
BREAKFAST 

FRESH FRUIT CUPS topped with Westhaven Greek yoghurt, berries and crunchy granola (GFO, V)

SELECTION OF DANISH PASTRIES AND MINI CROISSANTS with preserves (V) 

BLUEBERRY CHIA PUDDING CUPS topped with granola and fresh fruit (GF, V) 

FRESH BAKED CROISSANT with premium Tasmanian smoked salmon, mesclun lettuce and 
cream cheese
BIRCHER MUESLI topped with caramelised apples (V) 

BACON AND VEGETABLE FRITTATA with tomato relish (GF) 

SHAVED HAM AND OMELETTE SLIDER with hollandaise sauce
FRIED HALLOUMI AND HUON VALLEY MUSHROOM SKEWERS (GF, V) 

SPINACH, FETTA AND EGG CRUSTINI (V) 

Working Breakfast 
Minimum of 10 people

Casual Breakfast 
Minimum of 10 people 

Cold Selection 

Hot Selection 

HUON  
AQUACULTURE

Salmon

HUON 
VALLEY

Mushrooms

HOUSON FARM 
Spinach 

WESTHAVEN
Yoghurt

OLSON’S FARM 
Eggs 

OLSON’S FARM FRESH EGG OMELETTE with Houston Farm spinach and cheddar cheese served 
with roasted Huon Valley mushrooms (GF, V)

EGGS BENEDICT with cured ham, hollandaise sauce on toasted English muffin, served with 
tomato and spinach on the side 
BACON AND VEGETABLE FRITTATA topped with fried halloumi and Houston’s Farm roquette 
with Lesley Black’s tomato relish (GF, VO)

POTATO ROSTI with fresh poached local egg, Huon aquaculture hot smoked salmon, smashed 
avocado and fresh herbs (GF)

+

Please select one of the following: 

Please select two of the following: 


