
 

Menu 2009 7

COFFEE BREAKS    

COFFEE BREAK ONE $13.00 PER PERSON  
 

• Freshly Baked Mini Danish Pastries and Orange and poppy seed mini Tea Cake 

• Ham and Béchamel Puff Croissant 

• Sliced Seasonal Fresh Fruits with Local Berries 

• Freshly Brewed Coffee and a Selection of Teas 

COFFEE BREAK TWO $16.00 PER PERSON  
  

• Selection of Mini Rolls  

o Bagel with Black Forrest Ham and Cheese 

o Slow Roasted Beef Roll with Dijonnaise and Cracked Pepper Tomato 

o Brioche Roll with Smoked Salmon, Cucumber and Crème Cheese 

• Sliced Seasonal Fresh Fruits and Local Berries 

• Mini Raisin Scones and Orange Pikelets with Condiments 

• Freshly Brewed Coffee and a Selection of Teas 

COFFEE BREAK THREE $18.50 PER PERSON  
  

• Selection of Finger Sandwiches 

o Smoked Salmon, Onion, Caper with Horseradish Cream 

o Dill Cucumber, Cheddar Cheese 

o Roast Beef and Seeded mustard Mayonnaise 

• Chef’s Selection of Gourmet Mini Pies and Mini Sausage Rolls  

• Mediterranean Quiche 

• Assorted Mini financier (pistachio, chocolate, berries...) 

• Selection of Mini French Pastries` 

• Fresh Strawberries with Cream 

• Freshly Brewed Coffee and a Selection of Teas 
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COFFEE BREAKS – A LA CARTE SELECTION 
 

Freshly Brewed Coffee and a Selection of Teas  $5.00 PER PERSON  

Continuous Tea and Coffee (approx 10 cups per pot)    $16.00 PER PERSON 
 

Freshly Brewed Coffee and a Selection of Teas, served with (please select one) 

• Selection of Homemade Cookies  $7.50 PER PERSON 

• Danish Pastries  $8.50 PER PERSON 

• English Scones Plain and Raisin with Condiments  $8.50 PER PERSON 

• Croissants with Strawberry or Apricot Jam  $7.50 PER PERSON 

• Selection of Danish Pastries, Fruit Tartlets, Mini French Pastries and Cookies $12.00 PER PERSON 

• Mini Ice Creams $9.00 PER PERSON 

 
Freshly Brewed Coffee and a Selection of Teas, served with Muffin Selection  
(Select one)   $8.50 PER PERSON 

• Sweet Selection:  assorted seasonal Fruit Muffins, dark choc walnut muffins 

• Savoury Selection: Chef selection ,seasonal savoury muffins 
 
 
Freshly Brewed Coffee and a Selection of Teas, served with Finger Food Selection 

• Assorted Sliced Seasonal Fresh Fruits and Local Berries  $8.50 PER PERSON 

• Selection of Mini Banana Cake and Chocolate Cake    $7.50 PER PERSON  

• Lamington with Fresh Vanilla Cream $8.50 PER PERSON 

• Selection of Mini French Pastries $10.50 PER PERSON 

• Fresh Strawberries with Cream $9.50 PER PERSON 

• Selection of Australian Cheeses with Homemade Breads $10.00 PER PERSON 

• Deluxe Mini Finger Sandwiches $12.50 PER PERSON 

o Smoked Salmon 

o Chicken and Salad 

o Ham and  cheese 

• Mini Croissant with Leg Ham and Brie $12.00 PER PERSON 

• Baked Cheese and Tomato Sandwich $10.00 PER PERSON 

• Chef’s Selection of Mini Quiche’s $8.50 PER PERSON 

• Spinach and Ricotta Triangle $8.50 PER PERSON 

• Vegetarian Mini Focaccia $8.50 PER PERSON 
 

All coffee breaks are 30 minutes maximum service, continuous coffee and tea is 8 hours maximum. 

 

All items are strictly for Coffee Breaks and are not be used in conjunction with any other menu. 
 
 
 


