
 

  

 

    

  

 
  

  

                

HAWKS CAY RESORT" 

BANQUET MENUS 

BREAKFAST BUFFETS 
Breakfas t Buf fe ts  ser ved for up to 1.5 hours  • 25% charge per  person for each addi t ional hour 

MORNING GLORY 
$26 PER PERSON • 10 PERSON MINIMUM 

Fresh Florida Orange Juice • Fresh Florida Grapefruit Juice • Seasonal Fresh Fruit and Florida Citrus 

Assortment of Breakfast Pastries, Croissants • Bagel Basket with Whole Wheat & Plain Bagels 

Sweet Cream Butter, Fruit Preserves, Plain and Strawberry Whipped Cream Cheese 

Freshly Brewed Regular and Decaffeinated Starbucks Coffee • Assortment of Tazo Teas 

CALM WATERS SPA 
$32 PER PERSON • 20 PERSON MINIMUM 

Fresh Florida Orange Juice Shots • Fresh Florida Grapefruit Juice Shots • Juice Shots (select one:)Cantaloupe or Watermelon 

Hot Oatmeal • Seasonal Fresh Fruit and Florida Citrus • Individual Plain, Low Fat and Fruit Yogurts 

Quinoa & Broccoli Quiche • Homemade Organic Granola with Sundried Fruits & Nuts 

Whole and Skim Milk • Bagel Basket with Whole Wheat & Plain Bagels 

Sweet Butter, Fruit Preserves, Plain and Strawberry Whipped Cream Cheese 

Freshly Brewed Regular and Decaffeinated Starbucks Coffee • Assortment of Tazo Teas 

MARINA BREAKFAST 
$36 PER PERSON • 20 PERSON MINIMUM 

Fresh Florida Orange Juice • Fresh Florida Grapefruit Juice • Cranberry Juice • Whole Fruit 

Choice of Scrambled Egg Breakfast Burrito or Sandwich: 

Breakfast Burritos to include: Scrambled Egg, Bacon, Sausage and Cheese or Peppers, Onions, and Cheese • Salsa and Sour Cream 

Breakfast Sandwich to include: Scrambled egg, Canadian Bacon and Cheese on a Toasted English Muffin 

Bakery Basket • Sweet Butter and Fruit Preserves 

Freshly Brewed Regular and Decaffeinated Starbucks Coffee • Assortment of Tazo Teas 

61 Hawks Cay Boulevard • Duck Key,  F lor ida 33050 • (305) 289-5143 
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All charges subject to 7.5% sales tax. A gratuity of 12% of the total food and beverage revenue will be added, which will be provided to wait staff employee, service employees and/or service bartenders. An administrative fee of 11% of the total Food and Beverage revenue  

and applicable taxes will be added. This administrative fee is retained by the Resort and is not a tip, gratuity or service charge for any employee and is not the property of the employee(s) providing service to you. 

Consuming raw or undercooked foods may increase your risk of foodborne illness. There is a risk associated with consuming raw oysters. If you have chronic illness of the liver, stomach or blood, or have immune disorders, you are at a greater risk of serious illness from raw oysters and should eat oysters fully cooked. If unsure of your risk, consult 

a physician. 



 

  

 

         

  

   

 

     

     

     

       

    

  

   

  

   

    

       

     

   

    

   

     

  

    

                

HAWKS CAY RESORT" 

BANQUET MENUS 

BREAKFAST BUFFETS 
CONTINUED 

H.S.  TRUMAN’S 

$42 PER PERSON • 20 PERSON MINIMUM 

Fresh Florida Orange Juice • Fresh Florida Grapefruit Juice • Cranberry Juice 

Seasonal Fruit and Berries and Florida Citrus • Farm Fresh Scrambled Eggs 

Applewood Smoked Bacon • Country Sausage • Cottage Potatoes 

Homemade Organic Granola with Sundried Fruits & Nuts • Whole and Skim Milk 

Assortment of Breakfast Pastries, Croissants and a Bagel Basket with Whole Wheat & Plain Bagels 

Sweet Butter and Fruit Preserves • Plain and Strawberry Whipped Cream Cheese 

Freshly Brewed Regular and Decaffeinated Starbucks Coffee • Assortment of Tazo Teas 

BREAKFAST ENHANCEMENTS 

HOT OATMEAL — $7 PER PERSON 

Candied Pecans • Light Cream • Soft Brown Sugar • Golden Raisins 

YOGURT PARFAITS — $9 EACH 

Homemade Organic Granola • Yogurt • Seasonal Berries 

SMOOTHIE STATION — $175 ATTENDANT FEE • $14 PER PERSON • 25 PERSON MINIMUM 

Banana, Strawberry, Papaya and Mango • Yogurt • Crushed Ice & Honey 

OMELET STATION — $175 CHEF ATTENDANT FEE • $16 PER PERSON 

Fresh Farm Eggs, Egg Beaters and Egg Whites 

Country Ham, Bacon, Bell Peppers, Scallions, Wild Mushrooms, Tomatoes, Spinach, Swiss and Cheddar Cheeses 

FRENCH TOAST or PLAIN & BLUEBERRY PANCAKES — $10 PER PERSON 

Strawberries • Whipped Cream • Warm Maple Syrup • Whipped Butter 

BELGIAN WAFFLE BAR — $175 CHEF ATTENDANT FEE • $10 PER PERSON 

Chocolate Chips • Whipped Butter • Fresh Berries • Whipped Cream • Warm Maple Syrup 

61 Hawks Cay Boulevard • Duck Key,  F lor ida 33050 • (305) 289-5143 
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All charges subject to 7.5% sales tax. A gratuity of 12% of the total food and beverage revenue will be added, which will be provided to wait staff employee, service employees and/or service bartenders. An administrative fee of 11% of the total Food and Beverage revenue  

and applicable taxes will be added. This administrative fee is retained by the Resort and is not a tip, gratuity or service charge for any employee and is not the property of the employee(s) providing service to you. 

Consuming raw or undercooked foods may increase your risk of foodborne illness. There is a risk associated with consuming raw oysters. If you have chronic illness of the liver, stomach or blood, or have immune disorders, you are at a greater risk of serious illness from raw oysters and should eat oysters fully cooked. If unsure of your risk, consult 

a physician. 




