
$ 3 8 . 0 0
Your selection of chilled juice of
Bircher muesli, yoghurt or choice of one cereal
Sofitel bakery basket, served with butter and jams: Butter croissant,
chocolate croissant, Viennoiserie, French baguette or toasts
Freshly brewed coffee, tea or hot chocolate

F R E N C H  C O N T I N E N T A L  B R E A K F A S T  ( A V A I L A B L E  2 4 / 7 )

All brand, Sultana bran, Sustain, Just right, Corn flakes, Special K, Multi-
grain, Coco pops, Weet bix, Muesli, Sonoma’s honey spiced muesli granola

C E R E A L  S E L E C T I O N

Your selection of chilled juice
Bircher muesli or yoghurt or choice of one cereal
Sofitel bakery basket, served with butter and jams:
Butter croissant, chocolate croissant, Viennoiserie, French baguette or
toasts
Two farm eggs any style with Black Forest bacon & chicken sausages,
hash brown, tomato and sautéed field mushrooms.
Freshly brewed coffee, tea or hot chocolate

F R E N C H  C O N T I N E N T A L  B R E A K F A S T  ( A V A I L A B L E  2 4 / 7 ) $ 4 7 . 0 0

Orange, pineapple, grapefruit, apple, cranberry, tomato or carrot
F R E S H  J U I C E  S E L E C T I O N

COFFEE
Freshly brewed coffee, decaffeinated, espresso or specialty coffee.

TEA

MILK OPTIONS
Full cream, skim, oat, soy or lactose free

C O F F E E  O R  T E A

Gluten free bread & cereals 
Plant based sausage & bacon
Double smoked turkey bacon

A V A I L A B L E  O N  R E Q U E S T + $ 3 . 0 0
P E R  I T E M

W h i l s t  a l l  r e a s o n a b l e  e f f o r t s  a r e  t a k e n  t o  a c c o m m o d a t e  d i e t a r y  n e e d s ,
w e  c a n n o t  g u a r a n t e e  t h a t  o u r  f o o d  w i l l  b e  c o m p l e t e l y  a l l e r g e n  f r e e

B R E A K F A S T  M E N U

I N - R O O M  D I N I N G  M E N U
Available from 6:00AM to 11:00PM



B R E A K F A S T  À  L A  C A R T E

$ 1 6 . 0 0
French butter croissant, chocolate croissant, Viennoiserie, French
baguette or toasts. Served with butter and jams.

S O F I T E L  B A K E R Y  B A S K E T

Oat milk, apple, toasted almonds, raisins and brown sugar
O R G A N I C  O A T M E A L        

M I X E D  S E A S O N A L  F R U I T S  P L A T E  A N D  B E R R I E S $ 1 5 . 0 0

S E A S O N A L  F R U I T  S A L A D $ 1 5 . 0 0

All brand, Sultana bran, Sustain, Just right, Corn flakes, Special K, Multi-
grain,
Coco pops, Weet bix, Muesli, Sonoma’s honey spiced muesli granola

C E R E A L  S E L E C T I O N $ 1 2 . 0 0

T H E  U N E X P E C T E D  G U E S T ’ S  O R G A N I C  G L U T E N  F R E E
S T Y L E  M U E S L I

$ 1 2 . 0 0

Australian almonds, quinoa and juicy cranberries
Full cream, skim, oat, soy or lactose free milk available*

$ 1 4 . 0 0

S O F I T E L ’ S  B I R C H E R  M U E S L I $ 1 5 . 0 0

Natural, low fat or coconut 
Plain or with mixed berries 

Y O G H U R T $ 8 . 0 0

Berry vanilla compote, maple syrup, whipped cream
P A N C A K E S $ 2 1 . 0 0

Served with sugar and jam or chocolate sauce, and whipped cream 
B E L G I A N  W A F F L E S $ 2 1 . 0 0

