
C O F F E E B R E A K S



COLD SE L EC T I ONS

Tropical Fruit Platter df gf vn 3

Fruit Cubes, Mango Dipping Sauce df gf vn 3.5

Chefs Selection Finger Sandwiches 3.5

Tasmanian Smoked Salmon, Blini, Horseradish Crème Fraiche, Fine Herbs 3.75

Vegan Humus & Baba GhanoushWith Crudites df gf vn 3

Bowls Of Whole Fruit vn 3

Vegan Protein Balls df gf vn 3.5 for 2 pieces

Individual Natural Yoghurt, Fruit Compote, Crumble gf v 3.75

Selection Of Dried Fruits, Nuts & Dark Chocolate gf vn 3.5

HOT SE L EC T I ONS

Butter Chicken Pie, Mint Yoghurt 4.8

Beef & Beer Pie, Tomato Chutney 4.8

Quiche Lorraine 4.5

Quiche Florentine v 4.5

Spinach & Ricotta Sausage Rolls, Mint Yoghurt v 4.8

Pork Sausage Rolls, Tomato Relish 4.5

SWEE T S E L EC T I ONS

Portuguese Tarts v 3.5

Assorted Glazed Donuts v 3

Gluten Free Double Chocolate Brownie gf v 3

Caramel Filled Donuts v 3

Warm Banana BreadWith Butter v 3

Anzac Cookies v 2

Choc Chip Cookies v 2

Double Choc Chip Cookies v 2

Mini Friandise Danish Selection v 3

Mini Muffins v 3

Gluten Free Caramel Slice gf 3

Seasonal Fruit Mince Pies 3.5

Pricing does not include equipment or service staff.
This is determined by menu selection, venue and function duration.

df – Dairy Free | gf – Gluten Free | v – Vegetarian | vn – Vegan


