DESIGN YOUR OWN MENU

BREAKFAST

Minimum orders and conditions apply. Menus served from buffet as standard.

CONTINENTAL STAND UP BREAKFAST

Bakery Basket Croissant, Pain Au Chocolat, Cinnamon & Apple Scroll v

Seeded Bread Rolls
Seasonal Fruit Skewers @ Pieces) VGG

Super Seed Granola, Maple Roasted Pineapple,

. , . oy
Greek Yoghurt ¥ Bircher Muesli & Goji Berries

. Mini Croissant, Ham, Edam Cheese
Selection of Local Cheese, Ham, Preserves ©

Tomato & Mozzarella Croissant v

Mini Danish Pastry (1 Piece) V

WELL-BEING (PLANT-BASED)

Vegan Granola Coconut Yoghurt,
Blueberry Hibiscus Compote V¢

Fruit & Berry Smoothie Pot v¢¢ Turmeric Spiced Scrambled Tofu* V¢ 6
Coconut & Mango Chia Pot ¥¢¢ Protein Balls & Mini Smoothie V¢ ¢
Bircher Muesli, Apples, Goji Berries V¢ ¢ Cured Bacon & Fried Egg, Fresh Bun

Homermade Granola V6 ¢ & Homemade Brown Sauce

Seasonal Fruits, Dates & Mixed Nuts V¢© Cumberland Sausage & Egg Muffin

Kale, Sweet Potato & Goat Cheese Frittata v ©

BUFFET

- BEVERAGES
Bakery Basket Croissants & Toast
with a Selection of Preserves & Butter —_—

Scrambled Eggs V© Option One - Tea, Filter Coffee & Water Station

Middle Bacon ©° Option Two - Tea, Filter Coffee & Water Station
with OJ
Choice of Pork or Chicken Chipolata ©

Portobello Mushrooms V6 ©
Tomatoes V¢ ©

Mini Potato Rosti V©

MONTANA FOOD AND EVENTS V Vegetarian G Made without Gluten D Made without Dairy VG Vegan





