
DINNERMENU COLLECTION BREAKFAST
All breakfast includes filtered coffee, tea and orange juice. Barista coffee is available upon request, see staff for details.



BREAKFAST
CONTINENTAL 

Artisan bakery basket of mini fruit muffins, all-butter croissant and Danish pastry 
V VG options available on request

Bircher muesli V

Greek yoghurt, fruit compote and chia seeds V GF

Seasonal sliced fruit plate V VG GF

Sliced prosciutto, tomato, bocconcini and bread rolls  
GF options available on request

STAND UP 

SELECT FOUR ITEMS 

Toasted muesli jars with honey, vanilla bean yoghurt and marinated berries V

Smoked salmon, pickled fennel on a lemon zest crème fraiche croissant 

Pane au chocolate V

Banana bread with whipped maple butter V

Croque monsieur 

Avocado, tomato, charred corn quesadilla with coriander sour cream V GF

Breakfast muffin with egg, bacon, cheese and tomato chutney

Tomato, basil, pickled red onion and Swiss cheese croissant V

Sweet potato, red onion, corn, tomato, cheese and basil quiche GF

V VEGETARIAN

VG VEGAN

GF GLUTEN FREE

DF DAIRY FREE
Artisan bakery basket of mini fruit muffins, all-butter croissant and Danish pastry 
Seasonal sliced fruit plate 



BREAKFAST
PLATED OPTIONS

Artisan bakery basket of mini fruit muffins, all-butter 
croissants and Danish pastry baskets to table V  
VG options available on request

Seasonal sliced fruit plate V VG GF

Scrambled eggs, toasted sourdough bread, confit 
Roma tomato and chargrilled field mushroom V

Poached eggs, English muffin, double smoked ham, 
hollandaise sauce and confit baby tomatoes

Chorizo, scrambled eggs, sourdough, bacon and 
slow-roasted Roma tomato 

Poached eggs, dukkah, pumpkin hummus, 
chargrilled zucchini, roasted peppers and sourdough 
bread V

All breakfast options includes filtered coffee, tea and 

orange juice. 

V VEGETARIAN

VG VEGAN

GF GLUTEN FREE

DF DAIRY FREE
Poached eggs, English muffin, double smoked ham, hollandaise sauce and confit baby tomatoes


