St. Clair Ballroom

BREAKFAST

25 Guest Minimum
Menus Include Chilled Orange Juice, Cranberry Juice, Freshly Brewed LaColombe Coffee and Decaffeinated Coffee,
Harney & Son’s Hot Tea and Water

QUICK CONTINENTAL $20 DELUXE CONTINENTAL $25
Freshly Baked Breads | Pastries | Muffins | Croissants Seasonal Fresh Fruits | Berries
Il Venetian Doughnuts Honey Yogurt Parfaits with House Made Granola | Dried Berries
House Made Butter | Fruit Preserves Assorted Bagels

Freshly Baked Breads | Pastries | Muffins | Croissants
Il Venetian Doughnuts
House Made Butter | Whipped Cream Cheese | Fruit Preserves

ST. CLAIR BREAKFAST $30

Seasonal Fresh Fruits | Berries
Freshly Baked Breads | Pastries | Muffins | Croissants
Il Venetian Doughnuts
House Made Butter | Fruit Preserves
Assorted Individual Frittatas
Applewood Bacon | Chicken Sausage Links
Breakfast Potatoes

BREAKFAST ENHANCEMENTS

25 Guest Minimum

Scrambled Eggs $2 BREAKFAST SANDWICHES $7 Applewood Bacon $5
Hard Boiled Eggs $2 Country Sausage Links $5

Eggs Benedict $7 Breakfast Potatoes $4
Vegetable & Cheese Frittata $7 Egg, Cheese & Bacon Seasonal Fresh Fruit $4
Buttermilk Biscuits | Gravy $7 Fgg & Cheese Seasonal Sliced Fruit | Berries $7
Brioche French Toast | Fruit Preserves $8 Assorted Fruit Smoothies $5
Individual Greek Yogurt | Fruit Yogurt $5
Honey Yogurt Parfaits $8

Croissant | Muffin | Wrap
Egg, Cheese & Ham

Il Venetian Doughnuts $5

Smoked Salmon $10 Il Venetian Gelato $8

Lemon | Shallot | Creme Fraiche | Capers House Made Granola | Dried Berries
Chopped Egg Oatmeal | Brown Sugar | Dried Fruit $8
OMELETTE STATION $12 BELGIAN WAFFLE STATION $12
Fresh Eggs | Egg Beaters | Egg Whites Ohio Maple Syrup
Feta | Cheddar | Swiss House Made Butter | Whipped Cream
Country Ham | Chicken Sausage | Bacon Strawberries | Candied Nuts
Bell Pepper | Onion | Mushroom | Spinach | Tomato Bananas Foster

Wild Berry Compote
Chocolate Chips

Menu is subject to availability of ingredients. Please inform your sales manager of any allergies or dietary restrictions.
Consuming raw or undercooked meats, poultry, seafood, shellfish and eggs may increase risk of foodborne iliness.
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100 St. Clair East | Key Tower | Cleveland, OH 44114



http://www.stclairballroom.com/

St. Clair Ballroom

ST. CLAIR BRUNCH $75

100 Guest Minimum
Menus Include Chilled Orange Juice, Cranberry Juice, Freshly Brewed LaColombe Coffee and Decaffeinated Coffee,
Harney & Son’s Hot Tea and Water

Virgin Bloody Mary Bar
Tomato Juice | Lemon Wedges | Assorted Hot Sauces | Worcestershire | Pickled Vegetables
Stuffed Olives | Cucumber | Celery Sticks | Bacon | Caprese Skewers | Prosciutto Wrapped Asparagus
Clamato Juice

BRUNCH SELECTIONS

Seasonal Fresh Fruits | Berries
Sliced Tomatoes | Mozzarella | Honey Balsamic
Mixed Greens | Honey Sherry Vinaigrette
House Smoked Salmon
Lemon | Shallot | Creme Fraiche | Capers | Chopped Egg
Assorted Bagels
Freshly Baked Breads | Pastries | Muffins | Croissants
Il Venetian Doughnuts
Whipped Butter | Whipped Cream Cheese | Fruit Preserves
Assorted Individual Frittatas
Eggs Benedict
Chicken Sausage Links
Applewood Bacon
Grilled Flat Iron Steak | Chimichurri
Roasted Chicken Breast | Wild Mushroom Demi-Glace
Breakfast Potatoes
Maple Pecan Granola
Individual Honey Yogurt Parfaits
Add Caviar $ Market Price
Assorted Individual Frittatas

CARVING STATION OMLETTE STATION BELGIAN WAFFLE STATION
Beef Tenderloin Fresh Eggs | Egg Whites Ohio Maple Syrup
Horseradish Crema | Bernaise Feta | Cheddar | Swiss House Made Butter | Whipped Cream
Honey Baked Ham Country Ham | Chicken Sausage | Bacon, Strawberries | Candied Nuts
Dijon-Brown Sugar Glaze Bell Pepper | Onion | Mushroom Bananas Foster | Wild Berry Compote
King's Hawaiin Rolls Spinach | Tomato Chocolate Chips
DESSERTS

Chef's Selection of Miniature Desserts
Mousse Tartlets
Cream Puffs
Assorted Cheesecake
Bread Pudding
Chocolate Dipped Strawberries | Chocolate Dipped Pineapple
Touilles | Madeleines | Palmiers

Menu is subject to availability of ingredients. Please inform your sales manager of any allergies or dietary restrictions.
Consuming raw or undercooked meats, poultry, seafood, shellfish and eggs may increase risk of foodborne iliness.
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