
Menu items may change due to seasonal availability. Consuming raw, cooked to order or undercooked meats, poultry, seafood, shellfish or eggs may significantly increase your risk to foodborne 
illness, especially if you have certain medical conditions. Before placing your order, please inform us if a person in your party has a food allergy.  A 24% banquet gratuity and current sales tax 
percentage will be added to all food and beverage charges. Please note that the service charge is taxable and food and beverage prices are subject to change without notice. All prices quoted 
in this menu do not include applicable taxes and gratuity.

CONTINENTAL & BREAKFAST BUFFETS       
Based on 60 minutes of service. Minimum of 20 guests. Below 20 guests there is a $150 labor charge. 
All continental selections include chilled orange and grapefruit juice, coffee and tea.  

All prices listed are per person.        

Market 
House-Baked Breakfast Breads and Pastries, 
Butter, Fruit Preserves

Assorted Organic Yogurts

Breakfast Cereals

The Clift Signature Granola

Seasonal Fruit and Berries

$44

Healthy 
Bran and Carrot-Raisin Muffins 
The Clift Signature Granola

Strawberry and Banana Smoothies

Seasonal Fruit and Berries

$44

The Clift 
Sliced Bagels and Toaster 
Santa Barbara Smoked Salmon, Cream 
Cheese, Sliced Onion, Tomato, Cucumber, 
Capers

Assorted Organic Yogurts 

The Clift Signature Granola

Seasonal Fruit and Berries

$44

European 
House-Baked Breakfast Breads and Pastries, 
Butter, Fruit Preserves
Assorted Organic Yogurts

The Clift Signature Granola

Shaved Prosciutto, Zoe’s Salami, Local 
Artisan California Cheeses

Seasonal Fruit and Berries

$44

Breakfast Buffet
House-Baked Breakfast Breads and Pastries, 
Butter, Fruit Preserves
Assorted Organic Yogurts

The Clift Signature Granola

Seasonal Fruit and Berries

Chilled Fresh Orange and Grapefruit Juice

Coffee and Tea

Choice of One: 
Smoked Bacon, Chicken Apple Sausage, 
Breakfast Sausage, Chorizo, Ham

Choice of One:
Scrambled Eggs, Scrambled Eggs with 
Mushrooms or Spinach, Scrambled Eggs with 
Cheese, Vegetable Frittata

Choice of One:
Breakfast Potatoes with Herbs, Hash Browns, 
Steel Cut Oatmeal with Walnuts and Brown 
Sugar

$55

B R E A K FA S T



Menu items may change due to seasonal availability. Consuming raw, cooked to order or undercooked meats, poultry, seafood, shellfish or eggs may significantly increase your risk to foodborne 
illness, especially if you have certain medical conditions. Before placing your order, please inform us if a person in your party has a food allergy.  A 24% banquet gratuity and current sales tax 
percentage will be added to all food and beverage charges. Please note that the service charge is taxable and food and beverage prices are subject to change without notice. All prices quoted 
in this menu do not include applicable taxes and gratuity.

B R E A K FA S T À LA CARTE BREAKFAST ITEMS  

The following items may be ordered to enhance any of our continental or breakfast buffets.  

All prices listed are per person.

Espresso Bar with a Barista 
$270 labor per 40 guests and $18 per guest for 
one hour

Toast & Toaster  
$8

Gluten Free Bread  
$8 

Applewood Smoked Bacon, Breakfast Sausage 
or Chicken Apple Sausage   
$8

Santa Barbara Smoked Salmon   
$8 

Steel Cut Oatmeal, Walnuts, Brown Sugar  
$8 

Breakfast Potatoes with Herbs  
$8

Assorted Bagels & Cream Cheese  
$8

Breakfast Cereals and The Clift Signature 
Granola  
$8

Sliced Avocado 

$8

Seasonal Vegetable Frittata  
$8

Hardboiled Egg 
$8

Whole Fruit 
$8

Assorted Smoothies 
$10

Yogurt Parfait, Seasonal Berries, & The Clift 
Signature Granola 
$10

Shaved Prosciutto, Zoe’s Salami, Local Artisan 
California Cheese  
$10

Buttermilk Pancakes, Butter, Vermont 
Maple Syrup 
$10

B R E A K FA S T




