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EVENTS LEVEL 55 RIALTO

BREAKFAST EVENTS

Breakfast events are available from 6.30am to 10.30am for a maximum of 2 houts.

Breakfast events must conclude by 10.30am.

MENU OPTIONS

- Shared continental breakfast
- Complete breakfast
- Stand up canapé breakfast

SHARED CONTINENTAL BREAKFAST
$40 per person

Yoghurt with granola & fresh seasonal fruit (one
plate per person).

Egg & bacon rolls, croque monsieur, baked bean
jaffles. A selection of shared house made breads,
pastries & madeleines, French butter & jams (served
in the middle of the table).

Freshly brewed coffee & a selection of teas, San
Pellegrino mineral water & Acqua Panna still

water, seasonal fruit juice.

A selection of shared house made breads, pastries
& madeleines served in the middle of the table,
French butter & jams.

Freshly brewed coffee & a selection of teas, San
Pellegrino mineral water, Acqua Panna still water

& seasonal fruit juice.

Cooking Stations

Breakfast stations with eggs cooked to order can
be arranged — please talk to your event manager if
you would like to discuss this option.
Supplementary charge of $40 per person.

COMPLETE BREAKFAST
$60 per person

Yoghurt with granola

Onrganiser selects egg dish to be served

Eggs Benedict, eggs Benedict royale (with smoked
salmon), full English breakfast (bacon, sausage,
mushrooms and stuffed tomato) with poached or
fried eggs on sourdough toast, eggs Florentine,
Spanish eggs en cocotte, omelette, truffled fried
egg (840 per person supplement)

OR
Pancakes with seasonal berries, Heide honey butter

& maple syrup

Fruit box

STAND UP ‘CANAPE’ BREAKFAST
$50 per person

Canapé plate, 2 plates per person

SAVOURY PLATE
Mini smoked salmon brioche, mini cheese toastie,

chipolata wrapped in pancetta

SWEET PLATE
French toast, fruit skewer, mini fruit pastry

SELECTION OF BEVERAGES

Freshly brewed coffee & a selection of teas, San
Pellegrino mineral water, Acqua Panna still water
& seasonal fruit juice

Beverages

Additional beverages such as Champagne or a
breakfast cocktail can be arranged and charged on a
consumption basis.

Dietary requirements

Dietary requirements can be accommodated in
addition to the menu. All dietary requirements
must be advised 7 days prior to the event.

All menu options are subject to availability of
ingredients and may change without notice.



