
 

 
 
 
 

COFFEE BREAKS 
It is our pleasure to offer you custom menus, featuring local, organic and sustainable ingredients or healthy options from our 
Fairmont Lifestyle Cuisine program.  Our Conference Services & Catering Managers would be pleased to provide you with 

further information on these selections 
 

MORNING BREAK SUGGESTIONS 
 
Assorted Muffins, Danish Pastries, Croissants  5.50  
Sliced Seasonal Fruits and Berries  9.00  
Bowl of Whole Fresh Fruit 3.00 per piece 
Yogurt Parfaits 6.00  
Assorted Individual Yogurts 4.00 
Assorted Individual Yogurts with Granola Mix-Ins 6.00 
Sliced Fruit Nut Breads with Cream Cheese 5.25  
Assorted Individual Cereals with Whole and Skim Milk 6.00  
Bagels with Assorted Cream Cheeses 5.00  

with Sliced Norwegian Smoked Salmon 12.00 
Assorted Coffee Cakes including: 5.25  

Blueberry Crumb, Lemon Buttermilk and Cinnamon Apple      
Petite Gateaux  36.00 per dozen 
 

HOT COMPLEMENTS 
 
Breakfast Quesadilla served with Salsa, Guacamole and Sour Cream 8.00  
Bacon, Egg and Cheese Croissants 8.00  
Apple Cranberry Turnover 5.00 each 
Warm Irish Oatmeal served with: 7.00  

Brown Sugar, Walnuts, Whipped Cream, Honey, and Fresh Seasonal Berries    
CornedBeef Hash and Vermont Cheddar Mini Biscuit Sandwiches 8.00 
Mini Egg and American Cheese Sandwich on a Bun 8.00 
Mini Ham and Swiss Grilled Cheese on Brioche 9.00 
 

BEVERAGES 
 
Freshly Brewed Coffee, Espresso, Decaffeinated Coffee and Assorted Teas 7.00  
Assorted Soft Drinks 5.00 each 
Assorted Flavored Mineral Waters 5.00 each 
Assorted Flavored Glaceau (Vitamin) Mineral Waters (20 ounce bottles) 7.00 each 
Individual Chilled Juices including: 5.00 each 

Orange, Grapefruit, Tomato, Apple or Cranberry        
Nantucket Nectars 6.00 each 
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SEASONAL BEVERAGES 

 
Individual Flavored Iced Teas 6.00 each 
Freshly Brewed Iced Tea with Lemon 5.00  
Hot Chocolate 4.50  
Freshly Squeezed Lemonade 5.00  
Warm Apple Cider with Cinnamon Stick 5.00 

 
AFTERNOON BREAK SUGGESTIONS 

 
International Cheeses served with Crackers and Sliced French Baguettes 11.50 
 
Fresh Seasonal Vegetables with Assorted Dips 9.00 
 
Assorted Gourmet Cookies including: 

White Chocolate Macadamia, Triple Chocolate and Heath Bar English Toffee 5.50 
 
Jumbo Warm Pretzels, with Spicy Mustard and Honey Mustard 4.50 
 
Fudge Brownie Bars 4.00 
 
Raspberry Linzer Bars 4.00 
 
Peanut Butter and Jelly Bars 4.00 
 
Dried Fruit and Nuts 6.00 
 
Assorted Scones served with Devonshire Cream and Preserves 6.00 
 
Assorted Miniature French Pastries (1.5 pieces per person) 7.00 
 
Assorted Tea Sandwiches (2 pieces per person) 7.00 
 
Assorted Low Carb Bars 5.00 each 
 
Jumbo Cookies including: 

Chocolate Chip, Peanut Butter and Oatmeal Raisin 5.00 each 
 
Frozen Fancy Fruit Bars 5.00 each 
 
Haagen Daaz Ice Cream Bars 5.50 each 
 
Milky Way and Snickers Bars 3.50 each 
 
Granola Bars 3.00 each 
 
Lemon Filled Squares 4.00 each 
 
Assorted Biscotti 4.50 each 

All items are priced per person unless otherwise specified.  All prices are in U.S. dollars and subject to change. 
Prices are subject to 15% Gratuity, 7% Administrative Fee and 7% Mass. Sales Tax. 

(*) Denotes Lifestyle Cuisine (**) Denotes Locally Grown or Organic 
Consuming raw or undercooked meats may increase risk of foodborne illness. 

