
 

 

 
 
 

 
Deluxe Continental Breakfast 

 
Assorted Bottled Juices to Include: Orange and Apple. 2%Milk is also provided. 
 Gourmet Blend of Amalfi Brewed Coffee, Decaffeinated Coffee and Tazo Teas 

Fresh Baked Breakfast Pastries to Include: 
Classic & Chocolate Croissants  

Whole Grain Wheat Bread as well as English muffins  
Assorted Cereals and sliced bread (Banana Nut, Cranberry) 

 Assorted Donuts and Danish  
Assorted Bagels, Cream Cheese & String Cheese 

Butter, Fruit Preserves, Marmalades and Peanut Butter 
Low fat Peach, Raspberry, Strawberry, Blueberry and Plain Yogurts 

 Fresh Seasonal Whole Fruit  
 

Manager’s Reception 
 

Premium Liquor, Wines and Beer 
The Amalfi Signature Cocktails “The Amalfitini” and “The Sorrento Sunset” 

Large Antipasti Platter  
Assorted Grilled and Marinated Vegetables to Include: 

Roasted Red Pepper, Artichoke, and Assorted Gourmet Olives   
Surrounding a Centerpiece of Fresh Mozzarella 

Freshly prepared Basil, Mozzarella and Roma Tomato Platter as well as a 
Fresh Vegetable Platter consisting of Broccoli Crowns, Cauliflower Crowns, 

Celery Stalks and Baby Carrots provided on a three-day rotation 
A Trio of Homemade Gourmet Tapenades to Include:  
Roma Tomatoes, Garlic, Onions, Basil and Olive Oil 

Corn, Roma Tomatoes, Black Beans, Red Onions and Avocado Blended  
& Italian Dressing 

Roasted Garlic Hummus 
Assortment of Fresh Baked Breads to Include:  

Fresh Tomato, Black Olive, and Italian Herb Focaccia Breads  
& Toasted Garlic Crostini 

Assortment of Delicious Provolone, Blue Cheese and Asiago Cheeses 
A Delicious Platter of Assorted Meats to Include: 

Genoa Salami, Pepperoni and Capicola  
 

 

Continental breakfast is served on each guest floor of the hotel Mon-Fri 6:30am- 9:30am & Sat- Sun 7:00am–10:30am.  

 The Manager’s Reception takes place in the Ravello Lounge on the 6th floor of the hotel 5:30pm – 7:00pm each evening. 
 


