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Bottomless Cocktails and Wine

Mimosas | Veuve Ambal Sparkling |
Never Never Gin Spritz

Faux

Organic, cold-pressed juices | Soft drinks

Patisserie & Entremets

Fresh baked baguettes, sourdough and ciabatta
Pain au chocolat and croissants
Banana & walnut bread, vanilla mini rolls,
cranberry twists
Profiteroles, Panacotta, Eclairs, Gateaux, Macarons
Sweet and savory muffins
Fresh seasonal fruits and berries

Salads

Jardin Salad, house made dressing
Bistro Salad
Melon, Prosciutto, Arugula, Aged Balsamic
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Charcuterie & Fromage

Jambon de Bayonne, saucisson d’Ardéche,
Barossa double smoked ham,
Tasmanian smoked salmon, pickles and condiments
Fresh Seasonal salads
Australian and French cheeses, Muscatels,
Quince paste, Assorted Crackers

Le Chaud

Farmhouse frittata
Croque Monsieurs
Cape Grim Beef Cheek Sliders
Gourmet chipolatas
Smoky Barossa bacon
Pomme Dauphinoise
Honey roasted vegetables

La Créperie:

Entremet
Nutella | banana | strawberries
Berry compote | Chantilly creme

Savoureux
Chicken | Grana Padano | mushrooms | fried egg



