
 .

2 0 %  G R A T U I T Y  W I L L  A U T O M A T I C A L L Y  B E  A D D E D  T O  A L L  P A R T I E S  O F  6  O R  M O R E  

B E N E D I C T  Y O U R  W A Y *  $ 1 9  

Choice of breakfast protein or spinach, poached eggs,
hollandaise

B R E A K F A S T  B U R R I T O *  $ 1 7

Chorizo, bacon, pepper jack cheese, bell peppers, onions, black
beans, scrambled eggs, salsa, sour cream

 B R E A K F A S T  C O C K T A I L S

S A V O R Y

A  L A  C A R T E

C O F F E E  B A R

 

 

*These items may be served raw or undercooked, or contain (or may contain) raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase your risk of foodborne illness. Please inform us of any dietary restrictions so we may do our best to accommodate your needs.

Private dining with Cosmos is the perfect setting for any occasion, from important business meetings to all celebrations.
We provide customized event planning to ensure your experience is one you and your guests won’t soon forget!

For more information, please contact us at comos@theloftonhotel.com

P R I V A T E  D I N I N G

B R O K E  Y O L K  S A N D W I C H *  $ 1 5

Two eggs, Widmer cheddar cheese, pork sausage, English muffin’s

R O L L E D  T H R E E  E G G  O M E L E T *  $ 1 8  

Build your own: mushroom, spinach, tomatoes, onion, bell
pepper, choice of cheese and breakfast protein, choice of toast

C L A S S I C  B R E A K F A S T *  ( V )  $ 1 7  

Two eggs any style, choice of breakfast protein and toast

C O S M O S  B L O O D Y  M A R Y  $ 1 5

Meili vodka, bloody mary mix, olive & lime skewer

M O R N I N G  M I M O S A  $ 1 5

J prosecco and fresh orange juice 

E S P R E S S O  M A R T I N I  $ 1 6

Cantera Negra Cafe, Bailey’s, espresso

L O F T O N  S C R E W D R I V E R  $ 1 4

Meila vodka and fresh orange juice 

W A F F L E S  ( V )  $ 1 5  

Four waffles, cinnamon & brown sugar butter, 
local pure maple syrup 

S T R A W B E R R I E S  &  C R E A M  F R E N C H
T O A S T  ( V )  $ 1 8  

Custard dipped brioche, whipped vanilla mascarpone, strawberry
syrup, fresh strawberries, powdered sugar 

S M A S H E D  P O T A T O E S ( G F ) ( V )  $ 8  

Fingerling potatoes, house seasoning, herbs, parmesan cheese

S E A S O N A L  F R U I T  B O W L ( G F ) ( V ) $ 1 1  

Bowl of freshly cut fruit 

B R E A K F A S T  P R O T E I N ( G F )  $ 8  

Bacon, chicken sausage, pork sausage links, Tasso ham

T W O  E G G S  A N Y  S T Y L E * ( G F ) $ 8  

T O A S T  ( 2 ) ( V )  $ 5  

Wheat, sour dough, multi-grain, english muffin, gluten free

Y O G U R T  P A R F A I T  ( V )  $ 1 2  

Vanilla yogurt, macerated berries, granola 
S T E E L  C U T  O A T S  ( V )  $ 1 2  

Cinnamon & brown sugar butter, local pure maple syrup,
pecans, dried cherries 

A V O C A D O  T O A S T  ( V )  $ 8  

Vanilla yogurt spread on multi-grain toast, avocado, 
drizzle of honey

L O F T O N  L A T T E - H O T  O R  I C E D  $ 8  

C A P P U C C I N O  $ 8  

D O U B L E  E S P R E S S O  S H O T  $ 7  

D R I P  C O F F E E  $ 5  

S H O T  O F  F L A V O R  $ 1

M I L K  B Y  T H E  G L A S S  $ 5
S k i m ,  2 % ,  w h o l e ,  h a l f & h a l f ,  o a t ,  s o y ,  a l m o n d

S M O O T H I E  O F  T H E  D A Y  $ 1 0
P l e a s e  a s k  y o u r  s e r v e r  f o r  d a i l y  s e l e c t i o n

J U I C E  $ 6
O r a n g e ,  g r a p e f r u i t ,  a p p l e ,  c r a n b e r r y

S O F T  D R I N K  ( P E P S I )  $ 5

H O T  T E A  $ 7
V a r i e t y  o f  B l a c k ,  G r e e n  a n d  H e r b a l

F I J I  ( 1 L )  $ 1 0

S A N  P E L L E G R I N O  ( 7 5 0 M L )  $ 8

All Savory items served with smashed potatoes - Substitute fresh fruit $4

C O S M O S
A M E R I C A N  F A R M  T O  T A B L E

S W E E T


	COSMOS
	AMERICAN FARM TO TABLE
	SWEET
	WAFFLES (V) $15  Four waffles, cinnamon & brown sugar butter,  local pure maple syrup
	STRAWBERRIES & CREAM FRENCH TOAST (V) $18  Custard dipped brioche, whipped vanilla mascarpone, strawberry syrup, fresh strawberries, powdered sugar

	SAVORY
	All Savory items served with smashed potatoes - Substitute fresh fruit $4
	CLASSIC BREAKFAST* (V) $17  Two eggs any style, choice of breakfast protein and toast
	ROLLED THREE EGG OMELET* $18  Build your own: mushroom, spinach, tomatoes, onion, bell pepper, choice of cheese and breakfast protein, choice of toast
	BENEDICT YOUR WAY* $19  Choice of breakfast protein or spinach, poached eggs, hollandaise
	BREAKFAST BURRITO* $17 Chorizo, bacon, pepper jack cheese, bell peppers, onions, black beans, scrambled eggs, salsa, sour cream
	BROKE YOLK SANDWICH* $15 Two eggs, Widmer cheddar cheese, pork sausage, English muffin’s
	BREAKFAST COCKTAILS
	COSMOS BLOODY MARY $15 Meili vodka, bloody mary mix, olive & lime skewer
	MORNING MIMOSA $15 J prosecco and fresh orange juice
	ESPRESSO MARTINI $16 Cantera Negra Cafe, Bailey’s, espresso
	LOFTON SCREWDRIVER $14 Meila vodka and fresh orange juice



	A LA CARTE
	SMASHED POTATOES(GF)(V) $8  Fingerling potatoes, house seasoning, herbs, parmesan cheese
	SEASONAL FRUIT BOWL(GF)(V)$11  Bowl of freshly cut fruit

	BREAKFAST PROTEIN(GF) $8  Bacon, chicken sausage, pork sausage links, Tasso ham
	TWO EGGS ANY STYLE*(GF)$8

	TOAST (2)(V) $5  Wheat, sour dough, multi-grain, english muffin, gluten free
	YOGURT PARFAIT (V) $12  Vanilla yogurt, macerated berries, granola
	STEEL CUT OATS (V) $12  Cinnamon & brown sugar butter, local pure maple syrup, pecans, dried cherries
	AVOCADO TOAST (V) $8  Vanilla yogurt spread on multi-grain toast, avocado,  drizzle of honey
	COFFEE BAR

	PRIVATE DINING



