
Continental Offerings

Artisan Breads, Crisp Waffles

Croissants, Danish Pastries

Berries, Yoghurts & Condiments

Salads 

Make Your Own Caesar Salad, 
Cos Lettuce, Bacon, Parmesan, Egg, Croutons, Anchovy Dressing (gfo, nf)

American Cabbage & Carrot Coleslaw, 
Creamy Mayonnaise Dressing (df, gf, nf, v)

Broccoli, Swiss Chard & Cavolo Nero Salad, 
Burnt Corn & Red Peppers, Chipotle Dressing (df, gf, nf, vgn)  

Carvery

Slow-Roasted Black Angus Beef

Yorkshire Puddings, Rich Gravy & Classic Condiments

Hot Brunch

Egg Rancheros, Crisp Tortillas (nf, v)

Buttermilk Pancakes, Maple Syrup (nf, v)

Fried Buffalo Chicken Wings, Ranch Dressing (gf, nf)

Slow-Roasted Pork Belly, Louisiana BBQ Sauce (df, gf, nf)

Aged Cheddar and Herb Mac & Cheese (nf, v)

Grilled Corn on the Cob (df, gf, nf, vgn)

Desserts

Selection of Mini Tartlets, Chocolate Mousses & Cakes

International Cheese, Crisp Breads & Preserves

Freshly Cut Fruit Salad, Passion Fruit Coulis

Dietary requirements key: (DF) dairy free (GF) gluten-free* (GFO) gluten-free option* (NF) nut-free* (V) suitable for vegetarians (VGN) vegan
*although this dish is prepared with gluten-free or nut-free products, we cannot guarantee 100% gluten-free or nut-free as the dish is prepared in kitchens that also 

use gluten products and nuts. Please inform your coordinator of any guests with severe allergies so that an appropriate meal can be prepared for them.

SUNDAY BRUNCH 
& CARVERY


