Buffalo Niagara Matrriott | 1340 Millersport Highway, Amherst NY 14221 | 716.689.6900

rehearsal ceremony afternoon evening enhancements brunch our hotel

Breakfast Buffet

Minimum Guarantee of 25 Guests required for all Breakfast Buffets
Buffets designed for One Hour of Service

Good Morning Buffalo Buffet | $15.95

Chilled Fruit Juices

Variety of Breakfast Pastries, Breads and Muffins
Fresh Fruit and Berries

Fresh Whipped Scrambled Eggs

Hickory Smoked Bacon

Sage Herbed Sausage Patties

Grilled Breakfast Potatoes

Coffee, Decaffeinated Coffee, Tea, Hot Chocolate

Enhancements:

Potato Pancakes garnished with Apple Sauce and Sour Cream | $1.95
Warm Oatmeal, Brown Sugar and Assorted Dried Fruit Toppings | $1.95
Belgian Waffles with Whipped Butter and Warm Maple Syrup | $1.95
Texas French Toast with Whipped Butter and Warm Maple Syrup | $1.95

Buttermilk Pancakes with Whipped Butter and Warm Maple Syrup | $1.95

Manhattan Style Blintzes served with Strawberry Compote and Sour
Cream | $2.95

Fresh Fruit Yogurts | $2.25

Smoked Salmon Display - Fresh Imported Smoked Salmon
artfully displayed with Tomatoes, Onions, Cucumbers, Capers,

Cream Cheese and Assorted Bagels] $145.00 per side (
(One side serves approximately 20 people) LQ’M/‘(

YOUR DREAM(WEDDING
()

Prices quoted subject to proportionate increase to meet increased costs of goods/services at time of event. Hotel will guarantee prices 90 in advance. Prices do notinclude applicable >
sales tax and 21% service charge/surcharge, 13% of which goes to servers and where applicable, to busboys and bartenders engaged in the function 8% is retained as a surcharge.
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Buffalo Niagara Matrriott | 1340 Millersport Highway, Amherst NY 14221 | 716.689.6900

rehearsal ceremony afternoon evening enhancements brunch our hotel

Breakfast Brunch

Minimum Guarantee of 40 Guests required for Brunch
Brunch designed for One Hour of Service

The Perfect Brunch | $25.95

Chilled Fruit Juices

Variety of Breakfast Pastries, Breads and Muffins

Fresh Fruit and Berries

Fresh Whipped Scrambled Eggs

Hickory Smoked Bacon and Sage Herbed Sausage Patties
Grilled Breakfast Potatoes

Texas French Toast with Whipped Butter and Warm Maple Syrup
Sliced Top Round of Beef Au Jus

Grilled Breast of Chicken with Shiitake Mushroom Sauce
Baked Talipia with a Lemon Caper Sauce

Pasta Primavera with Fresh Grilled Vegetables

Oven Roasted Parmesan Potatoes

Fresh Vegetable Medley
Dessert Display featuring Assorted Dessert Bars, Chocolate
Strawberries, Assorted Phyllo Bites and Chocolate Martinis

Coffee, Decaffeinated Coffee, Tea, Hot Chocolate

Enhancements:

Omelet Station | $6.95

An array of fresh Cheeses and Toppings featuring fresh Eggs, Low
Cholesterol and Whipped Egg Whites artfully displayed and

L cooked to order — Attendant required — one for every 50

guests | $75.00 per Attendant (

L@V?/{C)

Prices quoted subject to proportionate increase to meet increased costs of goods/services at time of event. Hotel will guarantee prices 90 in advance. Prices do not include applicable
sales tax and 21% service charge/surcharge, 13% of which goes to servers and where applicable, to busboys and bartenders engaged in the function 8% is retained as a surcharge.
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