
BREAKFAST 

Seasonal fruit salad 

Yoghurt with mixed berries and Qantas raw honey  

House toasted muesli 

Neil’s healthy Bircher muesli with apple, cranberry and nuts 

Buttermilk pancakes with lemon curd, blueberries and Qantas honey 

Sweet corn fritters with bacon, avocado, crème fraîche and tomato jam 

Bacon and egg brioche roll with tomato relish 

Wholegrain toasted sandwich with bacon, lettuce, tomato and aioli 

 

Your selection of toasted Brasserie Bread with condiments: 

Raspberry, apricot and strawberry jam 

Orange marmalade, honey or Vegemite 

 
 
Breakfast Salad of kale tabouli, hummus, toasted seeds and  
poached egg 
 
Plant based Dining - Breakfast Salad of toasted seeds, kale tabouli, 
hummus and lemon 
 
Eggs Benedict with smoked salmon or leg ham  

Eggs Florentine 

Whole egg omelette with leg ham, mushrooms and thyme 

Egg white omelette with ricotta, chives and cherry tomatoes 

Signature Breakfast - two eggs poached, scrambled or fried with 
bacon, pork chipolata, hash brown and roast tomato 

Light Breakfast - two eggs poached, scrambled or fried with spinach, 
roast tomato, mushroom and salsa verdé 

Eggs Only Breakfast - two eggs poached, scrambled or fried on toast 

SPRING BREAKFAST MENU 
 

Qantas is aware of the challenges of food allergy sufferers. However, we are unable to guarantee an allergen free environment in our lounges. 
 Peanuts, tree nuts, eggs, milk, wheat, fish, shellfish and other potential allergens may be present in the food and beverages offered in this lounge. 

Please ask our staff if you require further information. 

 
 

COCKTAILS 

Bloody Mary – vodka with spicy tomato juice and lemon 

Strawberry and Peach Bellini 

COLD DRINKS 

Selection of Allie’s Cold-pressed juices – Gingered Apple, Daily 
Greens, Heartbeet, Valencia Orange 

House Lemonade – ginger, lemongrass, kaffir lime and lemon 

WHITE WINE 

Seppeltsfield Watervale Riesling 2023 Clare Valley, SA 

Robert Oatley Signature Series Sauvignon Semillon 2023 Margaret 
River, WA 

Amberley Chenin Blanc 2022 Margaret River, WA 

Lambrook Seed Chardonnay 2023 Barossa Valley, SA 

ROSÉ 
Penfolds Max’s Rosé 2022 Adelaide Hills, SA 

RED WINE 

Robert Oatley Signature Series Pinot Noir 2023 Yarra Valley, VIC 

Peter Lehmann ‘The Barossan’ Grenache 2021 Barossa Valley, SA 

Penny’s Hill ‘Skeleton Key’ Single vineyard Shiraz 2021 McLaren Vale, SA 

Wynns Coonawarra V&A Lane Cabernet Shiraz 2018 Coonawarra, SA 

Seppeltsfield Mataro 2021 Barossa Valley, SA 

BEER AND CIDER 

Heineken Zero    Stone and Wood Pacific Ale 

James Boags Premium    Birra Moretti 

Coopers Pale Ale    Kirin Ichiban 

Kosciuszko Pale Ale    Little Creatures Rogers  

James Squire Orchard Crush Apple Cider 

COFFEE Cinque Stelle by Vittoria 

 

TEA  

A unique selection of Indigenous crafted teas, celebrating the spirit 
of Australia’s native bush plants by Binjang Tea 

Bush Chai - Wattle seed, dandelion root, chicory root, star anise, 
allspice, liquorice root, cardamon pods, clove, black pepper bay leaf, 
fennel seed and ginger root 

Bush Green Tea - Bush tomato, strawberry gum, cacao shells and 
hibiscus 

Bush Peppermint - White kunzia, peppermint, round leaf mint and 
peppermint gum 

Bush Lemon Myrtle & Ginger - Lemon myrtle, lemon scented gum, 
lemon scented tea-tree and ginger root 

A selection of Silver Jubilee Gourmet by Dilmah 

Ceylon Original Breakfast tea Silver Jubilee Earl Grey 

Moroccan Mint Green tea  Natural Jasmine Green tea 

 

  

 

  

 

 

 

 

 

 

  

 

 

 

 

 

  

 

 

 

 

  

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

  

 
Neil Perry has recently received the World’s 50 Best Restaurants “Icon” 

award for 2024. Qantas would like to congratulate Neil on this 
International recognition of his outstanding contribution to    

Australian hospitality.  
“For me, it’s always been about hospitality through generosity.”             

– Neil Perry AM 

David Flynn


