
 

 

 

 

 
B R E K K I E 

 
S M O K E D   S A L M O N   P A N I N I 

w smashed avocado, wilted spinach,  

poached egg, warm panini, hollandaise. GF* 

 

G R I L L E D   H A L O U M I   T O A S T 

w smashed avocado, multigrain toast, 

spinach, aioli, rocket. V + GF* 

 

B I G   B R E K K I E 

baked beans, hash brown, bacon, pan fried 

egg, multigrain toast. DF 

 

H O U S E   M A D E   M U E S L I 

w fresh fruit and yoghurt 

 

C O F F E E   &   T E A 

 
S I N G L E   O   E S P R E S S O 

standard or decaf, 

hot chocolate, chai latte.  

 

M I L K   O P T I O N S 

full cream, skim, soy, almond. 

 

L O O S E   L E A F   T E A 

english breakfast, earl grey, 

sencha, chamomile, peppermint. 

 

 

P L A T E D  

B R E A K F A S T 

P A C K A G E $45 pp 

 

this package is available for 

groups of 20 people or more, 

weekdays only, and includes 

one meal from this menu per 

person and unlimited coffee, tea 

and orange juice. 

V - vegetarian  

VEGAN - vegan    

GF - gluten free 

DF - dairy free 

* - on request 
 

all menu items are prepared & 

cooked in a kitchen which also 

prepares menu items ontaining 

gluten, dairy & other allergens. 

_______________ 

 
D I E T A R Y 

R E Q U I R E M E N T S 

please let us know in advance of 

any special requirements amongst 

guests. 

 

A D D I T I O N A L 

C H A R G E S 

will apply should specialty menu 

items be required on the day of your 

event without prior notice. 

 


