
C L U B
S O F I T E L

MONDAY TO FRIDAY
6:30am to 10:30am



WEEKENDS & PUBLIC HOLIDAYS

7:00am to 11:00am

P E T I T  D É J E U N E R
B R E A K F A S T

DAILY
11:00am to 1:00pm



Enjoy a relaxing, long sleep in and leisurely breakfast, Club

Sofitel brings a carefree French joie de vivre to life through La
Grasse Matinée* (sleep in)

Charges apply.



L A  G R A S S E
M A T I N É E



DAILY
2:30pm to 4:30pm



This French tradition of a petite afternoon tea is

designed to allow you to indulge in an
afternoon treat. Enjoy ‘Le Goûter’ over a

relaxing tea or coffee.

L E  G O Û T E R

DAILY
5:30PM TO 7:30PM



Apéro Chic at Club Sofitel is inspired by the culture
and culinary French tradition of enjoying Apéritifs.



Selection of:
Local wines

International and local beer
International and local spirits

A P É R O  C H I C

PURE CHAMOMILE FLOWERS
Made with chamomile flowers, this is an elegant and mild infusion. 



MOROCCAN MINT GREEN TEA

This aromatic blend of young Hyson green tea and peppermint
leaves is naturally uplifting.



BLOOD ORANGE & EUCALYPTUS

An inspired blend of sweet orange, lemon and spice in a beautiful
ruby red infusion.



ORGANIC LEAFY GREEN TEA

Organically grown Daejak green tea with curled green leaf.



CEYLON ORIGINAL BREAKFAST TEA
An intense, majestic and perfectly rounded morning tea.



SILVER JUBILEE EARL GREY TEA

Full-bodied Ceylon single-region BOP fused with natural bergamot.



ITALIAN ALMOND TEA
A spectacularly aroma and flavour envelope the medium bodied

Ceylon Pekoe Tea, in a fusion of tea, almond and real nutmeg.



GINGER, HONEY AND MINT TEA
High elevation single-region tea with a deliciously warming, ginger

influenced fragrance that leads into a balanced blend of natural
honey, ginger and lingering mint.

T E A



FRUIT JUICES

Orange, Pineapple, Apple, Cranberry, Tomato




SOFT DRINKS

 Coco Cola, Diet Coco Cola, Sprite, Lift, Ginger Ale

N O N - A L C O H O L I C
B E V E R A G E S

CLASSIC WENTWORTH CHAMPAGNE

Veuve Ambal, Grand Marnier, sugar, local handcrafted bitters




THE CHARLES

Bourbon, local handcrafted bitters, ginger ale, lemon




C O C K T A I L S

2021 CLOUD ST PINOT NOIR, VIC, AUSTRALIA

Strawberry jam, cherry and raspberry on the nose

with a light floral character.




2021 MOJO SHIRAZ, MCLAREN VALE, SA, AUSTRALIA

A soft, full palate, laden with juicy upfront fruit of ripe Satsuma plums,

blackberry, cherry cola and a liberal splash of sweet oak.




2021 MCPHEARSON JOCKS CARBERNET SAUVIGNON, VIC, AUSTRALIA

Displays a full flavoured, fleshy, fruit laden palate

with rich, ripe berry fruits.

R E D  W I N E

Espresso, long black, flat white, café latte, cappuccino, mocha,
piccolo, macchiato

Milk Options: Full, skim, soy, oat, lactose free, almond

B A R I S T A  C O F F E E



2022 BLACK COTTAGE PINOT GRIS, MARLBOROUGH, NEW ZEALAND

Dry pinot gris filled with aromas of pear and exotic spice.




2021 YERING VILLAGE CHARDONNAY, YARRA VALLEY, VIC, AUSTRALIA

Opens with a touch of flint amongst citrus,

white peach and nectarine.




2022 DE BORTOLI SAUVIGNON BLANC, KING VALLEY, VIC, AUSTRALIA

Green apple and passionfruit aromas. Palate is fresh and crunchy,

containing tropical fruit flavours supported by subtle acidity.

W H I T E  W I N E

2020 ALMA CERSIUS GARDIAN GRADE RESERVE ROSÉ

Subtle berry fruit with a classic savoury edge and bright lemony zip

R O S É

VEUVE AMBAL BLANC DE BLANCS BRUT, FRANCE

Fruity bouquet displays notes of peach and apricot.

S P A R K L I N G  W I N E

0% HEINEKEN, NETHERLANDS

HEINEKEN, NETHERLANDS

JAMES SQUIRE 150 LASHES, AUSTRALIA

JAMES BOAGS PREMIUM, AUSTRALIA

JAMES BOAGS LIGHT, AUSTRALIA

B E E R

BAILEYS

FRANGELICO

KAHLUA

MIDORI

COINTREAU

L I Q U E U R



*ANY ALCOHOL ORDERED BEFORE 5:30PM AND AFTER 7:30PM, 
WILL BE CHARGEABLE

CAMPARI

A P É R I T I F

JACK DANIELS

WILD TURKEY

TANQUERAY GIN

BUNDABERG RUM

BACARDI RUM

CHATELLE NAPOLEON

JAMESON

JOHNNIE WALKER BLACK

CANADIAN CLUB

OLMECA REPOSADO

KETEL ONE VODKA

JIM BEAM

S P I R I T S


