O L I V E

Smart Start

Hilton Breakfast Buffet: $17.50
Selections of Fruits, Yogurts, Pastries, Bagels, Lox*,
hot & cold Cereal, Eggs, Grilled Breakfast Potato,
Sausage, Bacon, and more. Includes Juice & Coffee

Steel Cut Oatmeal: $7
Heart Healthy and 100% Organic, locally milled in
Wisconsin with Brown Sugar and Berries or Raisins

Yoqurt and Berry Parfait: $6
Layers of Granola between custard style
Vanilla Yogurt with Fresh Berries

Fresh Fruit Plate: $7
Seasonal fruit with Yogurt Dip

Snap, Crackle, Pop: $5
Assorted Cereals with Milk

Eggs and Such
All Eggs are cooked in Extra Virgin Olive Oil

All American Breakfast*: $10
Two Eggs cooked to order, Grilled Breakfast Potato,
Toast and your choice of Breakfast Meat

Feta Scone Sandwich*: $12
Poach Egg, Sliced Tomato and a Smoked Salmon
Spread on a Fresh Baked Feta Cheese Scone

Custom Omelet*: $10
Three Egg Omelet with your choice of: Onion, Tomato,
Peppers, Ham, Bacon, Sausage, Cheddar, Swiss or
Pepper Jack Cheese. Served with Grilled Breakfast
Potato and Toast

Vegetable Frittata*: $10
Egg White Frittata with Red Onion, Spinach,
Mushroom, Tomato and Asparagus.

Breakfast Panini: $8
Grilled Panini Bread layered with Fried Egg, Ham,
Jack Cheese, Arugula, Tomato and a light Creole
Mustard sauce

Breakfast Burrito*: $9
Low Cholesterol Eggs mixed with Cheddar Cheese,
Mild Chorizo Sausage, Peppers, Onion, Salsa and
Sour Cream wrapped in a Low-carb Tortilla

Steak and Eggs*: $18
6 oz Strip Steak served with two Eggs cooked to order

Hilton Eat Right
Nutritionally focused recipes
from the Flavors of Hilton
Mango Oatmeal: $7
Heart healthy and flavorful 100% organic,
served with fresh mango

Smoked Salmon _Spinach _ Frittata*: $12
Traditional frittata created with sliced smoked
salmon, mushrooms, spinach, basil and low fat
egg substitute.

Sweet Tooth

Pumpkin French Toast*: $9
Homemade Oatmeal Spice Bread, Pumpkin Custard,
Whipped Cream, & Pecans

Five-Grain Pancakes: $9
100% Organic, locally milled in Wisconsin
Topped with Peaches, Pomegranate, & Yogurt

Belgian Waffle: $8
With fresh whipped cream and berries

Sides

*One Farm Fresh Egg cooked to order $2
Breakfast Meats*: $3

Apple wood Smoked Bacon, Ham or
Sausage links

Toast or English Muffin $1
Grilled Breakfast Potato $2
Danish, Bagel or Muffin $3
Bagel and Lox Platter*: $12

Smoked Salmon plate with Sliced egg, Onion,
Tomato and Capers

Refresh

Fresh squeezed Orange or Grapefruit Juice  $3
V8, Tomato or Prune Juice $3
Apple or Cranberry Juice $2
Fresh Fruit Cup $5
Wake Up

Regular or Decaf Coffee $3
Tazo Tea $2
Hot Chocolate $2

*Eggs served over-easy, poached, sunny-side-up,
or soft-boiled and steaks that are served rare or
medium-rare may be undercooked and will only be
served upon the consumers’ request. Whether
dining out or preparing food at home, consuming
raw or uncooked meats, poultry, seafood, shellfish
or eggs may increase your risk of food borne
illness.



