
 

Seasonal fruit salad 

Yoghurt with rhubarb, orange and Qantas raw honey  

House toasted muesli 

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

Buttermilk pancakes with pears, hazelnuts and Qantas honey 

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

Chicken, corn, sesame congee with soft egg and chilli tamari sauce 

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 

 
 
Buckwheat, mushroom and sesame spinach bowl with poached egg 
 
Eggs Benedict with smoked salmon or leg ham  

Eggs Florentine 

Whole egg omelette with leg ham, Gruyere and chives 

Egg white omelette with spinach, ricotta and lemon 

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 

 

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. 

 
 

Bloody Mary – vodka with spicy tomato juice and lemon 

Pear and cinnamon bellini 

Selection of Allie’s Cold-pressed juices – Gingered Apple, Daily 

Greens, Heartbeet, Valencia Orange 

House Lemonade – ginger, lemongrass, kaffir lime and lemon 

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 

 
Penfolds Max’s Rosé 2022 Adelaide Hills, SA 

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 

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 

 Cinque Stelle by Vittoria 

 

  

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

Binjang 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 

Binjang 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 

 

  

 

  

 

 

 

 

 

 

  

 

 

 

 

 

  

 

 

 

 

  

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

  

 

In June 1949, a Douglas DC-4 Skymaster propeller aircraft arrived at Kai 

Tak Airport, marking the first ever Qantas service to Hong Kong. To 

celebrate 75 years of Qantas connecting Australia and Hong Kong, we 

invite you to enjoy a special selection of dishes inspired by the 

vibrancy of the region. 

 

Chicken, corn, sesame congee with soft egg and sesame chilli sauce 
 


