Brunch Boxes

A Fantastic Selection of local,
all Australian produce

Mini croissants
Fruit Danish

A selection of seasonal
Australian fruits

Pepe Saya butter,
Beerenberg Strawberry jam,
Local honey

Selection of sliced meats
and cheeses

Savoury tart of the day

Pialligo estate smoked
salmon

Fresh juice

A Fantastic Selection of local,
all Australian produce

Savoury sourdough
sandwich or wrap

Savoury tart of the day
Chef's choice Poke Bowl

Chefs’ homemade desserts
of the day

A selection of seasonal
Australian fruits
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Food platters

A Fantastic Selection of local,
all Australian produce

For four - $80
For eight - $150
For twelve - $250

Australian Arsan &
Farmhouse cheeses used
with local accompaniments

For four - $80
For eight - $150
For twelve - $220

A feast for the senses,
featuring an array of
delicious Australian seafood

For four - $200
For eight - $375
For twelve - $570

*

x  Sroney

A selection of seasonal
Australian fruits

For four - $60
For eight - $100
For twelve - $150

Selection of Chefs’
homemade desserts of the
day

For four - $60
For eight - $85
For twelve - $120
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BBQ Packages

Wagyu Beef Burger
or Miso Mushrooms (V)

Lemon Myrtle chicken Breast
or Lemon myrtle Cauliflower
steaks (V)

Brown rice salad & Caesar
salad

Roasted Mediterranean
vegetables

Sauces & Condiments
Selection of Bread & Butter

Chef's selection of Desserts

*

250 gram Cooked Whole
Queensland Tiger Prawn

3 oysters
100 gram BBQ salmon

Brown rice salad & Caesar
salad

Roasted Mediterranean
vegetables

Sauces & Condiments
Selection of Bread & Butter

Chef's selection of Desserts
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