
Breakfast Buffet

� Brewed Coffee with Twinning Teas

� Crispy Bacon and Chicken Sausages

� Freshly Scrambled and Fried Eggs

� Grilled Tomatoes and Herbed Mushrooms

� Wholesome Breakfast Cereals 

� Fruit Yoghurts

� Variety of Fresh Breads with Preserves and Pastries

� Fresh Fruit Platter

� Selected Juices

� Also ask about our Chef’s Finger Food Breakfast

 for those in a hurry.



Light Luncheon Package

 Continuous tea and coffee from arrival.

Morning Tea � Freshly Brewed coffee 

 � A selection of teas

 � Chef’s selection of Scones, Muffi ns, Cake

  (Carrot, Banana, Chocolate, Lemon & Poppy Seed etc)

 � Home-baked Sweet Biscuits and Pastries

Lunch � Baguettes and lavash breads fi lled with a mixture of gourmet fi llings

 � A seasonal selection of fresh fruits on a platter served with cheese & crackers

 � Orange Juice

 � Tea and Coffee 

Afternoon Tea � Freshly Brewed coffee

 � A selection of teas

 � Home baked sweet biscuits



Finger Food Lunch Package

  Continuous tea and coffee from arrival.

Morning Tea  � Freshly brewed coffee and a selection of teas

 � Scones, Muffi ns, Cake (Carrot, Banana, Chocolate, Lemon and Poppy seed, etc)

 � Home-baked Sweet Biscuits and Pastries

Lunch - Chef’s selection of hot fi nger foods such as:

 � A Variety of Mini Quiche 

 � Spring Rolls and Samosas with Dipping Sauce

 � Antipasto Platter of Mediterranean vegetables and selected cold meats

 � Chefs selection of chicken & camembert mini rissoles, Swedish meatballs,

  chargrilled chicken gujons, fi sh gujons coated in chopped nuts -

  all served with dipping sauces

 � Fruit and cheese platter

 � Orange Juice and assorted soft drinks

 � Tea and Coffee

Afternoon Tea � Freshly Brewed coffee and a selection of teas

 � Home baked sweet biscuits



BBQ Chargrill Package

Continuous tea and coffee from arrival.

Morning & Afternoon Teas

 � Freshly brewed coffee and a selection of teas

 � Scones, Muffi ns, Cake, Slice or Pastries

 � Sweet or Savoury Biscuits

Lunch - Chef’s selection  of Seasonal Produce prepared and served by our staff with

 � Fresh Caesar Salad

 � Cream Garlic Potatoes

 � and Baskets of Gourmet Breads.

Including such dishes as � Chilli Octopus

 � Coral Trout with a Lime Mayonnaise

 � Steaks in a Red Wine Marinade

 � Chicken sausages

 � Pesto brushed Chicken

 � Chargrilled Eggplant, Roma Tomatoes, Mushrooms, Capsicum, & Zucchini

 � Platters of Fresh Fruits and Cheese

 � Tea, Coffee and Orange Juice



Ploughman’s Lunch

Continuous tea and coffee from arrival.

Morning & Afternoon Teas

 � Freshly brewed coffee and a selection of teas

 � Scones, Muffi ns, Cake, Slice or Pastries

 � Sweet or Savoury Biscuits

Lunch - A selection of gourmet delights served on platters to each lunch table:

 � Oven Roasted and Sun Dried vegetables; tomatoes, capsicum, eggplant

 � A variety of Cheeses - Brie, mature Hunter Valley Cheddar, Swiss Cheese

 � Smoked  Sliced Salmon

 � Honey Cured Ham, Roast Beef, Turkey Breast & Assortment of Continental Meats

 � Homemade Hearty beef & mushroom pies

 � Fresh Garden Salad of Mescalin Leaves

These Platters are served with Baskets of Gourmet Breads along with:

 � Ramekins of delicious condiments - Seeded Mustard, Fruit Chutney, Dill Cream, Avocado Salsa

 � Seasonal Fruit Platter

 � Orange Juice

 � Tea and Coffee



Hearty Lunch Package

Continuous tea and coffee from arrival.

Morning & Afternoon Teas 

 � Freshly brewed coffee and a selection of teas

 � Cake, Slice and Pastries

 � Sweet or Savory Biscuits

Lunch � Soup of the Day

Your choice of one of the following:

 � Quiche

 � Crumbed Tenderloin of Chicken with Sweet Chilli Sauce

  & Garlic Cream Potatoes

 � Moroccan Beef (Veal) served with Jasmine Rice

 � Satay Chicken Stir Fry with Hokkin Noodles

  If required ask our staff for a larger selection.

Served with: � Bread Basket

 � Fresh Garden Salad 

 � Fresh Seasonal Fruit and Cheese Platter

 � Tea, Coffee and Orange Juice


