
New Year’s Brunch Menu

Salads & Cold Starters
Watermelon, Feta & Mint Salad

 Compressed watermelon, crumbled feta, fresh mint, lime vinaigrette (V, GF, L)
Avocado & Citrus Ceviche

 Pink grapefruit, orange, lime, coriander, red onion (V, GF)
Chili-Garlic Shrimp & Mango Salad

 Grilled prawns, green mango, chili-lime dressing, fresh herbs (GF, S)
Zucchini Ribbon & Goat Cheese Salad

 Toasted pine nuts, lemon zest, basil oil (V, GF, L, N)
Asian Noodle Salad with Sesame Dressing

 Rice noodles, shredded vegetables, toasted sesame seeds, soy-ginger vinaigrette (V, GF)
Smoked Chicken & Couscous Salad

 Dried cranberries, spring onion, lemon-herb dressing (G)

Eggs Benedict on Brioche
 Poached eggs, smoked salmon or turkey, hollandaise (G, L)

Mushroom & Gruyère Frittata
 Roasted mushrooms, caramelized onions, fresh herbs (V, GF, L)

Shakshuka Baked Eggs
 Poached eggs in spiced tomato-pepper sauce, herbs (V, GF)

Chorizo & Potato Hash
 Roasted potatoes, grilled chorizo, scallions, fried egg (G)

Mini Savory Muffins
 Zucchini, cheddar, and thyme (V, G, L)

Cheddar Waffles with Fried Chicken Bites
 Maple-chili drizzle (G, L)

Brunch Favorites & Egg Delights

Breakfast Pastries
Butter Croissants (G, L)

Lemon-Poppyseed Danish (G, L)
Mini Pain au Raisin (G, L)

Hazelnut Chocolate Braid (G, L, N)
Fruit & Yogurt Parfaits

 House granola, tropical fruit (V, G, L, N)
Mini Muffins – Banana-Nut & Berry Crumble (G, L, N)

Warm Scones with Pineapple Jam & Vanilla Cream (G, L)

Dietary Symbols: 
V – Vegetarian | GF – Gluten-Free | G – Contains Gluten | L – Contains Lactose | N – Contains Nuts

S – Contains Seafood | A – Contains Alcohol | E – Contains Egg | F – Contains Fish | P – Contains Pork



Freshly made with toppings like:
 Berries, Nutella, whipped cream, banana slices, cinnamon sugar, lemon

zest, vanilla sauce, roasted nuts (G, L, E, N optional)

Live Waffle & Crêpe Station

Slow-Roasted Herb-Crusted Lamb Leg
 Mint & rosemary jus (GF)

Honey-Mustard Glazed Gammon (P)
 Grilled pineapple salsa (GF)

Tandoori Spiced Chicken Crown
 Mint-yogurt chutney (GF, L)

From the Carvery

Hot Favorites
Three-Cheese Macaroni Bake (V, G, L)

Lemongrass Coconut Rice (V, GF)
Roasted Vegetables with Herb Oil (V, GF)

Truffle Scrambled Eggs (V, L, E)
Beef & Vegetable Stir Fry

 Soy-garlic glaze, sesame (G, N optional)
Bell Peppers with Couscous & Herbs (V, G)

Tropical Fruit Pavlovas
 Mango, kiwi, passion fruit (GF, V)

Champagne Jelly with Berries (V, GF, A)
Mini Coconut & Lime Cheesecakes

 Graham crust, whipped topping (V, G, L)
Chocolate & Salted Caramel Tartlets (V, G, L)

Date & Orange Sticky Toffee Pudding
 Butterscotch sauce (V, G, L)

Mini Macaron Tower – New Year Edition
 Passion fruit, champagne, chocolate (L, N)
Almond & Rose Water Madeleines (G, L, N)

Desserts

Dietary Symbols: 
V – Vegetarian | GF – Gluten-Free | G – Contains Gluten | L – Contains Lactose | N – Contains Nuts

S – Contains Seafood | A – Contains Alcohol | E – Contains Egg | F – Contains Fish | P – Contains Pork


