
Festive

Pâtisserie & Entremets
Fresh-baked baguettini | Sourdough | Ciabatta

Pain au chocolat | Croissants

Vanilla mini rolls | Cranberry twists

Profiteroles | Mince pies | Macarons

Christmas puddings | Pistachio and chocolate yule log

Sweet and savoury muffins

Fresh seasonal fruits and berries

La Crêperie
Entremet

Crêpes Normande: Apple or banana

Crêpes Suzette: Caramelised sugar | orange | butter |

Grand Marnier liqueur

Savoureux

Crêpes Farcies: Turkey | speck | Grana Padano |

mushrooms | spinach

Crêpes Déesse Verte: Goat cheese | asparagus |

green goddess dressing

Buffet de Brunch
Cocktails

Bloody Mary | Virgin Bloody Mary

Mimosa | Sparkling wine

Organic, cold-pressed juices

Share your experience on social media.

Don't forget to tag us!

@garconbleuadl | @sofiteladelaide



FestiveBuffet de Brunch
Cocktails

Bloody Mary | Virgin Bloody Mary

Mimosa | Sparkling wine

Organic, cold-pressed juices

Share your experience on social media.

Don't forget to tag us!

@garconbleuadl | @sofiteladelaide

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

Steaks minute grilled | baby potatoes

Gourmet chipolatas | cranberry caramelised onion

Turkey roulade | broccolini

Smoky Barossa bacon

Atlantic salmon | fennel | dukkah

Beetroot medley | lentil du puy


