BREAKFAST
MENUS

We ensure your guests get the perfect start to the day with a variety
of delectable breakfast options.

- -

P_‘

A WS




BREAKFAST MENUS

FINGER BREAKFAST MENU

R335 pp
Select eight dishes

(O Mini BLT croissants (bacon can be substituted with beef pastrami)

(O Smoked shoek and wild garlic croquets with fynbos hollandaise

(O Smoked trout and fennel frittata

(O House smoked hake croquets

(O Smoked trout and snoek paté pinwheels with fresh lemon and cucumber-radish salsa
(O Bacon (or macon), egg, Healey's cheddar and wild garlic tartlets

(O Bacon and egg wontons (bacon can be substituted with beef pastrami)

(O Bacon, egg and tomato on wood fired baguette with wild garlic mayonnaise
(O Chicken, beef or pork sausage in a puff pastry blanket with tomato relish

O Bircher muesli trifles

(O Baby marrow, carrot, ginger and walnut mini muffins

(O Cucumber, buchu egg mayonnaise and sunburst tomato finger sandwich
(O Mini brioche buns with scrambled egg and wild garlic hollandaise

(O Yoghurt panna cotta with muesli crunch

O Mini sweet loaves

O Mini selections of Danishes

(O Egg mayonnaise and watercress baguette

(O Mushroom and Healey's cheddar quichelets

(O Homemade wild rosemary energy bars

(O Fynbos honey panna cotta on muesli biscuit with crisp apple and pineapple
(O Egg mayonnaise and wild fennel stuffed baby potatoes with local caviar

(O Roasted courgette, red onion, wild rosemary and Healey's cheddar frittata

(O Herb roasted mushroom and Rosa tomato skewers

All menus include 15% VAT and are subject to change without notice, depending on availability and prices of products. 10% service charge is applicable.
Valid for confirmed contracted functions between 1 December 2017 to 30 November 2018.
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BREAKFAST MENUS

PLATED

PLATED BREAKFAST 1
Continental

Fresh juices or fruit smoothie

Assorted fresh baked breads, mini Danishes and mini muffins

Muesli trifle

Sliced homemade cold meats and local cheese with sliced cucumber and tomato
Fresh sliced seasonal fruit

Freshly brewed coffee, or your choice of quality infused teas R280 pp

PLATED BREAKFAST 2

Fresh juices or fruit smoothie

Assorted fresh baked breads, mini Danishes and mini muffins

Fresh seasonal breakfast fruit bowl with granola and honey

Poached eggs on English muffin with house cured and smoked Franschhoek trout, sautéed spinach
with cream cheese and fynbos hollandaise, grilled tomato and mushrooms

Freshly brewed coffee, or your choice of quality infused teas R295 pp

PLATED BREAKFAST 3
Choices to be made no less than 72 hours before event

Fresh juices

Assorted fresh baked breads, mini Danishes and mini muffins

Fresh seasonal fruit plate

Fried or poached eggs, sautéed wild mushrooms, homemade baked beans, grilled tomato, beef and chicken
sausage wrapped in streaky bacon or macon, hash brown potato

Freshly brewed coffee, or your choice of quality infused teas R335 pp

All menus include 15% VAT and are subject to change without notice, depending on availability and prices of products. 10% service charge is applicable.
Valid for confirmed contracted functions between 1 December 2017 to 30 November 2018.



BREAKFAST MENUS

BUFFET BREAKFAST

Privatised breakfast in a venue — surcharge R95 pp.
Minimum of 40 guests

R335 pp

* Assorted granola, muesli and a selection of cereals

¢ Selection of natural homemade flavoured low fat yoghurts
¢ Selection of fresh whole fruits

¢ Fresh sliced seasonal fruit

« Selection of stewed fruit compotes

¢ Selection of nuts and dried fruit

Assorted local and handmade cold meats including beef pastrami, cured local game, fennel andcaper jelly roulade
with smoked Franschhoek trout and dukkah spiced Norwegian salmon gravlax

Assorted local cheese with artisanal baked breads, homemade crackers, bread sticks and homemade preserves

* An array of condiments and preserves
« Selection of home baked muffins and buttermilk scones
« Selection of croissants and Danishes

¢ Creamed scrambled egg

¢ Chef's selection egg dish

¢ Selection of homemade sausages

¢ Back bacon and streaky bacon

¢ House cured and smoked hake

* Sautéed bella tomatoes with herb butter
* Sautéed forest mushrooms

* New potato with wild rosemary

« Homemade baked beans

* Pancakes and French toast with maple syrup
o Freshjuices

¢ Freshly brewed coffee, or your choice of quality infused tea

TERMS AND CONDITIONS

Minimum of 40 delegates
Less than 40 delegates will attract a surcharge

All menus include 15% VAT and are subject to change without notice, depending on availability and prices of products. 10% service charge is applicable.
Valid for confirmed contracted functions between 1 December 2017 to 30 November 2018.



WE LOOK FORWARD
TO HOSTING YOU.

THE BEST ADDRESS IN CAPE TOWN Bl B3 33°5411.15'S 18°22'24.48°E

TABLE BAY BREAKWATER BOULEVARD, VICTORIA & ALFRED WATERFRONT, 8001
TELEPHONE +27 (0)21 406 5000 FACSIMILE +27 (0)21 406 5686
FOR MORE INFORMATION VISIT SUNINTERNATIONAL.COM






