
 

 

BEGINNINGS  
AT THE PARK  

 

Dark Roast Coffee   3.25 
 

Freshly Squeezed Orange Juice   4 
 

Assorted Juice   3.5 
Tomato, Cranberry, Apple, V-8 or Grapefruit 
 

House Made Granola   5.5 
Toasted Oats, Almonds, & Rice Crispies, Honey, Sun Dried Blue  
Berries & Cranberries. 
 

Assorted Cereals   4.5 
Raisin Bran, Shredded Wheat, Corn Flakes, Special K, Cheerios & 
Frosted Flakes. 
 

Fresh Fruit Yogurt Crunch   9 
Seasonal Fresh Fruit & Berries, Low-Fat Yogurt & House Made  
Granola. 
 

Steel Cut Oatmeal   7 
with Brown Sugar, Raisins & Dried Cranberries 
 

 
 
 
 

EGGS AND OMELETTES 
 

*Poached Eggs & Toast   10 
Two Poached Eggs, Toast & Fresh Fruit. 
 

*Meat & Two Eggs Any Style   11 
Two Eggs any Style with Choice of Ham, Sausage, or Bacon.  
Potatoes & Choice of Toast. 
 

Wood Smoked Salmon Spinach Frittata   11 
Frittata Created with Egg Substitute, Fresh Spinach, Onion &  
Flakes of Alder Wood Smoked Salmon Topped with Swiss Cheese. 
 

Gray’s Omelette   11 
Three Egg Omelette with Choice of Ham, Sausage, or Bacon &  
Choice of Cheddar, Swiss or Bleu Cheese & Potatoes. Choice of Toast.  
 

Mixed Vegetable Frittata   11 
Traditional Frittata Created with Red Onions, Mushrooms, Dill,  
Asparagus, Spinach, Roma Tomatoes & Low-Fat Egg Substitute. 

 FROM THE GRIDDLE 
 

Buttermilk Pancakes   9 
Choice of Candied Walnuts, Strawberries, Bananas, or Blueberries. 
 

Belgian Waffles   10  
Choice of Candied Walnuts, Strawberries, Bananas, or Blueberries. 
 

French Toast   10 
Challah Bread with Seasonal Berries & Whipped Cream. 

 

HOUSE SPECIALTIES 
 

Hood Canal Scramble   14 
Scrambled Eggs, Mushrooms, Peppers, Onions, Fried Oysters or 
Poached Salmon, with Sauce Hollandaise, Potatoes & Choice of Toast. 
 

*Captain Gray’s Silver Dollar Platter   13 
Four Silver Dollar Buttermilk Pancakes, Choice of Bacon or Sausage 
& Two Eggs any Style. 
 

*Crab Cake Benedict   15 
Poached Eggs, Crab Cakes on a Toasted English Muffin with Sauce 
Hollandaise & Potatoes. 
 

*Lumberjack   14 
Two Eggs any Style, Buttermilk Biscuits with Sausage Gravy, Choice 
of Ham, Bacon, Sausage or Chicken Fried Steak & Potatoes.  
 

*Northwestern Skillet    13 
Two Eggs any Style, Potatoes, Peppers, Onions, Spinach,  
Applewood Bacon, Sausage Gravy and Choice of Toast. 
 

Smoked Salmon Lox   12 
Bagel, Cream Cheese, Capers & Red Onions 

18% gratuity automatically added to parties of 8 or more guests.  Gray’s private dining room is available for parties of up to 
sixteen guests. For menus, reservations and  special event information visit www.GraysAtThePark.com or call 360.828.4343 

*”Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.” 

HILTON BREAKFAST TABLE SERVICE   
 

Enjoy all the options of a buffet, and have it brought to your table. 19* per  person. *Includes Juice, Coffee or Tea  

Continental Breakfast—Plated   8 
Choice of Toast or English Muffin, Small Fruit Salad, Coffee  

or Tea & Choice of Juice. 

SIDES 
Toast or English Muffin   4  
 

Biscuits & Sausage Gravy   8 
 

Toasted Bagel & Cream Cheese   5 
 

Assorted Danish Pastry or Muffin   4 
 

Bacon, Sausage or Ham Steak   5 
 

Breakfast Potatoes   4 

Executive Chef  Troy Lucio  

7.14.10 