Fairmont is committed to your health and well-being by preparing all cuisine with trans-fat free alternatives. 
Effective August 2009 



 

 
THEME BREAKS 

 
THE GOURMET COOKIE        15.50 

  
White Chocolate Macadamia, Triple Chocolate and Heath Bar English Toffee 
Blondies and Brownies 
Chilled White and Chocolate Milk 
Freshly Brewed Coffee, Espresso, Decaffeinated Coffee and Assorted Teas 

 

FROZEN TREATS         16.50 
 
Haagen Daaz Ice Cream Bars and Frozen Fancy Fruit  
Frozen Milky Way and Snickers Candy Bars 
Freshly Brewed Coffee, Espresso, Decaffeinated Coffee and Assorted Teas 
 

THE ICE CREAM SUNDAE BAR        20.00 
20 Guest Minimum 
 
Scooped To Order by A Banquet Attendant $100.00  

Chocolate Ice Cream and Vanilla Ice Cream 
Giant Waffle Cones 
M&M's, Chocolate Chunks, Crushed Walnuts, Crumbled Oreo Cookies 
Hot Fudge Sauce and Hot Caramel Sauce 
Sweetened Whipped Cream 
Maraschino Cherries and Fresh Berry Compote 

Freshly Brewed Coffee, Espresso, Decaffeinated Coffee and Assorted Teas 
 

THE FENWAY          18.00 
 
Jumbo Warm Pretzels with Spicy Mustard and Honey Mustard 
Popcorn and Peanuts in the Shell 
Mini Fenway Hot Dogs with Mustard, Ketchup, Onions, and Pickle Relish 
Cracker Jacks 
Assorted Ice Cream Bars 
Assorted Soft Drinks and Mineral Waters 

 
SOUTH OF THE BORDER        15.50 

 
Toasted Cheese Quesadillas 
Tortilla Chips served with Salsa, Sour Cream and Guacamole 
Assorted Soft Drinks and Mineral Waters 
 

All items are priced per person unless otherwise specified.  All prices are in U.S. dollars and subject to change. 
Prices are subject to 15% Gratuity, 7% Administrative Fee and 7% Mass. Sales Tax. 

(*) Denotes Lifestyle Cuisine (**) Denotes Locally Grown or Organic 
Consuming raw or undercooked meats may increase risk of foodborne illness. 

Fairmont is committed to your health and well-being by preparing all cuisine with trans-fat free alternatives. 
Effective August 2009 



 

 
TAILGATING          18.50 
 

Mini Bacon & Cheese Burgers with Ketchup and Mustard 
Buffalo Chicken Bits, Blue Cheese Dressing and Celery Sticks 
Cape Cod Potato Chips and Vegetable Chips with Onion Dip and Spinach Dip 
Chocolate Dipped Mini Ice Cream Sandwiches 
 

MEDITERRANEAN BREAK        15.50 
 
Pita Chips with Hummus and Baba Ghanoush 
Dried Fruits and Mixed Nuts 
Mixed Olives and Marinated Feta Cheese 
Assorted Soft Drinks and Mineral Waters 
 

THE NEW ENGLAND         15.50 
 
Warm Apple Cider with Cinnamon Sticks 
Assorted Fresh Apples 
Mini Apple Cranberry Turnovers with Whipped Cream 
Assorted Nantucket Juices 
Freshly Brewed Coffee, Espresso, Decaffeinated Coffee and Assorted Teas 
 

BACK TO SCHOOL         15.50 
 
Granola Bars 
Assorted Whole Fresh Fruits 
Assorted Mini Candy Bars 
Individual Bags of Pretzels and Potato Chips 
Freshly Brewed Coffee, Espresso, Decaffeinated Coffee and Assorted Teas 
 

AFTERNOON TEA         34.00 
 
Assorted Finger Tea Sandwiches (3 per person) to include:    

Ham, Cucumber, Smoked Salmon, Egg 
English Scones with Devonshire Cream, Sweet Butter and Fruit Preserves 
Miniature Fruit Tarts  
Assorted French Pastries 
Chocolate Dipped Strawberries 
Selection of Regular and Herbal Teas and Freshly Brewed Coffee and Decaffeinated Coffee 

All items are priced per person unless otherwise specified.  All prices are in U.S. dollars and subject to change. 
Prices are subject to 15% Gratuity, 7% Administrative Fee and 7% Mass. Sales Tax. 

(*) Denotes Lifestyle Cuisine (**) Denotes Locally Grown or Organic 
Consuming raw or undercooked meats may increase risk of foodborne illness. 

Fairmont is committed to your health and well-being by preparing all cuisine with trans-fat free alternatives. 
Effective August 2009 
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