organic Fruit Spread 



 
A La Carte Breakfast Offerings 

 

green ROCKS inn Benedict      $18 
Beautiful buttery toasted croissant points covered with fresh organic Nova Scotia smoked 
salmon, topped with creamy stirred eggs and chives. 
 

Nouveaux L.E.O        $14 
A traditional Jewish dish with a twist.  Scrambled Eggs with shallots, chives and parsley, finished 
with julienne Smoked Norwegian Salmon  
 

Eggs  With Veggies … add $1 With Cheese … add  $1    
Ouef a la coque        $3 per egg  
Scrambled         $2 per egg  
Omelette             $2 per egg 
 
Breakfast Fruit Crunch      $10   
A delicious, healthy version of an ice cream sundae for breakfast!  Originated in Brussels by Pain 
Quotidien, this beautiful parfait consists of fresh fruit, yogurt and homemade granola. 
 

French Toast 
Classic French Toast on Challah Bread     $12 
Croissant French Toast with Fresh Strawberry Syrup   $15 
 
“Meats” 
Chicken Sausage        $3 
Veggie Sausage        $3 

 
BEVERAGES 
Espresso   

 Single   $3    Double   $4 
Café green ROCKS  …  we give a whole new meaning to “latte”! 

 Single   $4   Double  $5  


