
   

 

 

*Consuming raw or undercooked meats, poultry, seafood, Shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness. 

Any guest consuming alcohol must be of legal drinking age. 

 

 

 

Freshly brewed coffee and a 

selection of teas served with: 

Assorted cookies 

Superfood power ball 

Whole fruits 

Freshly brewed coffee and a 

selection of teas served with: 

Banana bread (GF) 

Whole fruits  

 

 

 

COLD SELECTION 

Roasted baby potatoes with roast onion, 

parsley, egg salad with a Dijon & caper 

dressing  

Tandoori chicken salad with spinach, tomato, 

cucumber & a mint yoghurt dressing 

Arugula salad (DF, GF, V) 

 

EASY GRABS 

Smoked salmon, caper mayonnaise with cavolo 

nero & cucumber in Turkish bread 

Capsicum cream cheese, kale & roast 

capsicum in rye bread (V) 

 

APPETIZER 

Trio of crudities with hummus (DF, V) 

 

HOT SELECTION 

Slow cooked beef brisket with English spinach 

& roasted tomato (GF) 

Roasted market fish, Mediterranean 

vegetables, beurre blanc  

Rosemary scented roasted chat potatoes with  

confit garlic (DF, V) 

Farro with steamed broccolini, sundried tomato, 

corn, thyme oil & almond flakes (DF, V) 

 

SWEETS 

Raspberry cheese slice 

Linzer torte  

Cherry frangipane  

Whole seasonal fruit 

Sparkling mineral water and soft drinks 

Freshly brewed coffee and a selection of teas 

 

Freshly brewed coffee and a 

selection of teas served with: 

Quiche Lorraine 

Whole fruits 

 



   

 

 

*Consuming raw or undercooked meats, poultry, seafood, Shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness. 

Any guest consuming alcohol must be of legal drinking age. 

 

 

 

Freshly brewed coffee and a 

selection of teas served with: 

Assorted cookies 

Apricot goji berry ball 

Whole fruits 

Freshly brewed coffee and a 

selection of teas served with: 

Tomato & avocado croissant (V) 

Whole fruits 

 

 

 

 

COLD SELECTION 

Roasted carrot, kale, red cabbage, chicken 

salad & ranch dressing 

Mexican chickpea & corn salad with tomato & 

onion (DF, GF, V) 

Mesclun salad (DF, GF, V) 

 

EASY GRABS 

Lemon mayonnaise chicken with spinach in 

focaccia  

Camembert, capsicum relish & mixed baby 

salad leaves in multigrain bread (V) 

 

APPETIZER 

Roasted pumpkin, feta cheese & thyme (GF, V) 

 

HOT SELECTION 

Flank steak with green pepper sauce & chat 

potatoes (DF, GF) 

Baked barramundi, sautéed corn & salsa roja 

(DF, GF)  

Steamed jasmine rice with coconut milk & star 

anise (DF, GF, V)  

Vegetable Thai yellow curry with cashew nuts 

& coriander (DF, GF, V) 

 

SWEETS 

Pineapple mousse  

Orange poppy seed cake  

Chocolate brownie (GF) 

Whole seasonal fruit 

Sparkling mineral water and soft drinks  

Freshly brewed coffee and a selection of teas 

 

Freshly brewed coffee and a 

selection of teas served with: 

Chocolate brownie (DF,SF,V,GF) 

Whole fruits 

 



   

 

 

*Consuming raw or undercooked meats, poultry, seafood, Shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness. 

Any guest consuming alcohol must be of legal drinking age. 

 

Freshly brewed coffee and a selection 

of teas served with: 

Assorted cookies 

Mango turmeric bar 

Whole fruits 

Freshly brewed coffee and a selection 

of teas served with: 

Individual Bircher muesli with berries 

(CD, CN)  

Whole fruits 

 

 

 

COLD SELECTION 

Honey roasted salmon, caramelized 

fennel, peas & citrus salad (DF) 

Sweet potato, quinoa, sundried tomato 

& baby spinach salad (DF, V) 

Cavolo nero salad (DF, GF, V) 

 

EASY GRABS 

Tandoori chicken & spinach in focaccia  

Egg & rocket in multigrain bread (V) 

 

APPETIZER 

Roast eggplant with semi-dried 

tomatoes, slivered almonds & apple 

balsamic (DF, GF, V) 

 

HOT SELECTION 

8hr-braised lamb shoulder with flat leaf  

parsley, dukkha & crispy chickpeas (GF) 

Oven baked barramundi, orange 

mustard sauce & olives (DF, GF) 

Cumin flavored pearl couscous with 

preserved lemon, parsley, sultanas,  

roasted eggplant & courgette (DF, V) 

Potato gratin, four cheese sauce (V) 

 

SWEETS 

Matcha mousse 

Devil’s food cake 

Carrot cake 

 

Whole seasonal fruit 

Sparkling mineral water and soft drinks  

Freshly brewed coffee and a selection of 

teas  

 

Freshly brewed coffee and a selection 

of teas served with: 

Chicken & leek pie  

Whole fruits 

 



   

 

 

*Consuming raw or undercooked meats, poultry, seafood, Shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness. 

