
We cannot guarantee an environment completely free from allergens so traces of some ingredients may still be present in our
meals, we recommend that guests with food allergies consult with our team so we can cater to your needs.

Brunch Menu

Continental Section
From the bakery

Mini danishes & croissants
Muffins
White & multi grain Bread 
Fruit bread
Artisan bread

Available every Sunday 9am - 12noon

Coco Pops 
Weetbix 
Toasted Muesli 
Corn Flakes
All Bran

Fruits
One type of fruit compote
Three seasonal fruits
Yoghurt
Bircher muesli selection 
Whole fruits

Cold Section
Cheddar Cheese 
Brie
Salami
Ham slices

Hot Section
Chicken sausages
Crispy bacon
Sautéed button mushrooms with herbs
Baked beans
Scrambled eggs 
Hash browns

The Brunch Table

Baked Eggs in a Spiced Tomato Sauce
Slow-simmered tomato, capsicums & cumin,
baked eggs, crumbled feta & fresh herbs
Ham & Cheese Croissant Bake
Flaky croissant, honey ham & tasty cheese,
baked in a savoury custard
Crispy Potato 
With sour cream & chives
Sweetcorn Fritters
With onion chutney
Crunchy Asian Slaw
Shredded cabbage & carrot in a sesame
dressing, topped with crispy noodles & fresh
herbs

Brunch Chorus

Adults $35 per person 
Children 12 years & under eat free with a paying adult

Cereals

Sweet Endings
Portuguese custard tarts
Cinnamon & sugar doughnuts
Chocolate brownie bites


