
Breakfast
As the experts say, breakfast is the most important meal  
of the day. It breaks the overnight fast your body has  
endured, helps to improve the body’s metabolism and  
allows us to maintain concentration for longer and perform 
more consistently throughout the day. With this in mind,  
Showtime’s team of Chefs have designed two delicious 
breakfast options for our corporate guests. 

HEALTHY START BREAKFAST BUFFET	

E	Orange, apple, tomato and cranberry juice
E	An assortment of cereals, hot porridge, muesli, 

yoghurt pots topped W fruit and granola
E	Soy milk, skim milk, full cream and lite milk, brown 

sugar, bananas, dried cherries, roasted nuts
E	A variety of low fat bran and fruit muffins, assorted bagels
E	Fruit preserves, cream cheese, peanut butter and vegemite
E	7-Grain, wholemeal and light rye bread for toasting
E	Fresh whole fruits
E	A Selection of teas and freshly percolated coffee

COOKED BREAKFAST BUFFET	

E	Orange, apple, tomato and cranberry juice
E	Freshly baked pastries accompanied by a variety 

of preserves and spreads
E	Free range chive scrambled eggs, grilled chipolata 

sausages, crispy smoked bacon and vegetarian sausage
E	Sautéed mushrooms, roasted roma tomatoes, sautéed 

spinach, diced potatoes with peppers and onions.
E	Toasted brioche or wholemeal muffins
E	Fresh whole fruits
E	A Selection of teas and freshly percolated coffee

Morning or Afternoon Tea
Whether it’s for a half day meeting or full day conference, 
our collection of sweet and savoury delights is guaranteed 
to eliminate those hunger pangs, revitalise and reinspire 
your guests.

MORNING & AFTERNOON TEA BREAKS	
Please select two of the following items to be  
served for your morning/afternoon tea break 

S AV O U R Y
E	Mini bacon, cheese and chive muffin
E	Individual leek and bacon quiche
E	Mini caramelised onion and goat’s cheese tart (v)

S W E E T
E	Apple tea cake slice
E	Freshly baked scones W jam and cream
E	A variety of mini cupcakes topped W vanilla, 

chocolate or fruit icing

A selection of fresh whole fruit, herbal teas and freshly 
percolated coffee will be served W each tea break
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Full Day Meeting Package
From 8am until 5pm 

Includes
E	Tea, coffee and juice on arrival 
E	mid morning break, working lunch buffet, 

mid afternoon break. 
E	A water station will also be provided and 

refreshed throughout the day. 
Please see the previous page for details 
regarding the tea break options

WORKING LUNCH BUFFET	

Consisting of 1 and 1/2 rounds or 6 cocktail sandwiches  
per person plus 2 finger food items. 

S A N D W I C H  O P T I O N S

Encased of a variety of breads including cocktail  
rolls, sandwiches and wraps.  
Please select four of the following filling options;
E	Roasted chicken W avocado, spinach and red onions
E	Mixed grilled vegetables W eggplant dip (v)

E	Grilled field mushrooms W brie and rocket (v)

E	Smoked chicken and sweet corn W basil mayonnaise
E	Nicoise tuna salad with olive tapenard
E	Chargrilled and roasted vegetables W lemon hummus 

and wild rocket (v)

E	Smoked turkey W cranberry mayonnaise
E	Rare roast beef, tomato and basil W creamed horseradish
E	Egg, chive and watercress
E	Barossa salami W grain mustard, caramelised onion

and capsicum
E	Avocado W smoked salmon and baby herbs

 

F I N G E R  F O O D  I T E M S

Please choose two of the following finger food  
items to accompany your sandwich selection

E	Vegetable filled rice paper wraps W dipping sauce (v)

E	Smoked salmon and crème fraiche on dill scones
E	Mini bruschetta W goat’s cheese, tomato, basil 

& olive tapenade (v)

E	Fresh crab W coriander and lime on corn fritters
E	Double smoked ham and semi sun-dried tomato 

savoury tartlets 
 E	Cumin dusted chicken tenderloins W yoghurt dip
E	Potato, tomato and rosemary frittata (v)

E	Thai fish cakes W cucumber dipping sauce 
E	Spiced tomato and tarragon risotto balls (v)

E	Veal, pork, chutney and puff pastry homemade 
sausage rolls 

 
 
 
Clients wishing to provide an alternative lunch menu should 
contact our Event Coordinator to discuss their requirements. 
At Showtime, we will do our very best to accommodate you.
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