
Full Irish Breakfast is included in your Room Rate
Invite a Friend for €25 per person

Organic Porridge
Farmhouse Porridge cooked with Milk or Water 

Fresh Cream, Honey, Irish Country Cream Liqueur (Contains Alcohol)

Good Morning

The Restaurant and Kitchen Team 
welcome you to Breakfast at Harvey’s Point

Our Breakfast Menu includes nutritionally balanced options 
and offers a wide selection of traditional Breakfast items. 

Before placing your order, please inform your server 
if a person in your party has a food allergy or intolerance.

Cereals
Granny Gysling’s Birchermüesli, 

Corn Flakes, Special K, Weetabix, Rice Krispies, Bran Flakes, Granola
Full Fat Milk, Low Fat Milk, Skimmed Milk, Soya Milk

Cheese Trolley, Selection of Cold Meats, Fruit Platter
Prunes soaked in Brandy & Cinnamon, Fresh Fruit Salad, Greek Style Natural Yoghurt

Selection of Homemade Bread, Fruit Scones by Eilis
Danish Pastries & Croissants

Paul’s Jam & Marmalade 

Freshly squeezed Orange Juice, Grapefruit Juice, Cranberry Juice & Apple Juice 
Smoothie made with Greek Style Natural Yoghurt 

Breakfast at Harvey’s Point

To start your day

Gluten Free Corner
Selection of Cereals, Granola, Bread & Muffins 

Paintings by Isobel Gysling 
in The Gallery.

One of Isobel sayings was;   

“Eat breakfast like a king…”



Donegal Bacon
 Freshly carved Honey Roasted Loin of Bacon

The Harvey’s Breakfast Feast
Traditionally cooked Irish Breakfast with McGettigan’s award winning Pork Sausages, 

Gallagher’s Dry Cured Back Bacon, Fried or Scrambled Eggs, Mushrooms, 
Grilled Tomatoes, Baked Beans, Black & White Pudding, Fried Potatoes

Buttermilk Pancakes
Pancakes served with a choice of Honey

Mixed Berry Sauce, Golden, Maple or Grand Marnier Syrup

Beverages
Black Tea: Irish Breakfast, Earl Gray & Ceylon Black (Decaffeinated)

Robert Roberts Filter Coffee, Decaffeinated Coffee

Treat yourself to a 
Snipe ¼ Bottle of 'Ti Amo' Prosecco €10 (180ml)

Prosecco Masotina, Italy €29 (750ml)

Champagne 'Forget-Brimont' Rose €65 or Brut €59 (750ml)

Enjoy it together with our Freshly Squeezed Orange Juice 
Sláinte

Omelettes
Omelettes served with a choice of Vegetarian or Meat fillings

Eggs
Boiled or Poached Eggs

8/5/16

Main Buffet

Sparkling Breakfast

From the Chef directly 

Classic Eggs Benedict
2 Poached Eggs, Crumpets, Braised Donegal Ham, Hollandaise

Grilled Kippers
Grilled Kippers with Scrambled Eggs & Toast

Smoked Salmon
Smoked Salmon with Scrambled Eggs & Toast

To order from your Waiter
The Main Buffet

Have a lovely Day

Morning Fish Dish
Please ask Waiter for this Morning’s Special 


