
 

Hawks Cay Brunch  
Brunch Buffets – 40 person minimum 
 
Duck Key Brunch 
 
Florida Orange and Grapefruit Juice 
 
Assorted Breakfast Breads, Muffins and Danishes 
 
Platter of Fruits and Berries in Season 
 
Soft Scrambled Eggs with Snipped Chives,  
Applewood Bacon and Country Sausage 
 
Baby Iceberg BLT with Tarragon Dressing  
 
Penne Primavera with Chipotle Grilled Chicken  
 
Roast Grouper with Vanilla Citrus Vinaigrette  
 
Roasted Red Bliss Potatoes  
 
Freshly Brewed Regular and Decaffeinated Illy Coffee Gourmet Teas 
 
 

1.888.443.6393  |  T 305.743.7000  |  F 305.743.5215 

 All menus are subject to 21% service charge and 7.5% tax 

 

61 Hawks Cay Boulevard, Duck Key, FL 33050  |   www.hawkscay.com 



 
 

1.888.443.6393  |  T 305.743.7000  |  F 305.743.5215 

 All menus are subject to 21% service charge and 7.5% tax 

 

61 Hawks Cay Boulevard, Duck Key, FL 33050  |   www.hawkscay.com 

Hawks Cay Brunch 
 
Florida Orange and Grapefruit Juice, Cranberry and Apple Juice 
 
Assorted Breakfast Breads, Muffins and Danishes 
 
Granola with Dried Fruits, Nuts and Yogurt 
 
Seasonal Poached Fruits in Orange Blossom Syrup 
 
Egg White Frittata 
Shiitake Mushrooms, Spinach and Cherry Tomatoes 
 
Bouquet of Mesclun Greens with Red Wine Dressing 
 
Asparagus, Artisanal Goat Cheese and Grilled Portobello Mushroom,  
White Truffle Oil 
 
(V) Tortellini with Roasted Pepper Marinara  
 
Chicken with Artichokes, Kalamata 
Olives and Shallot Confit, Natural Juices 
 
Genovese Pesto Toasted Red Bliss Potato 
 
Cherry Chocolate Bread pudding  
 
Freshly Brewed Regular, Decaffeinated Illy Coffee and Gourmet Tea Assortment  
 
 
Optional Bloody Mary Bar and Mimosas  
 
 
 
 
(V )=  Vegetarian item 
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Brunch Enhancements 
 
Deluxe Omelet Station: 
Fresh Farm Eggs, Egg Beaters and Egg Whites, Rock Lobster, Key West Pinks, Country 
Ham, Bell Peppers, Scallions, Shiitake Mushrooms, Swiss & Cheddar Cheeses, Tomatoes 
 
Ginger Cinnamon Spiced French Toast or 
Plain, Blueberry or Banana Coconut Pancakes, Sweetened Whipped Cream,  
Orange Rum Syrup 
 
Trio of Cured and Smoked Salmons, Accoutrements of Caper Berries, Marinated Shaved 
Red Onion, Flavored Cream Cheese, Hard Boiled Egg with Sniped Chives 
Assorted Bagels 
 
Granola Yogurt Parfaits with Today’s Fruit 
 
Belgium Waffle Bar 
Chocolate Chips, Fruit Compote, Maple Syrup, Comb Honey, Whipped Cream 
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