
 

 
Inclusive of continental buffet, hot beverages, juice + one main course selection  

 
ADULT’S MAIN COURSE 

choice of 1 main course 
 

CRUSHED AVOCADO  
Soya bean + quinoa sourdough, poached egg, heritage tomatoes, fetta, young herbs   

Vegetarian, can be prepared Low Gluten 
 

SOURDOUGH CRUMPETS  
Buffalo ricotta, caramelised banana, nuts, seeds, rainforest honey   

Vegetarian 
 

EGGS, SALMON, WAFFLES   
Two poached eggs on potato waffles, house cured salmon,  

scorched tomato, pumpkin seeds, hollandaise  
 

SCRAMBLED EGGS + BACON  
Scrambled eggs finished with sour cream + chives,  

double smoked bacon, scorched tomatoes, field mushroom,  
hash brown, soya bean + quinoa sourdough 

 
OPEN FACED OMELETTE 

Kipflers, asparagus, kale, mint, ripped mozzarella  
Vegetarian 

 
 

CHILDREN’S MAIN COURSE 
choice of 1 main course 

 
BACON + EGGS  

Scrambled eggs, double smoked bacon on white toast  
 

WAFFLES 
Ice cream, berries of the season, rainforest honey   

Vegetarian 
 

 

BREAKFAST MENU 
 


