
I N T E R N AT I O N A L B R E A K FA S T B U F F E T

C O N T I N E N TA L /  C O L D S E L E C T I O N
• Fruit basket with a selection of seasonal fresh fruits throughout the year
• Sliced fresh fruits and fruit salads
• Selection of fruits in syrup
• Selection of toasts, rye, multi cereal, plain bread
• Breakfast bakeries, english muffins, butter, margarine, vegemite, with a selection of 

marmalades, jam and honey
• Assorted multi cereals, muesli and oats with milk or hilo milk
• Homemade berry compote
• Cheese selection and cream cheeses 
• Vanilla yoghurt /  fruit yoghurt / natural yoghurt
• Selection of dried fruits and nuts
• Cold cut selection including ham, salami, strasbourg sausage
• Hummus, chick pea spread with olive oil
• Assorted pickles / crudités / olives

C H E F’S  S E A S O N A L C H O I C E S P E C I A L I T I E S
Avocado puree, vegetable spreads, eggplant spread, grilled local vegetables or others 

F R E S H PA N C A K E S S TAT I O N
With a selection of toppings including Nutella, peanut butter, maple syrup, honey

H O T F O O D S E L E C T I O N
Scrambled local fresh free-range eggs, bacon, grilled tomatoes, potatoes, chef seasonal dishes

B E V E R A G E S
• Selection of juices
• Large selection of teas
• Coffee - Espresso (coffee machine), hot chocolate, chai

AVA I L A B L E D A I LY from 8.30am - 10.00am
B R E A K FA S T B U F F E T from 8.30am - 9.30am   
F U L L B R E A K FA S T B U F F E T with hot and cold food and beverages $33  Child $17.50  
C O N T I N E N TA L B R E A K FA S T with pancakes and beverages $26.50  
S PA R K L I N G B R E A K FA S T by the bottle $40
(Early or late breakfast and breakfast functions can be arranged for groups of 10 and above)  



A D D I T I O N A L H O T F O O D C H O I C E  
I N  C O N J U N C T I O N TO B U F F E T

P R E PA R E D  B Y  T H E  C H E F  P R E - O R D E R E D  1  D AY  P R I O R

• 2 Fried eggs  $6
• 2 Poached eggs  $6
• 5 Fried Quail eggs  $6
• 5 Poached Quail eggs  $6
• 2 Poached eggs, smoked salmon hollandaise  $15
• 350gm poached marron with lemon butter  $35
• 3 Egg omelette with warm home smoked trout (seasonal) and truffle  $15
• 3 Egg omelette with cheese, mushrooms bacon and truffle (seasonal)  $15
• 3 Egg omelette with marron and truffle (seasonal)  $20
Omelettes are made using Pemberton free range chicken eggs. 

O T H E R S P E C I A L B R E A K FA S T I T E M S
• Liquid Breakfast Unlimited hot & cold beverages from the buffet $9
• Gluten free toast  $1.50  per serve
• Gluten free cereals  $1 
• Rice, almond or soy milk  $1

W E C AT E R A L S O F O R C E L E B R AT I O N S, W E D D I N G S, C O N F E R E N C E S 
A N D E V E N T S A S W E L L A S O U T S I D E C AT E R I N G S. 

B O O K I N G S A R E E S S E N T I A L. T E L E P H O N E: (08)  9776 1113

Sunday Service charge 10% | Public holiday Service charge 15% | Early or late breakfast charges 10%  (Group of 10 and above only)


