
Ink48 Hotel

Breakfast
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CONTINENTAL

• Diced Seasonal Fruit

• Freshly Baked, Muffins, Scones, and Croissants Butter and 

House-made Fruit Preserves

• New York Bagels Cream Cheese

• Fresh Orange, Grapefruit, and Cranberry Juices

• Organic Coffee, Decaffeinated Coffee, and Organic Mi ghty Leaf Tea

$45 Per Person

AMERICAN BREAKFAST
• Freshly Baked, Muffins, Scones, and Croissants Butter and 

House-made Fruit Preserves

• Diced Seasonal Fruit

• New York Bagels Cream Cheese, Smoked Salmon, Capers, and Pickled 

Red Onions

• Scrambled Farm Fresh Eggs Ketchup and Tabasco Sauce

• Roasted Breakfast Potatoes Tomatoes and Scallions

• Country Sausage and Local Smoked Bacon

• Fresh Orange, Grapefruit, and Cranberry Juices

• Organic Coffee, Decaffeinated Coffee, and Organic Mi ghty Leaf Tea

$62 Per Person

EUROPEAN CONTINENTAL
• Assortment of Rolls and Baguettes Butter and 

House-made Fruit Preserves

• Cured Meats and Sausages

• Selection of Cow and Goat Cheeses

• Greek Style Yogurt Dried Fruit and House-made Granola

• Fresh Orange, Grapefruit, and Cranberry Juices

• Organic Coffee, Decaffeinated Coffee, and Organic Mi ghty Leaf Tea

$49 Per Person

HEALTHY CONTINENTAL

• Diced Seasonal Fruit

• Egg White Vegetable Frittata

• Organic Yogurt Parfait Granola and Seasonal Fruit Compote

• Fresh Orange, Grapefruit, and Cranberry Juices

• Organic Coffee, Decaffeinated Coffee, and Organic Mi ghty Leaf Tea

$49 Per Person

Menu items and pricing subject to change. Ink48 proudly features the innovative farm-to-table cuisine by Chef Charles Rodriguez of PRINT. Restaurant. 
All food and beverage charges shall be subject to a 18% gratuity, 3% administrative fee and 8.875% sales tax. 
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• Natural Path’s Organic Cereals 
Gluten-Free Whole Oats, Raisin Bran, and Multi-Bran Cereals
Whole, Skim, and Organic Soy Milks

$8 Per Person

• Steel Cut Oatmeal
Raisins, Toasted Almonds, Cinnamon, Brown Sugar
Whole, Skim, and Organic Soy Milks

$10 Per Person

• New York Bagels
Cream Cheese, Butter, and House-made Fruit Preservers
Smoked Salmon, Pickled Red Onions, and Capers

• Breakfast Sandwich
Scrambled Eggs, Bacon, Cheddar, and Arugula
Choice of Wrap or Seven-Grain Toast

$14 Per Person

• Organic Yogurt
House-made Granola and Seasonal Fruit Compote

$7 Per Person

• Scrambled Farm Fresh Eggs
Ketchup and Tabasco Sauce

$10 Per Person
$12 Per Person (Egg Whites)

COMPLIMENT YOUR BREAKFAST

Smoked Salmon, Pickled Red Onions, and Capers

$14 Per Person

• Assorted Seasonal Whole Fruit

$5 Per Person

• Diced Seasonal Fresh Fruit

$10 Per Person

• Freshly Baked Scones, Muffins, and Croissants
Butter and House-made Fruit Preserves

$10 Per Person

• Egg White Vegetable Frittata

$12 Per Person

• Roasted Breakfast Potatoes
Tomatoes and Scallions

$6 Per Person

• Country Sausage or Local Smoked Bacon

$6 Per Person

• Semolina French Toast
Real Maple Syrup and Mascarpone Cheese

$12 Per Person

• Buttermilk Banana Pancakes
Pomegranate, Lemon Crème Fraiche, and Real Maple Syrup

$12 Per Person

Menu items and pricing subject to change. Ink48 proudly features the innovative farm-to-table cuisine by Chef Charles Rodriguez of PRINT. Restaurant. 
All food and beverage charges shall be subject to a 18% gratuity, 3% administrative fee and 8.875% sales tax. 


