
OPTION 1                               $17.5 per person
 
SERVED TO THE TABLE ON PLATTERS TO SHARE 

Selection of freshly cut fruit 
Mini ham & cheese croissants
Selection of baby muffins & danishes

OPTION 2                              $28.5per person

SERVED TO THE TABLE ON PLATTERS TO SHARE 
Selection of fresh market fruit

GUESTS CHOICE OF 

EGGS BENEDICT Poached free-range eggs, baby spinach &
sauce Hollandaise on toasted English muffin, with triple
smoked bacon or riasted field mushroom [vo, gfo]

SWEETCORN + ZUCCHINI FRITTERS with poached free range,
cucumber & lemon yogurt, avocado, tomato & chilli jam, confit
fennel salad [v]

SCRAMBLED FREE-RANGE EGGS on locally baked sourdough
with triple smoked bacon, Garden Room breakfast relish

SWISS STYLE BIRCHER MEUSLI with coconut yogurt, house
baked granola, seasonal fruits & leatherwood honey (VEO) 

                                       

Barista coffee or Loose leaf tea
                          $4.50 per person

Jugs of orange juice to the table
                                                   $5.00 per person

breakfast group

menus

Minimum 10 guests 

Monday-Friday [weekends on request]

BEVERAGE PACKAGES AVAILABLE



OPTION 1                               $19.5 per person
 

Selection of sandwiches (4 quarters pp)
10% of sandwiches will have vegetarian fillings
Selection of baby quiches or frittatas (1 pp)
Selection of baby muffins, brownies, & slices (1 pp)

OPTION 2                              $36.5 per person

TOASTED BREADS, CULTURED BUTTER & ARTISAN DIPS TO START

YOUR GUESTS CHOICE OF:

ROASTED FIELD MUSHROOM with macadamia cream, rocket &
watercress pesto, spiced dukkah with fennel & wild leaf salad
on toasted sourdough (VEO) 

CRAFT BEER BATTERED FISH, with chips, homemade tartare
sauce & confit fennel salad

GARDEN ROOM CLASSIC BURGER with Dijonaise, Swiss cheese,
crisp lettuce, sliced tomato & crunchy chips 

POACHED CHICKEN CAESAR SALAD with sourdough crisp, soft
boiled free range egg & crispy triple smoked bacon

​DESSERT 
 

Chocolate & almond brownie with vanilla ice cream (gf)

2 hour drinks package               $30pp
3 hour drinks package               $38pp

+ Haven Brut Cuvee, Central Ranges, NSW
+ Haven Sauvignon Blanc, Central Ranges, NSW
+ Haven Pinot Grigio, Central Ranges, NSW
+ Haven Cabernet Merlot, Central Ranges, NSW

+ Garden Room draught, Cascade Light

+ Soft drinks, sparkling mineral water & juice

lunch group

menus

Minimum 10 guests 

Monday-Friday [weekends on request]

BEVERAGE PACKAGES AVAILABLE


