
DAILY HOURS 7AM TO 11AM
SATURDAY & SUNDAY BUFFET 7AM TO 12PM

THE MORNING TABLE
Omni Hotels & Resorts cares about providing a healthy and nourishing morning meal. Carefully selected to accommodate  

modern eating lifestyles, signature offerings include chef-crafted egg bowls, warm house made pastries and locally-sourced grains  
and proteins. Beverage selections include fresh-squeezed orange juice and premium single-origin coffee, which is directly sourced from 

the farmers. Omni’s Morning Table is flexible nourishment beyond the buffet, made for your enjoyment 
 in our restaurant or for your convenience On The Go.

Breakfast
Basics
Breakfast BuffetBreakfast Buffet  28
scrambled eggs / sausage / applewood smoked bacon 
pancakes / biscuits and gravy / fresh fruit / yogurt parfait 
breakfast potatoes / grits / bagels / muffins

All-American BreakfastAll-American Breakfast  17
two eggs any style / applewood smoked bacon or sausage 
breakfast potatoes / choice of toast

Ham, Egg & Cheese CroissantHam, Egg & Cheese Croissant  15
breakfast potatoes

Vegetarian & Gluten-Free  Vegetarian & Gluten-Free  
Bratwurst Link Wrap Bratwurst Link Wrap     17
roasted peppers / onions / beans

Tomato & Avocado BruschettaTomato & Avocado Bruschetta  16
smashed avocado / balsamic-marinated tomato 
toasted flatbread / sunny-side up egg
substitute gluten-friendly bread 

Granola &Yogurt Parfait Granola &Yogurt Parfait   10
fresh fruit

Steel-Cut Oatmeal Steel-Cut Oatmeal   10
roasted nuts / raisins / brown sugar
skim, whole or almond milk available

Classic Pain PerduClassic Pain Perdu  16
French bread toast / berry compote / Steen’s cane syrup

Steak & EggsSteak & Eggs   24
grilled hanger steak / two eggs your way 
house steak sauce

Blackened Shrimp & Andouille SkilletBlackened Shrimp & Andouille Skillet   22
hash browns / fried egg

Mixed Fruit & Berry Bowl Mixed Fruit & Berry Bowl   7

Breakfast Potatoes Breakfast Potatoes     6

Country-Style Sausage PattyCountry-Style Sausage Patty  7

Thick-Cut Applewood Smoked BaconThick-Cut Applewood Smoked Bacon  7

Turkey BaconTurkey Bacon  7

Toast Toast  5
white / wheat / gluten-free

Tropical SmoothieTropical Smoothie  13
banana and pineapple smoothie with soy milk

CarteÀ LA

Eye-Openers
EspressoEspresso  6
double shot

CoffeeCoffee  5

Hot TeaHot Tea  5

WaterWater  5
still or sparkling

JuiceJuice  5

SodaSoda  4

Praline &  Praline &  
Hot CocoaHot Cocoa  6

MimosaMimosa  11

Creole Bloody MaryCreole Bloody Mary  13

Parish Brewing Co.  Parish Brewing Co.  
Rêve Coffee StoutRêve Coffee Stout  10

Irish CoffeeIrish Coffee  13

Wedding Cake Martini  Wedding Cake Martini  
or Cocktailor Cocktail  16

1313 Glass /  Glass / 4242 Bottle Bottle
Cotes des Roses / Gérard BertrandCotes des Roses / Gérard Bertrand
Rose Gold Rosé / Provence Rose Gold Rosé / Provence 
Whispering Angel Rosé / Chateau d’Esclans Whispering Angel Rosé / Chateau d’Esclans 
Rosa Regale Sparkling Red / BanfiRosa Regale Sparkling Red / Banfi

StartersParty

  Gluten-friendly        Vegan
21% service charge and $4 delivery charge for delivery to guest room.

Consuming raw or undercooked meats / poultry / seafood / shellfish or eggs may increase your risk of foodborne illness.  
Please notify us of any food allergy.