Any guest consuming alcohol must be of legal drinking age. 

 

Freshly brewed coffee and a selection 

of teas served with: 

Assorted cookies 

Coconut & orange chocolate truffle  

Whole fruits 

Freshly brewed coffee and a selection 

of teas served with:  

Sundried tomato & spinach frittata (GF, 

CD) 

Whole fruits 

 

 

 

 

COLD SELECTION 

Roast chicken, celery & apple salad with 

mint & maple glazed walnuts (DF, GF) 

Farro, kale, tomato & beetroot with corn 

chips (DF, V) 

Cos lettuce (DF, GF, V) 

EASY GRABS 

Smoked salmon, caper mayonnaise with 

cavolo nero & cucumber in Turkish 

bread 

Ricotta, arugula & semi-dried tomatoes 

on smoky white bread (V) 

APPETIZER 

Roasted courgette with sliced black 

olives, shaved parmesan & fig balsamic 

(GF, V) 

 

HOT SELECTION 

Coq au vin chicken tulips in red wine 

sauce, cocktail onions & mushrooms 

(GF) 

Honey teriyaki salmon with steamed pak 

choi, shallots & sesame 

Vegetable fried rice with lemon leaf & 

basil (DF, V) 

Olive oil tossed green beans, cauliflower  

& pak choi with cherry tomatoes (DF, 

GF,V) 

 

SWEETS 

Red velvet (CD,CN) 

Macadamia brownie (CD,CN) 

Belgian chocolate tart (CD,CN) 

Whole seasonal fruit 

Sparkling mineral water and soft drinks  

Freshly brewed coffee and a selection of 

teas  

 

Freshly brewed coffee and a selection 

of teas served with: 

Raw cacao bar (GF,RSF,V,CN) 

Whole fruits 

 



   

 

 

*Consuming raw or undercooked meats, poultry, seafood, Shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness. 

Any guest consuming alcohol must be of legal drinking age. 

 

 

 

 

 

 

Freshly brewed coffee and a selection 

of teas served with: 

Assorted cookies 

Assorted muffins  

Whole fruits 

Freshly brewed coffee and a selection 

of teas served with: 

Ham and cheese toasties (CD) 

Whole fruits 

 

 

 

 

COLD SELECTION 

Spicy Asian chicken noodle salad with 

mint, vegetables & bean shoots (DF) 

Pumpkin, chard, quinoa & bean salad 

(DF, GF, V) 

Mesclun salad (DF, GF, V) 

 

EASY GRABS 

Tuna mayonnaise onion & arugula in 

Turkish bread 

Grilled vegetables, tomato relish & 

spinach in focaccia (V) 

 

APPETIZER 

Tomato, bocconcini with basil & olive oil 

(GF, V) 

 

HOT SELECTION 

Sichuan style pork belly, braised 

cabbage & crispy tofu (GF) 

Stir fried noodles with seafood, 

coriander & crispy shallots 

Steamed basmati rice with edamame & 

fried onions (DF, GF, V) 

Caponata, capers & prunes (DF, V) 

 

SWEETS 

Nutella slice (CD,CN) 

Chocolate éclair (C,CN) 

Coconut macaroon (GF, CD,CN) 

Whole seasonal fruit 

Sparkling mineral water and soft drinks  

Freshly brewed coffee and a selection of 

teas  

 

Freshly brewed coffee and a selection 

of teas served with: 

Passionfruit polenta cake (CD,CN,GF) 

Whole fruits 

 



   

 

 

*Consuming raw or undercooked meats, poultry, seafood, Shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness. 

Any guest consuming alcohol must be of legal drinking age. 

 

 

 

 

Freshly brewed coffee and a selection 

of teas served with: 

Assorted cookies 

Apricot goji berry ball 

Whole fruits 

Freshly brewed coffee and a selection 

of teas served with: 

Avocado and tomato croissant (V) 

Whole fruits 

 

 

 

 

COLD SELECTION 

Chorizo, potato & pickled pepper salad 

with jalapeno & spinach 

Fattoush salad (DF, V) 

Mesclun salad (DF, GF V) 

 

EASY GRABS 

Smoked salmon, caper mayonnaise with 

cavolo nero & cucumber in Turkish 

bread 

Capsicum cream cheese, kale & roast 

capsicum in rye bread (V) 

 

APPETIZER 

Marinated mushrooms, thyme & confit 

garlic (GF, V) 

 

HOT SELECTION 

Butter chicken (GF) 

Steamed fish, caramelized fennel, 

lemon olive oil (GF) 

Saffron & cumin scented steamed 

basmati rice (DF, GF, V) 

Dukkha spiced carrots & beetroot with 

reduced balsamic (GF, DF, V) 

 

SWEETS 

Macadamia white chocolate blondie 

(CD,CN) 

Mascarpone & coffee slice (CD) 

Dry fruit bites (CN,GF) 

Whole seasonal fruit 

Sparkling mineral water and soft drinks  

Freshly brewed coffee and a selection of 

teas  

 

Freshly brewed coffee and a selection 

of teas served with: 

Assorted Muffins  

Whole fruits 

 

 


