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OUR FOOD 
PHILOSOPHY
When it comes to food our approach is simple – 
it has to be generous and real. That very ethos 
drives our chefs to create bespoke menus that 
celebrate the very best award-winning produce 
that Victoria and Australia has to offer.

Led by our Executive Chef Neil Rocke, our 
food and beverage team are committed to 
delivering tailored premium dining experiences 
to complement any event.

From cocktail functions through to gala 
dinners, you can guarantee that every dining 
experience is considered, fresh and delicious.

Let us show you the true meaning of hospitality.



Ideal for conferencing, delegates can network and kick 
start their day with a selection of items served on arrival.

PACKAGE ONE
Select four items to be served with whole 
seasonal fruit, tea, coffee and fruit juice        

PACKAGE TWO
Select six items to be served with whole 
seasonal fruit, tea, coffee and fruit juice 

COLD

Bircher muesli pots, Greek yoghurt, fruit compote (v) 

Egg, chive and crispy bacon sandwiches

Buttermilk pancakes, berry compote, maple syrup (v) 

Breakfast pastries and Danishes (v)

HOT

Breakfast tart, field mushroom and thyme (v) 

Bacon and egg filo tartlet

Mini croissant, free range ham, Swiss cheese 

Asparagus and red onion frittata (v, gf)

GRAB AND GRAZE 
BREAKFAST



Potato rosti (v)

Grilled tomato, thyme (v) 

Smashed avocado (v, df)

Grilled mushrooms (v, df)

Crisp bacon (gf)

Pork chipolatas

Braised beans in tomato sauce (v, df)

Sautéed spinach and kale (v, df)

PLATED BREAKFAST

Guests will savour and enjoy an individual meal with shared fresh 
seasonal fruit, a selection of French pastries, bircher muesli and 
yoghurt. Served with tea, coffee and fruit juice.

Salmon and dill scrambled eggs, toasted sour dough, heirloom 
tomatoes, crisp potato

Eggs Benedict; Poached free range eggs, shaved Virginian ham, 
toasted English muffins, hollandaise, blistered truss tomato

Baked egg in tomato and middle eastern spices, sautéed mushrooms, 
baby spinach, grilled Turkish bread (v)

Smashed avocado, poached eggs, heirloom tomato, toasted seeds (v) 

Poached eggs, toasted ciabatta, organic beans, crispy bacon, 
free-range pork sausage 

Asparagus and potato frittata, mini tomato tart, wilted spinach, 
avocado bruschetta (v)

FANCY A SIDE?



SHARED 
BREAKFAST

Served and shared to the centre of each table 
to allow your delegates to interact and indulge 
in a selection of breakfast favourites. Served 
with tea, coffee and fruit juice.

Scrambled free range eggs (gf)

Otway bacon (v, gf)

Heirloom tomatoes, toasted seeds (v, gf)

Roasted mushrooms, thyme and butter (v, gf) 

Crisp potatoes and roasted red onion (v, gf) 

Selection of toasted and fresh breads  

Fresh seasonal fruit platters (v, gf)
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