BREAKFAST

INTERNATIONA

CONVENTION CENTRE
BRISBANE AUSTRALIA

i g e Y B A T ' m
Incorporating award-winning produce from the Royal Queensland Awards



$31.5 per person

Orange juice

Brewed premium roasted coffee
Selection of teas

Seasonal sliced fruits
NF GF Vegan

Chef’s selection vegetable frittata
NF GF V

Danish pastries
\/

Warm berry & almond cake
GF V

Yoghurt pot

GFV

Additional items
Brioche roll

Almond & raspberry croissant
Vv

Banana & chocolate muffin
v

Croissant

Baked pastry

\Y

MENU 2024

$11

$9

$6.5

$9

$6.5

$44 per person

Orange juice

Brewed premium roasted coffee
Selection of teas

Seasonal sliced fruits
NF GF Vegan

Chef’s selection vegetable frittata
NF GF V

Danish pastries
Y

Warm berry & almond cake
GF V

Yoghurt pot

GFV

Free range scrambled eggs
NF GF

Grilled vine ripened tomatoes
NF GF Vegan

Beef chipolata
NF GF DF

Smoked bacon rashers
NF GF DF

Sautéed button mushrooms
NF GF Vegan

Potato rosti
NF GF Vegan



$44 per person

Orange juice

Brewed premium roasted coffee
Selection of teas

Preset Items - choose one option

Seasonal sliced fruits
NF GF Vegan

Chef’s selection vegetable frittata
NF GF V

Danish pastries
Y

Warm berry & almond cake
GF V

Yoghurt pot

GF V

MENU 2024

Please choose one option
Free range scrambled eggs

Farmer’s big breakfast

NF

Vegetable frittata

NF GF V

Eggs benedict maximum 500 people

NF

Town & country breakfast

NF Vv
Executive chef’s breakfast

GFV



