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B R E A K F A S T



DIETARY RESTRICTIONS
Mohegan Sun is not a nut-free, dairy-free, or gluten-free 
environment. Mohegan Sun will make every attempt to 
accommodate dietary restricted meals upon request.  
Advance notice is requested. Please consult your  
Convention Services Manager.

[GF] GLUTEN-FREE  [DF] DAIRY-FREE  [V] VEGAN

ALL PRICES ARE SUBJECT TO A 22% SERVICE CHARGE AND 7.35% 
SALES TAX. CATERING GUARANTEES ARE REQUIRED BY NOON AT 
LEAST THREE (3) BUSINESS DAYS PRIOR TO THE EVENT AND BE 
WITHIN 3% OF THE ROOM SET.
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B R E A K F A S T

GREAT START CONTINENTAL BREAKFAST 

– Chef’s Selection of Assorted Breakfast Pastries

– Assorted Fruit Juices

– Coffee, Decaffeinated Coffee and Fine Quality Teas

$20 PER PERSON

MOHEGAN HEALTHY CONTINENTAL BREAKFAST 

– Bran & Blueberry Muffins
– Yogurt Bar with Fresh Berries, Granola, Chocolate
Shavings & Toasted Coconut

– Hard Boiled Eggs [GF, DF]

– Assorted Cold Cereal

– Fresh Fruit Salad, Whole Bananas [GF, V]

– Assorted Fruit Juices
– Coffee, Decaffeinated Coffee & Fine Quality Teas

$26 PER PERSON

EGGCELLENT MORNING BREAKFAST BUFFET 

– Based on (1) Egg Sandwich per person

• Fried Egg, Cheddar Cheese on a Toasted
Croissant

• Fried Egg, Cheddar Cheese, Crisp Bacon

on a Toasted Plain Bagel

• Scrambled Egg Whites, Sundried Tomatoes
& Spinach Frittata [GF, DF]

– Crispy Tater Tots [GF, V]

– Assorted Individual Greek Yogurts [GF]

– Fresh Fruit Salad, Whole Bananas [GF, V]

– Ketchup & Hot Sauce

– Assorted Fruit Juices
– Coffee, Decaffeinated Coffee & Fine Quality Teas

$34 PER PERSON

WIDE AWAKE BREAKFAST BUFFET 

– Chef’s Selection of Assorted Breakfast Pastries
– Assorted Breads: Country White, Multigrain & 

English Muffins

– Fruit Preserves, Butter, Peanut Butter

– Fresh Fruit Cup with Mint Drizzle [GF, V]

– Vanilla Yogurt Fruit Parfaits

– Fluffy Scrambled Eggs [GF]
– Home Fries with Onions & Peppers [GF, V]

– Ketchup and Hot Sauce

SELECT TWO: 

– Crisp Bacon [GF, DF]

– Country Sausage [GF, DF]

– Turkey Sausage [GF, DF]

– Chicken Apple Sausage [GF, DF]

–  Assorted Fruit Juices

– Coffee, Decaffeinated Coffee & Fine Quality Teas

$36 PER PERSON

CONTINENTAL & BREAKFAST BUFFETS
Continental Breakfasts & Breakfast Buffets are self-service 
and designed for a maximum of 90 minutes of service.
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B R E A K F A S T CONTINENTAL & BREAKFAST BUFFETS
Continental Breakfasts & Breakfast Buffets are self-service 
and designed for a maximum of 90 minutes of service.

HOT ROLLED OATS WITH WARM MAPLE SYRUP [GF, V] 

– Raisins and Brown Sugar

$6 PER PERSON

YOGURT BAR

– Plain Greek & Flavored Vanilla Greek Yogurt [GF]

– Toppings: Fresh Berries, Granola, Chocolate Shavings

& Toasted Coconut

$9 PER PERSON 

LOX AND AVOCADO BAR 

– Assorted Bagels and Breads

– Plain & Herb Cream Cheese [GF]

– Fruit Preserves, Butter, Peanut Butter

– Avocado, Everything Bagel Seasoning

– Smoked Salmon [GF, DF]

– Sliced Tomatoes, Diced Red Onion, Sliced Cucumber [GF DF, V]

– Chopped Hard Boiled Eggs, Capers [GF, DF]

$25 PER PERSON

BUTTERMILK WAFFLES MADE TO ORDER 

– Whipped Cream, Whipped Butter, Warm Maple Syrup,

Warm Chocolate Sauce, Warm Fruit Compote

$15 PER PERSON

$125 CHEF’S FEE

The number of Chefs required is determined by the guarantee.

EGGS AND OMELETS MADE TO ORDER 

– Egg Whites and Low Cholesterol Eggs included

– Diced Ham, Bacon, Sausage, Peppers, Tomatoes, Onions,

Mushrooms, Fresh Spinach, American Cheese, Feta

Cheese & Shredded Cheddar Cheese

$20 PER PERSON

$125 CHEF’S FEE

The number of Chefs required is determined by the guarantee. 

BREAKFAST STATION ENHANCEMENTSMOHEGAN BREAKFAST BUFFET 

– Chef’s Selection of Assorted Breakfast Pastries

– Assorted Breads: Country White, Multigrain
& English Muffins

– Fruit Preserves, Butter, Peanut Butter

– Assorted Individual Greek Yogurts [GF]

– Apple & Cinnamon Overnight Oats [GF]

– Fresh Fruit Cups, Whole Bananas [GF, V]

– Fluffy Scrambled Eggs [GF]

– Assorted Fruit Juices

– Coffee, Decaffeinated Coffee & Fine Quality Teas

SELECT TWO: 

– Crisp Bacon [GF, DF]

– Country Sausage [GF, DF]

– Turkey Sausage [GF, DF]

– Chicken Apple Sausage [GF, DF]

SELECT ONE: 

– Home Fries with Onions & Peppers [GF, V]

– Tater Tots [GF, V]
Ketchup & Hot Sauce

SELECT ONE:

– Brioche French Toast

– Warm Cinnamon Buns
Warm Maple Syrup & Whipped Butter

$43 PER PERSON
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