
Daily Assorted Pastries

Seasonal Fresh Fruits

Selection of Yoghurt

ATELIER, "AN ARTIST'S WORKSHOP OR STUDIO".

 

A PLACE WHERE CREATIVITY IS KING.

 

A PLACE WHERE INSPIRATION FLOWS, IDEAS

ARE BORN AND FRESH INGREDIENTS ARE

TRANSFORMED.

 

A PLACE WHERE OUR CHEFS CREATE FRENCH-

INSPIRED MASTERPIECES FOR YOUR DELIGHT.

Choice of ham, cheese, onion, tomato, chilli, spinach,
mushroom, capsicum

Double smoked bacon

Baked beans

Chicken sausages

Hash brown

Sauteed mushrooms

Sliced leg ham

Smoked salmon

Smashed avocado

Choice of white, wholemeal, rye, multigrain,
soughdough or gluten free toast

PETIT DÉJEUNER 

CONTINENTAL SET 

Eggs Benedict
English muffins, double smoked ham

Eggs Royale 
English muffins, Tasmanian smoked salmon

Chilli Scrambled Eggs 
Free range eggs, Pukara Estate chilli tomato jam,

buffalo ricotta, Aftonf sourdough from Pioik Bakery

Provençale Eggs (VG available)
Ratatouille, brie, olive tapenade and toasted Manoush

Slow Roasted Duck Congee
Spring onion, cured egg, chilli sambal

 

Barista Coffee, TWG Tea & Juice

Breakfast Salad (GF)
Quinoa, avocado, raw heirloom vegetables, poached egg, 

Mt Zero dukkah

Nonie's Muesli (GF)
Coyo coconut yoghurt, fresh berries 

Organic Soba Noodle (VG available)         
Poached egg, tofu, edamame, smoked soy and dashi
vinaigrette

Chef Crafted Waffle         
Meander Valley clotted cream, fresh berries, maple
syrup, toasted macadamias

Banana Bread French Toast (GF)
Lemon ricotta, maple syrup, candied walnuts

Chef Crafted Pancakes         
Meander Valley clotted cream, fresh berries, maple
syrup, hazelnuts

atelierbysofitel atelierbysofitel.com

BON APPÉTIT

OUR STORY

Two Free Range Eggs 

Three Egg Omelette

2 per person
SIDES

Choice of boiled, poached, scrambled, or fried eggs

EGGS YOUR WAY 

(Your dedicated ambassador will deliver upon arrival)

ATELIER ROUGE SELECTION

Your choice of

 Gluten Free VeganGF - VG - 

AUSTRALIAN BREAKFAST | 45 PER PERSON 


