
BREAKFAST

©Disney

Culinary Inspiration
from the chefs at We are happy to discuss and attempt to accommodate any special dietary requirements for your upcoming event. For individuals in your group with food allergies, they must use their own direction 

on which food items to consume, as we cannot guarantee that allergens were not introduced during another stage of production, including ours.  All Prices Subject to Change.                                         
All Prices Subject to a 24% Service Charge and 6.5% Sales Tax. 
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The Classic Continental
Includes Assortment of Juices, Coffee, Decaffeinated Coffee, and Selection of Teas 

Selection of Pastries alternated daily from our Bakery

Seasonal Fresh-cut Fruit with Yogurt Sauce

Cage-free Hard-boiled Eggs

$34 ++ per Guest

BREAKFAST

Price based on up to 1½ hours of service.  Continentals must be ordered for the Entire Group.

The Signature Continental

Includes Assortment of Juices, Coffee, Decaffeinated Coffee, and Selection of Teas 

Selection of Pastries alternated daily from our Bakery

Cage-free Seasonal Vegetable Frittata with Tomato Compote

Steel-cut Oatmeal cooked with Coconut Milk, Cinnamon, and Honey served with Brown Sugar and Dried Fruits

Build Your Own Yogurt Parfait with Granola, Honey, Nuts, and Seasonal Berries

Seasonal Fresh-cut Fruit 

$46 ++ per Guest

DESSERT
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The Executive Breakfast Buffet
Includes Orange Juice, Coffee, Decaffeinated Coffee, and Selection of Teas

Seasonal Fresh-cut Fruit

Pastries alternated daily from our Bakery

C H O O S E  O N E  O F  T H E  F O L L O W I N G  J U I C E S :
Tomato     Cranberry     Apple     Tropical

C H O O S E  T W O  O F  T H E  F O L L O W I N G  I T E M S :
Cage-free Scrambled Eggs

Cage-free Scrambled Eggs with Chives and Cheddar Cheese 

Cage-free Egg White Frittata with Tomato Compote

Cage-free Seasonal Vegetable Frittata with Tomato Compote

Breakfast Quesadillas with Cage-free Eggs, Sausage, Onions, Peppers, and Cheddar Cheese 

Mickey Waffles with Butter, Maple Syrup, Seasonal Berries, and Whipped Cream

French Toast with Butter, Maple Syrup, Seasonal Berries, and Whipped Cream

Steel-cut Oatmeal cooked with Coconut Milk, Cinnamon, and Honey served with Brown Sugar and Dried Fruits

C H O O S E  T W O  O F  T H E  F O L L O W I N G  I T E M S :
Smoked Bacon, Pork Sausage, Turkey Sausage, Ham Steaks, or Chicken Sausage

C H O O S E  O N E  O F  T H E  F O L L O W I N G  I T E M S :
Country-style Potatoes, Home Fries, Roasted Potatoes with Peppers and Onions, Potato Barrels,                                             

Lyonnaise Potatoes, or Southern-style Cheesy Grits

$49 ++ per Guest

BREAKFAST

Price based on up to 1½ hours of service.  Breakfast must be ordered for the Entire Group.
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Breakfast Menu Enhancements
C H E F ’ S  P R E P A R I N G  O N - S T A G E

Cage-free Omelet and Egg Station served with: 
Shrimp, Smoked Salmon, Bacon, Diced Ham, Spinach, Peppers, Mushrooms, Scallions, and Assorted Cheeses

$16 ++ per Guest

Mickey Waffle Station with 
Warm Roasted Seasonal Fruit, Maple Syrup,

Whipped Cream, and Butter
$13 ++ per Guest

H O T  B R E A K F A S T  E N H A N C E M E N T S

Egg and Cheese Croissants
$10 ++ per Guest 

Egg and Cheese Croissants with Ham, Bacon, or Sausage
$11 ++ per Guest

Steel-cut Oatmeal cooked with Coconut Milk, Cinnamon, and Honey served with Brown Sugar and Dried Fruits
$8 ++ per Guest

Cage-free Egg White Frittata with Tomato Compote 
$10 ++ per Guest

Cage-free Seasonal Vegetable Frittata with Tomato Compote
$10 ++ per Guest

BREAKFAST ENHANCEMENTS

Price based on up to 1½ hours of service.  Breakfast Enhancements must be ordered for the Entire Group.
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Breakfast Menu Enhancements
H O T  B R E A K F A S T  E N H A N C E M E N T S

Mickey Waffles with Warm Roasted Seasonal Fruit, Maple Syrup, Whipped Cream, and Butter
$10 ++ per Guest

French Toast with Warm Roasted Seasonal Fruit, Maple Syrup, Whipped Cream, and Butter
$10 ++ per Guest

Breakfast Quesadilla with Cage-free Eggs, Sausage, Onions, Peppers, and Cheddar Cheese 
$11 ++ per Guest

C O L D  B R E A K F A S T  E N H A N C E M E N T S

Cage-free Chilled Hard-boiled Eggs
$38 ++ per dozen

Assorted Greek Yogurts (Low-fat available)
$7 ++ per each

Assorted Bagels with Plain and Low-fat Cream Cheese
$65 ++ per dozen

Cold Cereals served with Skim Milk, 1% Milk, and Whole Milk 
$6 ++ per Guest

BREAKFAST ENHANCEMENTS

Price based on up to 1½ hours of service.  Breakfast Enhancements must be ordered for the Entire Group.
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BANQUET/CONVENTION POLICIES

Food and Beverage / Planned Function Policy:

A service charge and a sales tax (currently 24% and 6.5%, respectively) will be added to all food and beverage costs. The service 
charge is taxable. All prices are quoted per person unless otherwise indicated.

An additional service charge of $75.00 will be applied to each meal function with a guarantee of 19 or fewer attendees.

We must receive a final guarantee of attendance for Food and Beverage, Disney Institute Programming, Golf and Recreational 
Activities at least 72 hours in advance (or by 12:00 noon on the preceding Friday for functions scheduled on Sunday, Monday or 
Tuesday). If you do not do so, we will assume that the last figure received is the final guarantee. You will be billed for actual 
attendance or the final guarantee, whichever is higher (subject to any guaranteed minimum).

The Florida Beverage Law prohibits the consumption or possession of alcoholic beverages by any person under the age of 21. 
Upon your request at the conclusion of your food and beverage functions, wine that was purchased by the bottle and partially 
consumed may be removed by you in accordance with Florida law. If you elect not to remove partially consumed bottles, such 
bottles shall be deemed transferred to us for no additional consideration. This paragraph does not apply in the case of hosted 
bars (where wine is purchased on a "by the drink" basis) or packaged bars (where wine is provided on an hourly/per person 
basis).

Labor Charge:

A Bartender Fee of $150+ per bar will be applied for all Bars. For every $500 in bar sales (1) Bartender Fee is waived.

Additional bartenders can be requested for a service fee of $150+ per bartender. (The fee for additional bartenders shall not 
be waived.)

A Cashier Fee of $120+ per cashier for up to four hours will be applied.  Every $500 in bar sales (1) Cashier Fee is waived.

The number of cashiers required for an event will be determined by catering operations.

Outdoor Functions:

The decision to move an outdoor event to an indoor location (if available) will be made five hours before the event start time 
based on various factors including, but not limited to, the complexity of the event, prevailing weather conditions, and the local 
forecast. Disney will make this decision in the exercise of its sole discretion.
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