
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 Stance Coffee which is directly sourced from the farmers and helps families harvest a better future. 
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  Buffet   33
unlimited selection includes: stance coffee 
numi organic hot tea / florida orange juice 

sliced fruits and berries / all butter croissants / muffins 
toast / biscuits / sausage gravy / organic gluten-friendly cereals 

pancakes & syrup / scrambled farm-fresh eggs 
country sausage / applewood-smoked bacon / skillet potatoes

Fruit ,  Dairy & Grains
Fruit   14

cantaloupe / honeydew / pineapple / assorted berries

Yogurt Parfait 12
yogurt / granola / berries / local honey

Dragon Fruit Bowl   14
sorbet / seasonal berries / sliced banana / coconut oil 

chia seeds / toasted coconut

Avocado Toast* 19
multigrain toast / avocado spread / olive oil / tomato 

cracked sea salt / farm-fresh egg any style

New York Bagel with Smoked Salmon* 19
cream cheese / tomato / onion

Steel-Cut Oatmeal  11
brown sugar / cinnamon

Cereal 7
raisin bran, cheerios, special k or rice krispies

Eggs
Two-Egg Breakfast*  19
farm-fresh eggs any style / link sausage, 

applewood-smoked bacon or chicken sausage 
potatoes / toast

Three-Egg Omelet  21
potatoes / toast / choose up to three toppings: ham, sausage, 

applewood-smoked bacon, spinach, peppers, tomatoes, 
onions, mushrooms, cheddar, provolone, feta, mozzarella 

each additional topping  1

Egg White Omelet  21
spinach / mushrooms / peppers 

fruit / multigrain toast 
add beyond meat  4

Ancient Grains Bowl* 19
roasted peppers / two eggs any style 

mushrooms / chicken sausage

Eggs Benedict* 21
two farm-fresh poached eggs / canadian bacon or 

spinach & smoked salmon / english muffin / hollandaise

Ironed & Griddled
Belgian Waffle 19

vermont maple syrup / link sausage or 
applewood-smoked bacon

Brioche French Toast 20
guava mascarpone spread / strawberries 

candied pumpkin seed granola  
link sausage or applewood-smoked bacon

Buttermilk Pancakes 18
vermont maple syrup / link sausage or 

applewood-smoked bacon

Banana & Macadamia Nut Pancakes  20
vermont maple syrup

Sides
Yogurt 7

Breakfast Protein  7
applewood-smoked bacon, link sausage, 

canadian bacon or chicken sausage

Muffin or Danish 6
gluten-friendly muffin available upon request

Bagel with Cream Cheese 7

Trevi’s Breakfast Potatoes 5

Toast 4
wheat, white, rye, multigrain or gluten-friendly

Beverages
Daily Juice 5

Cold-Pressed Juice 9
tropical beets or green goodness

Carafe of Stance Coffee 5

Cappuccino 6    Americano 5

Espresso 3    Double 4

Iced Coffee or Café Au Lait 5

Latte 6
vanilla, caramel or white chocolate 

also available iced

Caramel Macchiato 5
also available iced

Mocha 6
regular or white chocolate 

also available iced

Hot Cocoa 5
whipped cream

Numi Organic Hot Tea 5
black, green or herbal

Chai Latte 6

Gluten-friendly bread available upon request
 Gluten-Friendly    Vegan    Contains Nuts/Peanuts

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

21% service charge will be added for all parties of 6 or more. 
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