
BREAKFAST BUFFETS

POYDRAS CONTINENTAL
$38 per person

Baker’s Selection of freshly baked pastries 
Individual plain and flavored yogurts 
Seasonal Market Fruit 
Housemade Granola
Freshly Brewed Regular Coffee
Orange and Cranberry Juice

THE STREETCAR
$47 per person

Scrambled Eggs
Applewood Smoked Bacon
Pork Sausage Links
Southern-Style Grits
Crispy Breakfast Potatoes with Onion and Bell Pepper
Baker’s Selection of Freshly Baked Pastries Individual 
Plain and Flavored Yogurts 
Seasonal Market Fruit 
Housemade Granola
Freshly Brewed Regular Coffee
Orange and Cranberry Juice

*Breaks are 45-minute durations. Fewer than 25 guests will be charged an additional $10 per person.
*Final menus and guarantee of Attendees due 5 business days prior to event.

*A taxable 23% service charge and 10.20% sales tax will be added to all food and beverage.



BREAKFAST BUFFETS

THE BIG EASY
$56 per person

Warm Buttermilk Pancakes with Steen's Cane Syrup 
Scrambled Eggs
Applewood Smoked Bacon
Pork Sausage Links
Southern-Style Grits
Crispy Breakfast Potatoes with Onion and Bell Pepper
Baker’s Selection of Freshly Baked Pastries 
Individual Plain and Flavored Yogurts
Seasonal Market Fruit and Berries
Fruit Preserves
Housemade Granola
Freshly Brewed Regular Coffee
Orange and Cranberry Juice

*Breaks are 45-minute durations. Fewer than 25 guests will be charged an additional $10 per person.
*Final menus and guarantee of Attendees due 5 business days prior to event.

*A taxable 23% service charge and 10.20% sales tax will be added to all food and beverage.



Shrimp
Crawfish
Crab
Smoke Salmon
Andouille
Bacon
Tomatoes + onions + scallions + fresh spinach
Cheese assortment 

BREAKFAST ENHANCEMENTS

NOLA OMELET STATION
$MP per person, chef required
Gulf Shrimp
Crawfish* (In Season)
Crab
Andouille Sausage
Bacon
Tomatoes, Onions, Green Onions, 
Baby Spinach
Cheddar Cheese

OMELET STATION
$18 per person, chef required
Black Forest Ham
Bacon
Turkey
Andouille Sausage
Mushroom, Tomatoes, Onions, Green Onions, 
Baby Spinach
Cheddar Cheese

WAFFLE STATION
$18 per person, chef required 
Belgian Waffles
Warm Banana Fosters Compote 
Selection of Seasonal Berries 
Vanilla Bean Whipped Cream 
Chocolate Ganache
Candied Pecans and Almonds

CEREAL STATION
$5 per person
Selection of dry cereals served 
with choice of milk

*Breaks are 45-minute durations. Fewer than 25 guests will be charged an additional $10 per person.
*Final menus and guarantee of Attendees due 5 business days prior to event.

*A taxable 23% service charge and 10.20% sales tax will be added to all food and beverage.



BREAKFAST ENHANCEMENTS

INDIVIDUALLY BAKED
SAVORY QUICHE     
$11 per person
Please Select One:
*Smoked Salmon, Chive, Crème Fraiche
*Potato, Roasted Tomato & Wild Mushroom
*Lump Crab, Jumbo Shrimp, Gruyere Cheese
*Honey Ham, Smoked Cheddar Cheese

SEASONAL FRUIT PARFAIT      
$15 per person
Assorted Seasonal Melons and Berries 
Organic yogurt
Layered with homemade granola

SOUTHERN BISCUIT BAR
$16 per person
Harrah’s Signature Warm Buttery Biscuits 
Raspberry Jam
Local Peach- Apricot Preserves 
Butter, Bacon Butter Jalapeño Jam, 
Peanut Butter
Whole Grain Mustard
Smoked Sausage Gravy  

*Breaks are 45-minute durations. Fewer than 25 guests will be charged an additional $10 per person.
*Final menus and guarantee of Attendees due 5 business days prior to event.

*A taxable 23% service charge and 10.20% sales tax will be added to all food and beverage.

ASSORTED BAGELS WITH 
CREAM CHEESE
$58 per dozen


