
Sides 7 

Bacon Rashers 

Baked beans 

Chicken & apple chipolata 

Grilled tomato 

Hash brown 

Pork chipolata 

Sautéed spinach  

Sautéed button mushrooms 

Sliced avocado  

Smoked salmon  

Enjoy our bountiful selection of hot dishes on the 

buffet, such as streaky bacon, grilled sausages, 

fresh breakfast starch, sautéed mushrooms, and 

grilled tomatoes.  Take pleasure in our wide se-

lection of freshly cooked eggs. 

Indulge in our assortment of fresh breads and 

house baked muffins, doughnuts and pastries, 

accompanied with a selection of delicious jams. 

After, enjoy our gourmet muesli and flavoured 

yoghurts. For a more savoury palate, choose 

from our generous selection of cheeses, and 

cured meats. Indulge in our seasonal selection of 

fruits and freshly squeezed juices. 

Served with coffees, selection of teas or hot 

chocolate. 

Payments by credit card incur a 2% merchant 

service 

A la Carte 

Seasonal fruit salad (DF,GF,NT,V) 20 

With yogurt and berry compote 

Home-made bircher muesli                               18 

With oats, honey, pistachios, almonds, yogurt and 

coconut 

Paleo granola breakfast bowl (GF,DF,V)         20 

Sunflower seeds, almonds, macadamia nuts, 

currants, pepitas, dates, pecan nuts, cranberries 

and coconut served with coconut yogurt 

Oatmeal porridge GF, V  19 

Cooked in your choice of milk or water, 

served with cinnamon, almond,  

Caramelised banana   

Two eggs any style                      22 

Served with bacon rashers, blistered tomato & hash 

brown and choice of toast  

(white, wholemeal, rye, sourdough)   

Three egg omelette                      25 

Choice  of cheese, tomato, onion, capsicum, ham, 

mushroom, chilli, spinach, bacon, choice of toast 

(white, wholemeal, rye, sourdough)   

Eggs benedict   26 

Poached eggs on English muffin, smoked ham, 

salad   

Keto breakfast bowl GF, DF, NF  24 

Crispy bacon, chicken sausage, kale, avocado, 

blistered tomato, poached eggs, radish & herb 

Salad 

Smashed avocado on grilled sourdough V  23 

Served with two poached eggs, blistered 

tomatoes, radish, mint, salad  

Whipped Ricotta on grilled sourdough V 24  

Served with pickled apple, baby leaves 

Classic pancakes V                      24   

Served with butter, maple syrup, strawberries, 

bananas, honeycomb, whipped cream, coconut 

shavings, toasted macadamia 

French Toast NF, V                       24  

Served with spiced poached pear, maple cream & 

fresh berries 

Full Australian 52 

If you require a gluten free or lactose free  

option please free to enquire with one of our 

Food & Beverage attendants  

Barista Coffee                          5 

Cappuccino, latte, espresso, flat white, 

Mocha, macchiato, long black, piccolo latte, chai 

latte, hot chocolate 

(Almond, Soy, Oat and Lactose Free available) 

Dilmah Loose Leaf Tea                    5 

English Breakfast, Earl Grey, Organic Green Tea, 

Pure Peppermint, Jasmine Green Tea, Blood 

Orange & Eucalyptus, Pure Chamomile 


