
V = vegetarian             GF = gluten free              DF = dairy free            LF = low fat            HE = healthier option 
*LC = low carb (surcharge of $2 per item applies)  

 

  

 

As at 30 September 2019 

This menu is provided by local caterers. All prices exclude GST and are subject to change without notice.  

Minimum order of 5 is required. Hot Deliveries incur an additional charge of $20.00 

 

Breakfast, morning and afternoon tea menu 

Have a favourite? You’re welcome to customise from the options suggested below. 

 

Kickstart Breakfast - 1 item per person                                                 $9.50pp 

Tea/coffee is included          

Includes pump pots of L’affare filter coffee and hot water, herbal tea box, milk, milk jug, sugar and stirrers. 

 

Ripper Breakfast – 2 items per person                                                $13.50pp 

Tea/Coffee is included          

Includes pump pots of L’affare filter coffee and hot water, herbal tea box, milk, milk jug, sugar and stirrers. 

 

Please select from the below options: 

• Baby spinach, bacon, egg cups (LC*) 

• Bacon, egg english muffin, hp sauce (LC*) 

• Overnight oats, almond milk, yoghurt, seasonal fruit compote (V, HE) 

• Brioche, cinnamon, caramel (V) 

• Fresh seasonal fruit (vegan, HE) 

 

(Front+Centre’s favourite breakfast) 

Bacon, egg english muffin, hp sauce (LC*) 

Brioche, cinnamon, caramel (V) 

 

 

 



V = vegetarian             GF = gluten free              DF = dairy free             LF = low fat         HE = healthier option    
LC = low carb (surcharge of $2 per item applies) 

 

Morning and Afternoon Tea 

 

Morning and afternoon tea - 1 item per person                    $9.90pp 

Tea/coffee is included          

Includes pump pots of coffee and hot water, herbal tea box, milk, milk jug, sugar and stirrers. 

 

Morning and afternoon tea - 2 items per person       $13.50pp 

Tea/Coffee is included          

Includes pump pots of coffee and hot water, herbal tea box, milk, milk jug, sugar and stirrers. 

 

Please select from the below options: 

 

Savoury treats 

• Pepperoni, mozzarella, tomato pizza scrolls (V on request) 

• Poached salmon, lemon and dill fish cake, tartare sauce (LF) 

• Haloumi and roast red pepper sausage rolls (V, HE) 

• Gourmet pies – steak and cheese, butter chicken, spiced pumpkin cashew (V) 

• Savoury kumara and smoked cheddar muffins (GF on request) 

• Horopito wagyu beef, truffle mayo, parmesan rocket cigar (LC*) 

• Spinach and cheese (no flour) muffins (LC*) 

 

Sweet treats 

• Peanut butter, chocolate slice (Vegan, GF, HE, LC*) 

• House made brioche donut, salted caramel crème patisserie (V) 

• Trinity chocolate sunflower protein bar (V, LC*) 

• Carrot muffin cream cheese icing (V, GF) 

• Sweet scone, date, berry jam, whipped cream (V) 

• Apple crumble cupcakes, buttercream (V) 

• Chocolate, raspberry lamingtons (V) 

• Lemon, blueberry, cheesecake slice (C, GF) 

 

(Front+Centre’s favourite treat) 

Horopito wagyu beef, truffle mayo, parmesan rocket cigar (LC*) 

Apple crumble cupcakes, buttercream (V) 


