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WELCOME

At Signia by Hilton Orlando Bonnet Creek, we like to think the best meetings and events
go beyond four walls. We believe human connection is the heart of hospitality. When
thoughtfully plannedd when designed to WOW3 they inspire ideas and action, turn
peers into friends, create shared memories and leave an indelible impression on

everyone involved.

Like all of the special places and destinationsy o udistoVer when staying at a Signia

Bonnet Creek offers an abundance of things to do, sights to see and unique settings.

The s k ythie #imit and we want you to enjoy the best Signia by Hilton and this vibrant
city have to offer.

Think of this menu as your digital concierge with locally inspired menus and other special
food and beverage offerings to help you create an unforgettable experience for your
clients or attendees. Come and explore with us on these pages. Together, w e @&redte a

whole new flavor for your next meeting or eventd curated just for you in a space only a
Signia by Hilton can provide.

Prices are Exclusive of a 16% Gratuity and 10% Taxable Service Charge, Plus 6.5% Sales Tax
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CONTINENTAL

BREAKFAST

Continental Breakfasts are Designed for a Maximum of 90 Minutes of Service to Preserve Food Quality.
A Surcharge Will Apply for Extended Service.
Each Menu has a Minimum Guarantee of 25 Persons.

CLASSIC CONTINENTAL

Collage of Garden Fresh Fruit with Strawberries
House-Baked Sweet and Savory Pastries

Sweet Butter, Honey, Jams, Jellies, and Preserves
Plain and Fruit Flavored Fruit Yogurts
House-Made Spiced Granola

Chilled Hard Boiled Eggs with Sea Salt

Fresh Orange and Grapefruit Juices

Freshly Brewed Coffee, Decaffeinated Coffee, and
Gourmet Hot Tea

BONNET CREEK DELUXE

Elegant Seasonal Fruit Display with Berries and
Grapes

Whole Seasonal Fruits with Bananas

Fruit Flavored Yogurt Parfaits

House-Made Spiced Granola

Traditional Breakfast Cereals with 2% and Skim Milk

Cured Meats, International Cheeses with Nuts and
Dried Fruits

New York Style Bagels with Traditional and
Flavored Cream Cheese

House-Baked Sweet and Savory Pastries
Sweet Butter, Honey, Jams, Jellies, and Preserves
Fresh Orange, Grapefruit, and Cranberry Juices

Freshly Brewed Coffee, Decaffeinated Coffee, and
Gourmet Hot Tea

BONNET CREEK CONTINENTAL
Fresh Carved Fruit Display with Strawberries

Traditional Breakfast Cereals with 2% and Skim Milk
Plain and Fruit Flavored Yogurts

House-Baked Sweet and Savory Pastries

Sweet Butter, Honey, Jams, Jellies, and Preserves

New York Style Bagels with Traditional and Flavored
Cream Cheese

Chilled Hard Boiled Eggs with Sea Salt
Fresh Orange and Grapefruit Juices

Freshly Brewed Coffee, Decaffeinated Coffee, and
Gourmet Hot Tea

HEALTHY START BREAKFAST BUFFET

Display of Seasonal Fruits and Berries

Gluten-Free Muffins: Blueberry, Chocolate, and
Orange Cranberry

Individual Superfood Bowl with Strawberry, Vanilla,
and Passion Fruit Yogurt

Toasted Home-Made Granola, Goji Berries, Chia
Seeds, Flax Seeds, Cranberries, Dried Pears,
Sunflower Seeds, Raisins

Smoked Salmon, Cream Cheese, Cucumber, and
Traditional New York Plain Bagels

Orange and Carrot Juices

Freshly Brewed Coffee, Decaffeinated Coffee, and
Gourmet Hot Tea



BREAKFAST BUFFET

Breakfast Buffets are Designed for a Maximum of 90 Minutes of Service to Preserve Food Quality.

A Surcharge Will Apply for Extended Service. Each Menu has a Minimum Guarantee of 25 Persons.

CLASSIC AMERICAN
Medley of Garden Fresh Fruit and Strawberries

Plain and Fruit Flavored Yogurts
House-Made Spiced Granola

Traditional Breakfast Cereals with 2% and
Skim Milk

House-Baked Sweet and Savory Pastries

Sweet Butter, Honey, Jams, Jellies, and
Preserves

New York Style Bagels with Traditional and
Flavored Cream Cheese

Farm Style Scrambled Eggs with Fine Herbs
Applewood Crispy Smoked Bacon Strips

Red Bliss Sliced Breakfast Potatoes with Onion
Confit and Fresh Parsley

Fresh Orange and Grapefruit Juices

Freshly Brewed Coffee, Decaffeinated Coffee,
and Gourmet Hot Tea, Served Tableside

SUBSTITUTIONS
EGG
Fluffy Scrambled Eggs with Cheddar Cheese

Individual Authentic Frittatas with Roasted
Tomatoes, Trio of Imported Cheese, and Italian
Parsley

fi B a s-§ t g Ba&el Scrambled Eggs with Roasted
Red Peppers, Spanish Onions, and Fresh Grated
Manchego Cheese Brulee

