
V Vegetarian

Mixed Viennoiserie Basket

Select one main

 French Toast 
Toasted brioche bread, bacon, berry compote,  

whipped vanilla bean cream, maple syrup

 Smashed Avo 
Local sourdough, poached egg, avocado, feta,  

tomato relish, arugula, dukkah

 Pork Belly Egg Benedict 
English muffin, spinach, pork belly, jalapeños,  

poached egg, hollandaise sauce

 Crispy Fried Chicken on Brioche 
Toasted brioche bread, chipotle coleslaw, fried chicken,  

smoked paprika hollandaise, pickled onion

Nasi Goreng 
Spicy prawn fried rice, char-grilled chicken satay, cucumber,  

tomato, ground peanut sauce, prawn crackers, fried egg

Smoked Salmon Egg Florentine 
English muffin, spinach, smoked salmon, poached egg,  

smoked paprika hollandaise

Garlic Cream Prawns & Polenta Cake 
Pan fried polenta cake, grilled prawns, spinach, creamy garlic sauce

 Breakfast Smash Burger 
Angus beef patty, bacon, fried egg, Swiss, lettuce, tomatoes, pickle, chips

 Shakshuka 
Baked egg in sautéed chorizo, bell peppers, halloumi, onions,  

cumin, paprika, tomato sauce, grilled bread

Beetroot & Cauliflower 
Beetroot cous cous, cauliflower, bell peppers, herbs, honey mustard, dukkah

Flowing Brunch
Available every Saturday & Sunday 11am – 1pm, $69pp  

Non-alcoholic $49pp 



Beverage Selection

Cocktails

Mimosa

Aperol Spritz

Limoncello Spritz

Wine

Wildflower Brut Cuvée

Amelia Park ‘Trellis Range’ Sauvignon Blanc Semillon

Robert Oatley Signature Cabernet Sauvignon

Beer

Great Nothern Super Crisp QLD, 3.5%

Non-Alcoholic

Soft Drinks

Juices

Tea & Coffee

Flowing Brunch
Available every Saturday & Sunday 11am – 1pm, $69pp

V Vegetarian

Bookings are essential and subject to availability. Bookings must be made by 12pm on the day prior. Bookings and flowing 
beverage offer limited to 2 hours. Selected beverages only. Not to be used in conjunction with any Crown offer or discount. 
Alcohol options available to 18+ only and served in accordance with responsible service of alcohol. This menu will be 
disposed of after single use. Please be advised that our products either contain/or are produced in kitchens which contain/
use the allergens of peanuts, tree nuts, seafood, soy, milk (or other dairy), egg, sesame, wheat (gluten), lupin and sulphite 
preservatives. We cannot guarantee any of our products are 100% allergen free. Please note that credit card payments incur a 
service fee of 1.15%. A surcharge of 10% applies on Sundays and 15% on Public Holidays. Selected menu items only. Menus 
subject to change.


