
SAMPLE BREAKFAST MENU
SPRING/SUMMER 2023



B R E A K F A S T  G R A Z I N G  T A B L E

A vibrant and colourful breakfast themed grazing table with something for everyone. 

Styled on ceramic platters with risers, guests can help themselves to the following:  

Breakfast tarts 

Yoghurt pots with granola & fresh berries (v)

Smashed avocado & feta bruschetta (v)

Miniature danish pastries (v)

Fresh seasonal fruit (gf, df, v)

Freshly squeezed orange juice served in individual jars (gf, df, v)

Pricing from $30 per person with a minimum spend of $1000 on food per delivery applies

Additional options are listed on the page below 

Contact us for pricing and a quote: info@blondebutler.com.au 

BREAKFAST GRAZING TABLE MENU



S W E E T  I T E M S

Greek yoghurt pots, Sonoma granola, fresh berries 

Coconut yoghurt pots, Sonoma granola, fresh berries (vegan)

Coconut & raspberry chia pots, fresh raspberries & toasted coconut 

Seasonal daily muffin 

Banana bread bites with vanilla frosting & blueberries 

Vegan muesli bar slice (df, gf) 

Assorted freshly baked Danishes 

Seasonal fresh fruit

S A V O U R Y  I T E M S  

Breakfast tarts 

Potato, pancetta & rosemary frittata (gf)

Roasted vegetable frittata (v, gf)

Smashed avocado & feta bruschetta with baby basil

Miniature brioche bun with haloumi, mushroom, spinach & aioli

Double smoked ham & cheddar croissant

Spinach, feta & semi sun-dried tomato croissant

Corn fritter with smoked salmon & crème fraiche

This menu can be roamed on platters or set up as a breakfast grazing table

Minimum spend of $1000 on food per delivery applies

Contact us for pricing and a quote: info@blondebutler.com.au 

ROAMING BREAKFAST ITEMS & PLATTERS