Fried, scrambled, poached, boiled, omelet

SERVED WITH YOUR CHOICE OF THREE (3) SIDES:
Black Forest crispy bacon, chicken & mustard seed sausage, cooked ham,
roasted tomato, field mushrooms

2  F R E E  R A N G E  E G G S  A N Y  S T Y L E $ 2 5 . 0 0

English muffin, Black Forest double smoked ham, 2 poached free range
eggs, Hollandaise sauce, served with roasted potatoes

E G G S  B E N E D I C T  $ 2 8 . 0 0

+ $ 6 . 0 0Add Tasmanian smoked salmon*

W h i l s t  a l l  r e a s o n a b l e  e f f o r t s  a r e  t a k e n  t o  a c c o m m o d a t e  d i e t a r y  n e e d s ,
w e  c a n n o t  g u a r a n t e e  t h a t  o u r  f o o d  w i l l  b e  c o m p l e t e l y  a l l e r g e n  f r e e

I N - R O O M  D I N I N G  M E N U
Available from 6:00AM to 11:00PM



$ 2 4 . 0 0
Free range poached eggs, Persian feta, radish, pepitas, sprouts, roasted
vine ripen cherry tomatoes

S M A S H E D  A V O C A D O  O N  T O A S T E D  S O U R D O U G H

Black Forest bacon
Black Forest Sausages
Smoked Tasmanian salmon
Hash brown potatoes
Baked 5 beans
Sautéed field mushrooms
Sliced avocado

S I D E S +  $ 1 2 . 0 0
P E R  I T E M

+ $ 6 . 0 0Add Black Forest doubled smoked bacon*

Served with low carb rye & seeds bread and roasted ratatouille
E G G  W H I T E  O M E L E T $ 2 4 . 0 0

Orange / Grapefruit / Apple / Tomato / Cranberry
F R E S H  J U I C E                               $ 8 . 0 0

Orange / Grapefruit / Watermelon / Ginger / Beetroot / Carrot / Celery /
Kale

F R E S H  J U I C E                               $ 1 2 . 0 0

Espresso, macchiato, cappuccino, latte, freshly brewed coffee,
decaffeinated coffee              

C O F F E E

Earl Grey, English breakfast, Green, Chinese black, Oolong

HERBAL TEA
Chamomille, Mint vervena

T E A                              

Full cream, skimmed milk
Oat milk
Soy milk
Lactose free milk
Hot Chocolate 

M I L K

W h i l s t  a l l  r e a s o n a b l e  e f f o r t s  a r e  t a k e n  t o  a c c o m m o d a t e  d i e t a r y  n e e d s ,
w e  c a n n o t  g u a r a n t e e  t h a t  o u r  f o o d  w i l l  b e  c o m p l e t e l y  a l l e r g e n  f r e e

B E V E R A G E

$ 8 . 0 0

$ 8 . 0 0

B R E A K F A S T  À  L A  C A R T E

I N - R O O M  D I N I N G  M E N U
Available from 6:00AM to 11:00PM



$ 2 7 . 0 0
Cos lettuce, white anchovies, boiled egg, bacon, croûtons shaved
Parmesan cheese

C A E S A R  S A L A D

Seared yellow tail tuna, tuna, green beans, cherry tomatoes, potatoes,
black olives, roasted capsicums, white anchovy, mesclun, hard boiled quail
eggs

N I Ç O I S E  S A L A D $ 3 4 . 0 0

+ $ 1 1 . 0 0Add prawns or smoked salmon*

Soup of the day
S O U P E  D U  J O U R $ 2 0 . 0 0

W h i l s t  a l l  r e a s o n a b l e  e f f o r t s  a r e  t a k e n  t o  a c c o m m o d a t e  d i e t a r y  n e e d s ,
w e  c a n n o t  g u a r a n t e e  t h a t  o u r  f o o d  w i l l  b e  c o m p l e t e l y  a l l e r g e n  f r e e

Add grilled chicken breast* + $ 6 . 0 0

Chefs selection of domestic and imported cheeses and Europeans style
charcuterie, served with breads, crackers, pickled vegetables

