
Chef’s Selection of petite croissants (2 per person) or
small bowl of fruit & yoghurt

Barista Coffee - Hot or cold
Pot of Tea - English Breakfast/ Early Grey/ Peppermint/ Green Tea
Juice - Apple/ Orange/ Pineapple/ Tropical

B r e a k f a s t  I n c l u s i o n s

“Our menu and kitchen contain multiple allergens and foods which may cause an intolerance. Our team will make efforts to accommodate dietary requirements. However due to the
shared production and serving environment, we cannot guarantee the complete omission of such allergens or foods which may cause an intolerance. Please inform our team if you

have a food allergy or intolerance” 

Choice of 1 item from the classics, seasonal signatures
or nourish bowls
Choice of 1 juice and 1 coffee or tea

SEASONAL S IGNATURES

Toasted Local Ciabatta, BBQ Pulled Pork, Spinach, Poached Eggs,
Hollandaise, Pickled Red onion, Lemon zest, Chives.

Pulled Pork Eggs Benedict

Toasted Local Ciabatta, Spinach, Bacon, Eggs, Cheese, BBQ sauce, Aioli,
Smokey Paprika, Served with Hash browns

Breakfast Sandwich 

Extra  Beverages       $13
Smoothies 
Fruity Acai Made on coconut water
Acai, Mixed Berries, Banana
Tropical made on coconut Milk
Mango, Pineapple, Banana

$ 3 4  p p

Piazza D'Oro cares about sustainability and wants to contribute to a better
world for people and for nature. We are committed to reducing waste

production and minimising our carbon footprint.

White Bagel, Smashed Avocado, Edamame Beans, Pea
Tendrils, Herbed Labneh, House made Dukka

Served with Grilled Halloumi cheese or Poached eggs

Open Smashed Avocado Bagel

CLASSICS

Pancakes, Nutella, Chocolate feuilletine Crunch, Strawberries,
Banana, Maple syrup, Chantilly cream

Pancakes

Swiss cheese and Champagne Ham, served with Hash browns
Ham & Cheese Croissant

Eggs Your Way
2 eggs of your choice, Baked @ Trinity Ciabatta

Served with 3 sides
Bacon / Pork Sausage / Mushroom /
Spinach / Tomato / Hashbrown / Avocado

NOURISH BOWLS

Your choice of cereal and Milk
Breakfast Cereal

Served with a side of yoghurt
add honey & coulis (passionfruit or raspberry)

FNQ Fruit Bowl

Poached egg, Haloumi, Spinach, Cucumber, Crispy chickpeas, Avocado,
Sweet potatoes, Radish, Picked Red Onions, Quinoa, Green Goddess Dressing 

Green Goddess Bowl

Choose between 
Sultana Bran/ Coco Pops/ Corn Flakes/
Weet-Bix/ Nutrigrain/ Carmen Granola (GF)


