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    BRONZE

  RO
YAL QLD AWARDS

    
   SILVER

  RO
YAL QLD AWARDS

     
  GOLD

  RO
YAL QLD AWARDS

Incorporating award-winning produce from the Royal Queensland Awards

B R E A K F A S T
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C O N T I N E N TA L  O R  
S TA N D - U P  B R E A K F A S T

$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
V

Warm berry & almond cake
GF V

Yoghurt pot
passionfruit
GF V 

Additional items

Brioche roll 	 $11 
maple bacon ∙ fried egg

Almond & raspberry croissant	 $9
V

Banana & chocolate muffin	 $6.5
V

Croissant	 $9
ham ∙ aged cheddar

Baked pastry	 $6.5
spinach ∙ ricotta
V

H O T  B R E A K F A S T 
S E R V E D  F R O M  S TAT I O N S    
M a x i m u m  5 0 0  p e o p l e

$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
V

Warm berry & almond cake
GF V

Yoghurt pot
passionfruit
GF V

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
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P L AT E D  B R E A K F A S T    M i n i m u m  5 0  p e o p l e

$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
V

Warm berry & almond cake
GF V

Yoghurt pot
passionfruit
GF V

Please choose one option

Free range scrambled eggs
crème fraiche ∙ Huon smoked salmon ∙ toasted brioche ∙ slow roasted tomato relish

Farmer’s big breakfast
Smokey bacon ∙ roasted vine ripened tomatoes ∙ scrambled eggs   
toasted English muffin ∙ beef sausage ∙ sautéed mushrooms ∙ potato rosti
NF

Vegetable frittata
grilled haloumi ∙ baby rocket ∙ potato rosti ∙ toasted gluten free bun ∙ salsa verde
NF GF V

Eggs benedict maximum 500 people 
toasted English muffin ∙ shaved ham ∙ poached eggs ∙ hollandaise ∙ roma tomato 
potato rosti ∙ sautéed mushrooms
NF

Town & country breakfast
Warm sourdough toast ∙ truffle infused scrambled egg ∙ avocado ∙ feta 	  
baked roma tomato ∙ caramelised red onion
NF V

Executive chef’s breakfast 
Pickled avocado∙ goats cheese ∙ candied pecans ∙ cured beetroot 
fire roasted red onion ∙ toasted gluten free bun
GF V
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