A R T I S A N  C H E E S E S  &  C O L D  C U T S $ 3 4 . 0 0

Ground beef, lettuce, caramelized onion and tomatoes, coleslaw served
with fries

W A G Y U  B E E F  B U R G E R $ 3 5 . 0 0

Smoked bacon
Sautéed mushrooms
Fried egg
Blue cheese
Cheddar or emmental cheese

S i d e s : +  $ 3 . 0 0
P E R  I T E M

Ham, chicken, bacon, egg, tomato, lettuce, mayonnaise, served with fries
or salad    

T R A D I T I O N A L  C L U B  S A N D W I C H $ 2 9 . 0 0

Al pesto or alla napolitana, shaved, Grana Padano
S P A G H E T T I  O R  P E N N E $ 2 8 . 0 0

Bolognese shaved, Grana Padano $ 3 0 . 0 0

Spanner crab meat, lemon zests, parsley oil garlic and chilli
S P A G H E T T I $ 3 7 . 0 0

Tartare sauce, lemon wedges
B E E R  B A T T E R E D  F I S H  A N D  C H I P S $ 4 0 . 0 0

T H E  W E N T W O R T H  C L A S S I C S

I N - R O O M  D I N I N G  M E N U
Available from 6:00AM to 11:00PM



Seasonal organic vegetable
R O A S T E D  T A S M A N I A N  S A L M O N  $ 4 3 . 0 0

W h i l s t  a l l  r e a s o n a b l e  e f f o r t s  a r e  t a k e n  t o  a c c o m m o d a t e  d i e t a r y  n e e d s ,
w e  c a n n o t  g u a r a n t e e  t h a t  o u r  f o o d  w i l l  b e  c o m p l e t e l y  a l l e r g e n  f r e e

Slow cooked free range chicken in red wine, mushrooms, porcini, smoked
pork belly, steamed potatoes

" C O Q  A U  V I N "    $ 3 8 . 0 0

Red wine jus, French fries or mixed green salad

G R I L L E D  A N G U S  B E E F  T E N D E R L O I N  G R A I N  F E D
1 5 0  D A Y S  ( 1 8 0  G )       

$ 5 5 . 0 0

S I D E  D I S H E S
$ 1 4 . 0 0Garlic, mashed potatoes

French fries $ 1 4 . 0 0

$ 1 4 . 0 0Stir-fried greens  
Mixed green salad  $ 1 4 . 0 0
Steamed jasmine rice $ 8 . 0 0

P I Z Z A

Tomato sauce, fresh mozzarella, shredded mozzarella, basil
M A R G H E R I T A  V  $ 2 8 . 0 0

Tomato sauce, cooked ham, mushrooms, shredded mozzarella
H A M  &  M U S H R O O M  $ 2 9 . 0 0

$ 3 2 . 0 0
Tomato sauce, Prosciuto ham, shredded mozzarella, rocket salad, white
truffle oil

P A R M A  

$ 3 0 . 0 0
Tomato sauce & Mozzarella and your choice (4) of the following
ingredients:
Tuna, capsicums, black olives, , red onions, anchovies, bacon, ham, 
pineapple, mushrooms, spinach, fresh tomato, pepperoni, chili

D O - I T - Y O U R S E L F  P I Z Z A

+ $ 3 . 0 0
P E R  I T E M

Gluten free pizza base and vegan cheese available*

Extra toppings* + $ 2 . 0 0
P E R  I T E M

T H E  W E N T W O R T H  C L A S S I C S

I N - R O O M  D I N I N G  M E N U
Available from 6:00AM to 11:00PM



W h i l s t  a l l  r e a s o n a b l e  e f f o r t s  a r e  t a k e n  t o  a c c o m m o d a t e  d i e t a r y  n e e d s ,
w e  c a n n o t  g u a r a n t e e  t h a t  o u r  f o o d  w i l l  b e  c o m p l e t e l y  a l l e r g e n  f r e e

