
BREAKFAST

BREAKFAST COOKIES 			   $4.20 p/p
Oat, maple syrup, almond, coconut + banana (VG, V, DF)

FRUIT & BERRY SKEWERS 	 $4.80 p/p
Best of season fruit sliced + diced (VG, V, DF)

GRANOLA POTS 	 $7.00 p/p
Naturally sweetened granola, Greek yoghurt + berries (VG)

HAM + EGG ROLLS 	 $7.20 p/p
Leg ham, scrambled egg, tomato relish on white milk roll

AVO SMASH 	 $9.00 p/p
Avocado, feta, mint, toasted pepita seeds + lemon on rye (VG)

(VG) Vegetarian     (V) Vegan     (DF) Dairy Free     (GF) Gluten Free      

Minimum order 6 people  



AM/PM BREAKS
PETITE MUFFINS 	 $3.00 p/p

•	 Rich chocolate hazelnut 
•	 Strawberry swirl

MINI BAGELS 	 $5.40 p/p
Open bagels topped with: 

•	 Smoked salmon & dill cream cheese
•	 Pastrami, dijon cream cheese & pickle

RASPBERRY & PEAR BREAD 	 $6.00 p/p
Raspberry & pear bread topped with honey ricotta & 			 
toasted coconut

HUMMUS & CRUDITE CUPS 	 $6.00 p/p
Hummus with dukkah & vegetable crudites

BROWNIES	  $7.80 p/p
Flourless double choc brownies + fresh strawberries & cream 		
(VG, GF)

FRUIT PLATE	 $7.20 p/p
Best of season fruit sliced + diced  (VG, V, GF, DF)

CHICKEN PILLOW SANDWICHES 	 $7.80 p/p
Poached chicken & tarragon on soft white bread

(VG) Vegetarian     (V) Vegan     (DF) Dairy Free     (GF) Gluten Free      

Minimum order 6 people 



LUNCH
OPEN DANISH SANDWICHES   $16.20 p/p

•	 Smoked trout, cucumber +  
creme fraiche 

•	 Poached tarragon chicken +  
avocado 

•	 Roast pumpkin, pesto, spinach +  
capsicum (VG) 

•	 Leg ham, vintage cheddar & pickle

BAGUETTES 	 $15.00 p/p
•	 Prosciutto, bocconcini, rocket &  

tomato with balsamic glaze
•	 Roast turkey, brie, cranberry &  

sprouts
•	 Eggplant, charred capsicum,  

spinach leaves & pesto (VG)

RICE PAPER ROLLS 	 $14.40 p/p
•	 Poached chicken (GF)
•	 Lemongrass chicken (GF) 
•	 Poached prawn (GF) 
•	 Spiced tofu (GF, VG)

(VG) Vegetarian     (V) Vegan     (DF) Dairy Free     (GF) Gluten Free      

Minimum order 6 people 

GREEN SALAD 	 $6.00 p/p
Green salad of mixed leaves, zucchini,  
asparagus, fresh peas, feta & balsamic  
dressing (VG GF)

ROAST VEG SALAD 		 $7.20 p/p
Honey roasted carrots, zucchini,  
baby beetroot, red onion, spinach  
leaves, chickpeas (VG, V, GF, DF)

SALMON + SOBA  
NOODLE SALAD		         $21.60 p/p
Roasted salmon fillets with soba  
noodles, broccolini, asparagus, green  
beans, bok choy & edamame with  
ginger, garlic & mirim (V VG GF DF)

GRILLED CHICKEN +  
AVOCADO CAESAR SALAD	       $19.20 p/p
Grilled chicken fillet slices on cos  
lettuce with eggs, croutons, bacon,  
parmesan, avocado &  
traditional dressing



FULL DAY
PACKAGE 1 PACKAGE 2
AM BREAK
PETITE MUFFINS
Rich chocolate hazelnut & strawberry swirl (VG)

FRUIT & BERRY SKEWERS 
Best of season fruit sliced + diced (VG, V, GF, DF)

LUNCH
OPEN DANISH SANDWICHES 

•	 Smoked trout, cucumber + creme fraiche 
•	 Poached tarragon chicken + avocado  
•	 Leg ham, vintage cheddar + pickle  
•	 Roast pumpkin, pesto, spinach + capsicum (VG)

WHOLE QUICHE 
Cherry tomatoes, ricotta & pesto with pepitas (V)

GREEN SALAD 
Mixed leaves, zucchini, asparagus, fresh peas,  
feta + balsamic dressing (VG GF)

PM BREAK
RASPBERRY & PEAR BREAD 
With honey ricotta & toasted coconut (V)

AM BREAK
GRANOLA POTS 
Spiced granola, Greek yoghurt, coulis & fresh berries (VG)

AVO SMASH 
With feta, mint, chilli flakes & lemon on rye (VG)

FRUIT PLATE
Best of season fruit sliced + diced (VG, V, GF, DF)

LUNCH
GRILLED CHICKEN + AVOCADO CAESAR SALAD
With cos lettuce, eggs, croutons, bacon, parmesan, avocado + 
traditional dressing

BAGUETTES 
•	 Prosciutto, bocconcini, rocket, tomato + balsamic glaze
•	 Roast turkey, brie, cranberry + sprouts
•	 Eggplant, charred capsicum, spinach leaves + pesto (VG)

PM BREAK
BROWNIES 
Flourless double choc brownies + fresh strawberries & cream 
(VG, GF)

(VG) Vegetarian     (V) Vegan     (DF) Dairy Free     (GF) Gluten Free      

Minimum order 6 people 

$39 p.p $52 p.p 


