
Pâtisserie & Entremets
Fresh-baked baguettini | Sourdough | Ciabatta

Pain au chocolat | Croissants

Banana and walnut bread

Vanilla mini rolls | Cranberry twists

Profiteroles | Lemon posset | Macarons

Sweet and savoury muffins

Fresh seasonal fruits and berries

La Crêperie
Entremet

Nutella | banana | strawberries

Berry compote | Chantilly créme

Savoureux

Chicken | Grana Padano | mushrooms | fried egg

Goat cheese | asparagus | green goddess dressing

Buffet de Brunch
Cocktails

Bloody Mary | Virgin Bloody Mary

Mimosa | Sparkling wine

Organic, cold-pressed juices

@garconbleuadl | @sofiteladelaide

Click here to book

https://booking.resdiary.com/TablePlus/Standard/GarconBleuAccor16491/5796?date=&partySize=2&promotionId=88119&time=1230&utm_source=HotelWebsite&utm_medium=GBSpecialOffer&utm_campaign=Sofitel+Buffet+de+Brunch&utm_term=GarconBleuAccor16491


Charcuterie & Fromage
Jambon de Bayonne | Saucisson d'ardéche | Barossa

double smoked ham | Tasmanian smoked salmon

Pickles | Condiments

Australian and French cheeses

Fresh seasonal salads

La Chaud
Farmhouse frittata

Croque monsieur

Cape Grim beef cheek slider

Gourmet chipolatas

Smoky Barossa bacon

Gratin de choux fleurs

Buffet de Brunch
Cocktails

Bloody Mary | Virgin Bloody Mary

Mimosa | Sparkling wine

Organic, cold-pressed juices

@garconbleuadl | @sofiteladelaide

Click here to book

https://booking.resdiary.com/TablePlus/Standard/GarconBleuAccor16491/5796?date=&partySize=2&promotionId=88119&time=1230&utm_source=HotelWebsite&utm_medium=GBSpecialOffer&utm_campaign=Sofitel+Buffet+de+Brunch&utm_term=GarconBleuAccor16491

