
c a n a p e  b r e a k f a s t
 
 

SERVE ME COLD

Lemon cream cheese and smoked salmon bagel, cucumber and fennel pollen 

Avocado croute, feta and dukkah (V)

Scotch pancake, fresh blueberries and minted labneh (V)

Toasted English muffin, bacon jam, semi dried tomato 

Grilled pineapple stick with lime and vanilla syrup  (V) (GF)

SERVE ME HOT 

Savoury Maffra cheddar and chive muffin 

Mini sweet waffle, honey roasted stone fruit, labneh 

Mushroom, ricotta and spring onion frittata (V) (GF)  

Bacon, mozzarella, cherry tomato and chive frittata (GF)

Sweet potato hash brown, bacon jam, semi dried tomato

MORE SUBSTANTIAL - $6.50 per item

Seasonal housemade bircher muesli

Healthy granola, yoghurt and fruit compote

Egg + bacon on brioche roll, house relish

Seasonal fruit salad (GF)

GF VGluten Free Vegetarian

$14.7 per head (3 items)
$19.6 per head (4 items)
$24.5 per head (5 items)
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S Service staff required to heat and 
serve breakfast.


