
Salami, Mortadella Pistachio, Smoked Salmon.

Cheese: 

Brie, Camembert, Mozzarella, Ricotta.

Assorted Bread & Crackers.

Condiments:

Nuts, Quince Fig Jelly, Gherkin, Veg Crudité.

Mezze:

Guacamole, Hummus, 
Green Olives, Kalamata Olives, 
Herb Cheese Spread.

Charcuterie

Roasted Beef,
Roasted Chicken,
Oven-Baked Barramundi,

Roasted Potatoes, Roasted Vegetables.

Rotisserie

Mother’s Day
I T A L I A N  B R U N C H

11 & 12 MAY 2024

*Free-flow House Wine & Beer 
Is Available at $22++ 



Minestrone – Hearty Vegetable Soup,
Forest Mushroom.

Served with Bread and Butter.

Soup

Mesclun Salad, Coral Greens, Baby Spinach, Romaine,
Japanese Cucumber, Cherry Tomato, Carrot, 

Corn Kernels, Chick Pea, Olives.

Dressing:

Raspberry Vinaigrette, Thousand Island, Honey Mustard,
Ponzu Dressing, Goma Dressing, Caesar Balsamic Vinegar,

Olive Oil
 

Salad Bar
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Linguine, Rigatoni, Pumpkin Raviolo, Squid Ink.

Sauced:

Pomodoro, Alfredo, Aglio Olio, Pesto, Beef Ragu.

Pasta:

Linguine, Rigatoni, Pumpkin Raviolo, Squid Ink.

Condiments:

Onion, Shallot, Garlic, Cherry Tomato, Capsicum,
Mushroom, Gorgonzola Cheese, Olives, Chilli, 
Feta Crumble.

Build Your Own Pasta
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Mussels.

Onion, Shallot, Garlic, Chilli, Tomato, Parsley, 
White Wine, Butter, Pomodoro Sauce, Cream.

Mussel Station

Mother’s Day
I T A L I A N  B R U N C H

Seasonal Fruits Platter: 
Watermelon, Pineapple, Rock Melon.

Hazelnut Chocolate Feullitin,

Wild Berries Crumble,

Marble Cheese Cake,

Craquelin Cream Puff,

Mini Donut Madeleine.
 

Dolce


