
 

   

 

 

Bountiful Brunch $95 

 
 

Your Brunch also Includes 
 

Bottomless Mimosas and Bellinis  

 
 

With an option to upgrade to  

 
Bottomless Champagne Veuve Clicquot NV $85 per person 

(additional) 

or 

Bottomless Chandon NV  $55 per person (additional) 

 

Starters Served to You at Your Table 
 

 

Homemade Muesli 
organic oats in beetroot yogurt, seasonal fruit, honey 

 
 

Eggs Benedict 
poached egg on brioche toast, hollandaise sauce, prosciutto 

 

 

 

 

Please help yourself to our gourmet buffet with selections ranging from cured meats, 

fine cheeses, fresh seafood & sweet treats. 

 

Please note, bottled still and sparkling water is NOT included in the offer.  

Food & Beverage service ceases at 2:30PM. 

 



 

   

 

 

À la Carte 
 

All our À la Carté options are made by request,  our service associate will take your 

order 

(one per person) 

 

Nduja toast 
sourdough, fennel, pumpkin seeds, scrambled eggs 

 

Smoked Salmon 
stracciatella, tomato, basil, arugula 

 

Pancakes  
banana, cocoa almond, milk ice cream 

 

Tomato Delight  
poached eggs, clam, mussel, coriander  

Supplement: $15 

 

 

A Selection of Barista Coffee 

 
Espresso, Long Black, Flat White 

Cappuccino, Caffe Latte 

 
Fine Leaf Teas  

 
English Breakfast, Earl Grey, Peppermint 

Chamomile, Jasmine Green Tea 

 

Made or served with your choice full cream, skimmed, 

or soy milk 

 
A Selection of Chilled Juices  

 
Orange, Apple, Pineapple 