Organic soba noodles and tofu, spinach, mizuna, edamame, bean sprouts,
assorted sprouts, sesame soy dressing

H E A L T H Y  S O Y  &  S O B A  B O W L  ( V E G A N ) $ 2 5 . 0 0

Sweet chili, eschallot, coriander sauce 
T H A I  F I S H  C A K E S   $ 2 2 . 0 0

$ 2 0 . 0 0
Plum sauce 
V E G E T A B L E  S P R I N G  R O L L S  ( V )

$ 2 4 . 0 0
Spicy Korean dip, kimchi
D E E P  F R I E D  C H I C K E N  W I N G

$ 2 5 . 0 0
Peanut sauce, sweet cucumber sauce
G R I L L E D  B E E F  S A T A Y  ( 3 )    

$ 2 4 . 0 0
Capsicums, mushrooms, onions, garlic, ginger, shallots oyster sauce, soy
sauce, coriander  

S T I R - F R I E D  H O K K I E N  N O O D L E S

+ $ 6 . 0 0Add plant based chicken or beef strips and vegan oyster sauce (V)*
Add chicken or beef strips* + $ 4 . 0 0

$ 2 4 . 0 0
Naam prik, cucumber
T H A I  C H I C K E N  F R I E D  R I C E  W I T H  W O K  F R I E D  E G G

$ 3 0 . 0 0
Raita, coriander, naan bread, basmati rice
B U T T E R  C H I C K E N  

A S I A ’ S  F A V O R I T E

I N - R O O M  D I N I N G  M E N U
Available from 6:00AM to 11:00PM



W h i l s t  a l l  r e a s o n a b l e  e f f o r t s  a r e  t a k e n  t o  a c c o m m o d a t e  d i e t a r y  n e e d s ,
w e  c a n n o t  g u a r a n t e e  t h a t  o u r  f o o d  w i l l  b e  c o m p l e t e l y  a l l e r g e n  f r e e

Madeleine
V A N I L L A  B E A N  C R È M E  B R Û L É E $ 1 8 . 0 0

ICE CREAM
Cappuccino
Vanilla                 
Chocolate 
Strawberry
Rum raisin  

SORBET
Mango
Lemon 
Berry fruit

N E W  Z E A L A N D  N A T U R A L  I C E  C R E A M  A N D  S O R B E T                   $ 8 . 0 0
P E R  S C O O P

Baked Cheese cake, seasonal berries
T H E  W E N T W O R T H  C H E E S E C A K E $ 2 0 . 0 0

S E A S O N A L  F R E S H  F R U I T  P L A T E $ 1 5 . 0 0

D E S S E R T

I N - R O O M  D I N I N G  M E N U
Available from 6:00AM to 11:00PM



W h i l s t  a l l  r e a s o n a b l e  e f f o r t s  a r e  t a k e n  t o  a c c o m m o d a t e  d i e t a r y  n e e d s ,
w e  c a n n o t  g u a r a n t e e  t h a t  o u r  f o o d  w i l l  b e  c o m p l e t e l y  a l l e r g e n  f r e e

L A  P E T I T E  M E N U

I N - R O O M  D I N I N G  M E N U

Available from 6:00AM to 11:00PM

One egg any style with bacon, ham or sausage, hash browns
Plain or fruit yoghurt  
Fruit salad
Cereals and fresh milk
Fresh juice

L A  P E T I T E  B R E A K F A S T $ 1 8 . 0 0

Alla Bolognese or alla napolitana, Parmesan cheese
S P A G H E T T I  P A S T A  $ 1 8 . 0 0

Mashed potatoes, vegetables, gravy 
G R I L L E D  C H I C K E N  B R E A S T   $ 1 8 . 0 0

B R E A K F A S T  M E N U

A L L  D A Y  M E N U

Tartar sauce, lemon wedge, green salad 
F I S H  &  C H I P S    $ 1 9 . 0 0


