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PLATED BREAKFAST | EVENTS MENU

MELBOURNE ZOO | WERRIBEE OPEN RANGE ZOO 

Select one main meal for all guest which will be served with shard items 

to the table 

Fresh brewed coffee, tea and a selection of juices 

Additional:

Alternative service surcharge for platted meal $10.00pp

Additional canapes item to table $8.00 pp

[Veg= vegetarian, LG= low gluten, N = contains nuts, D = contains dairy]

Morning Fruit and Citrus 
Orange | Grapes | Watermelon | Mint (V) (GF) (VG)

Baked Breakfast Bread
Warm milk buns and olive oil loaf

Pepe Saya butter | Melbourne rooftop honey  (V)

Coconut Yoghurt Pots

Coconut yoghurt
Toasted oats | Buckwheat | Roasted almonds | Seasonal berry compote (VG) (GF)

SHARED TO THE TABLE $57.00 pp
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PLATED BREAKFASTS CHOOSE OF ONE ITEM BELOW 
WITH THE ABOVE SHARED TO THE TABLE 

Soft poached free-range eggs

Charred kale and Silverbeet

Smoked labneh

Lemon oil

Wood fired sourdough

[Veg= vegetarian, LG= low gluten, N = contains nuts, D = contains dairy]

CHARRED GREENS AND EGGS

Roasted Victorian field mushrooms

Garlic | Thyme

Whipped ricotta

Wood fired sourdough

SLOW -ROASTED MUSHROOMS ON TOAST (V)
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[Veg= vegetarian, LG= low gluten, N = contains nuts, D = contains dairy]

SCRAMBLED EGGS WITH ROMESCO (GF ON REQUEST)

Soft scrambled free-range eggs

Roasted red capsicum romesco

Wilted Swiss chard

Wood fired sourdough

(GF on request)
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ZUCCHINI AND CHIVE FRITTATA (GF)

Baked free range egg frittata

Zucchini | Red onion | Spinach

Goat’s curd

Rocket

SPICED PUMPKIN BREAKFAST PLATE (V) 
(VG ON REQUEST) (GF)

Roasted butternut pumpkin

Tahini yoghurt

Pickled red onion

Flat-leaf parsley | Pepitas

Toasted GF Focaccia 



[Veg= vegetarian, LG= low glu ten, N = contains nuts, D = contains dairy]
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PLANT -LED PLATES

Warm Grain Breakfast Bowl 

Freekeh | Roasted pumpkin | Broccolini | Mushrooms | Parsley | Lemon 

dressing (VG) (GF)

Baked Stone Fruit and Almond Roasted Seasonal stone fruit Almond 

crumble | Coconut yoghurt(VG) (GF)

COFFEE ON WHEELS

Upgrade to expresso coffee does not replace the freshly brewed 

coffee station, this will be charge on consumption plus cart hire 

for minimal 3 hours $180.00 
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