Southwestern Style Breakfast Wraps: Eggs, Roasted
Corn, Tomatoes, Country Sausage, Pico de Gallo

Individual Egg White, Feta, Spinach Frittata Served
with Tomato Coulis, Queso Fresco and Cilantro

MEAT
Healthy Turkey Bacon

Country Turkey Sausage
Pan-Seared Country Sausage

Griddled Corned Beef Hash

POTATO
Bonnet Creek Hash Brown Potatoes

Sweet Potato Hash with Onions and Kale

Griddled Potato Lyonnaise with Bonnet Creek Spice

Eastern European New Potatoes with Paprika
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BREAKFAST ENHANCEMENTS

Enhancements are Designed for a Maximum of 90 Minutes of Service to Preserve Food Quality. A Surcharge Will Apply for Extended Service.

Each Menu has a Minimum Guarantee.

—~ Uniformed Chef and/or Attendant Required

BREAKFAST BOWL

Fluffy Scrambled Eggs or Healthy Scrambled Egg
Whites, Chopped Crispy Bacon and Diced Chorizo,
Corned Beef Potato Hash, Skillet of Baby Spinach,
Quartered Red Peppers and Asparagus Slivers,
Swiss Cheese, Diced Tomatoes, Green Onions
(Minimum 25)

SOUTHWEST SCRAMBLE EGGS BOWL

Scrambled Eggs, Black Beans and Roasted Corn
Relish, Pico de Gallo, Jalapenos, Guacamole,
Cilantro, Sour Cream, Green Onions

(Minimum 25)

Tortilla Chips or Flour Tortillas

SIGNATURE BREAKFAST KAISERS
Pan-Fried Country Eggs, Sage Sausage Patty, and
American Cheese on Soft Kaiser Roll

(Minimum 20)

BONNET CREEK BREAKFAST SLIDERS
Griddled Eggs, Shaved Country Ham, Cheddar
Cheese on Buttery Croissant

(Minimum 25)

SOUTHWESTERN STYLE BREAKFAST
WRAPS

Eggs, Roasted Corn, Tomatoes, Country Sausage,
Pico de Gallo

(Minimum 20)

WARM BISCUIT SANDWICHES
Country Eggs, Cream Cheese, and Peppered
Bacon

(Minimum 20)

FARMERS MARKET FRUITS CUT TO
ORDER =

Whole Fresh Fruit Artfully Displayed and Carved to
Order on Wooden Boards

Includes Seasonal Florida Fresh Fruits

(Minimum 25)

OMELETTES A LA MINUTE =

Farm Fresh Eggs, Egg Whites and Egg Beaters,
Bacon Cracklings, Sausage Crumbles, Diced
Ham, Aged Cheddar, Swiss and Pepper-Jack
Cheeses, Onions, Spinach, Diced Peppers,
Mushrooms, Heirloom Tomatoes, and Salsa
(Minimum 25)

BUTTERMILK PANCAKES OR
SUGARED BELGIAN WAFFLES

Wild Strawberry Compote, Vanilla Whipped
Cream, Butter, and Warm Canadian Maple Syrup
(Minimum 25)

BRIOCHE FRENCH TOAST

Cinnamon and Nutmeg Batter-Dipped Brioche
Bread Topped with Powdered Sugar, Warm
Mable Syrup, and Whipped Butter

(Minimum 25)

SMOOTHIE/JUICE DISPLAY
Vine-Ripe Banana and Florida Strawberry
Mango and Fresh Raspberry

Pepino Melon and Fresh Cucumber
Served in Iced Pitchers

(Minimum 25)

OATMEAL
Old-Fashioned Oatmeal, Cinnamon, Brown
Sugar, Dried Fruits, and Nuts

(Minimum 25)
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PLATED BREAKFAST

All Plated Breakfasts are Served with House-Baked Sweet and Savory Pastries, Sweet Butter, Honey,
Jams, Jellies, and Preserves

Fresh Orange Juice
Freshly Brewed Coffee, Decaffeinated Coffee, and Gourmet Hot Tea, Served Tableside

STARTERS

Invigorating Fruit Smoothie Shot

ENTREES
SELECT ONE OPTION

Eggs, Bacon, & Potato

Country Scrambled Eggs, Oven Roasted Roma Tomato, Maple Cured Berkshire
Smoked Bacon, Bonnet Creek Signature Breakfast Potato Hash

Omelet

Authentic French Omelet with White Wine Braised Country Ham, Russet Potatoes,
and Gruyere Cheese, Grilled Plum Vine Ripe Tomato, Creamed Spinach

Steak and Eggs

Chimichurri Grilled Churrasco Steak, Country Scrambled Eggs, Paprika Spiced
Marble Potatoes with Poblano Peppers, Butler Passed Ranchero Salsa

PLATED BREAKFAST ENHANCEMENTS

Vine-Ripe Melon and Pineapple Wedges, Local Strawberries on
Toasted Coconut Mascarpone and Yogurt Parfait

Seasonal Fruit Parfait
Vanilla Bean Yogurt, House-Made Granola, Strawberry Jam, Local
Honey













































































































