
Breakfast
Menus



SEATED BREAKFAST 
$62 per person

Seasonal smoothie, sweet fruit muffin, fruit salad cup with honey yoghurt 
One pre selected dish from the PLATED BREAKFAST menu

Includes brewed coffee, artisan teas, and juices served

GRAZING BREAKFAST 
$57 per person  

Select FIVE items from the BREAKFAST ITEMS menu 
to be served either roving, to the table, or from a station

Includes brewed coffee, artisan teas, and juices served

BARISTA COFFEE CARTS 
POA

Includes barista style coffee available from the coffee cart
Minimum of 50 guests 

Breakfast



THE MIGHTY ‘G Free range scrambled eggs, smoked Barkly smokehouse 
bacon, grilled chorizo, tomatoes, mushrooms, green goddess & toasted 
light rye loaf 

OLIVER’S CRUMPET Hot smoked ocean trout, poached eggs, crushed 
avocado, shaved fennel & salmon roe

SMASHED AVO Wood fired cauliflower, spiced chickpea hummus, 
Mornington Peninsula hazelnut dukkah, pickled beets & potato roesti

FRITTATA Baked zucchini, pea & herb frittata, whipped Meredith Dairy 
goats cheese, housemade focaccia, trussed tomato, salsa verde

Seated Breakfast 



WARM ITEMS 

KRANSKY SLIDER Barkly Smokehouse cheese kransky, sauerkraut, house mustard 
& caramelised onion relish

MINI ‘G’ MUFFIN Fluffy omelette, Spiced Hazeldene’s chicken pattie, cheese & 
relish

SCRAMBLED EGG SLIDER Maple bacon & provolone cheese

BAKED FRITTATA Zucchini, pea & herb frittata, whipped Meredith Dairy goats' 
cheese & salsa verde

Grazing Breakfast Items

COLD ITEMS 

MINI BLT ROLL Smoked bacon lettuce, Roma tomato, aioli & tomato relish

BANANA SMOOTHIE Honey & St David dairy yoghurt

BIRCHER MUESLI CUPS St David dairy, Granny smith apples & poached fruits

OAT MUFFIN Goulburn apple, cinnamon & oat muffins




	Slide Number 2
	Slide Number 3
	Slide Number 4
	Slide Number 5
	Slide Number 6

