Buftet de Brunch

Bloody Mary | Watermelon Caprioska
Mimosa | Sparkling wine
Organic, cold-pressed juices

Fresh-baked baguettini | Sourdough | Ciabatta
Pain au chocolat | Croissants
Vanilla mini rolls | Cranberry twists
Profiteroles | Macarons
Vanilla bavarois and blueberries
Sweet and savoury muffins
Fresh seasonal fruits and berries

Entremet
Crépes Normande: Nutella | banana
Crépes Suzette: Caramelised sugar | orange | butter |

Grand Marnier liqueur

Savoureux
Crépes Farcies: Chicken | Grana Padano |
mushrooms | spinach
Crépes Déesse Verte: Goat cheese | asparagus |
green goddess dressing
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Buftet de Brunch

Bloody Mary | Watermelon Caprioska
Mimosa | Sparkling wine
Organic, cold-pressed juices

Jambon de Bayonne | Saucisson d'ardéche
Barossa double smoked ham
Tasmanian smoked salmon
Pickles | Condiments
Australian and French cheeses
Fresh seasonal salads

Farmhouse frittata
Steaks minute grilled | baby potatoes
Gourmet chipolatas | caramelised onion
Smoky Barossa bacon
Atlantic salmon | broccolini
Beetroot and tomato medley | lentil du puy
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