Simple & Light

$21.00 per person
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Sliced seasonal fruit
Spanish churros w a rich hot chocolate sauce
Walnut & almond rolls

Freshly brewed coffee* & a selection of “Tea Drop” teas
Fresh orange juice

(Served buffet style or platters on table)

Continental Breakfast

$25.00 per person
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Poached seasonal fruits

Toasted coconut & pineapple bircher muesli
Warm savoury muffins

Hand made almond croissants

Freshly brewed coffee* & a selection of “Tea Drop” teas
Orange juice

(Served buffet style or platters on table)
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The Fenix Plated Breakfast

$35.00 per person

The following items to be served on platters for table:

f Sliced seasonal fruit

f Spanish churros w a rich hot chocolate sauce
f Warm savoury muffins

f Hand-made almond croissants

To be served w one of the following:

f Eggs Benedict w cured ham, hollandaise sauce, grilled vine ripened tomato
f Ricotta hot cakes, honeycomb butter, fresh banana

f Cassoulet of haricot beans, chorizo sausage, fried free-range egg

f Scrambled eggs, vine ripened tomato & grilled bacon

f Poached free-range eggs, grilled mushrooms & wild rocket

Beverages

f Freshly brewed coffee* & a selection of “Tea Drop” teas
f Orange juice
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The Fenix Buffet Breakfast

$45.00 per person

Cold Items

f Fresh seasonal fruit salad w cinnamon & honey yoghurt
f Selection of savoury muffins & pastries
f Bircher muesli

Hot ltems

Grilled bacon

Scrambled eggs

Thyme infused field mushrooms
Roasted roma tomatoes

Golden hash browns

Cassoulet of beans & chorizo
Chipolata sausages
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Beverages

f Freshly brewed coffee* & a selection of “Tea Drop” teas
f Orange juice

*Coffee is served via one of our exclusive ‘Nespresso’ machines which offer a selection of
premium blend coffees in hermetically sealed capsules that preserve the quality of their
flavour. Note that conferences with larger delegate numbers may also receive an alternate
brewed coffee if necessary.



