SOFITEL

BRISBANE CENTRAL

Thursday 20t January 2022

GENERAL MENU

BREAKFAST

Vegetarian omelette & mushrooms
Bread, butter & jam

Muesli bar

Whole fruit

Juice popper

LUNCH

Egg salad on Turkish bread
Chips

Whole fruit

Soft drink

DINNER

Mediteranian Salmon fillet, pumpkin mash, corn on the
cob

Bread & butter

Trail mix

Creamy rice pudding

Water

Sofitel Brisbane Central prepares multiple food on shared equipment — traces of peanuts, nuts, milk, wheat, gluten, fish, shellfish,
soy, sesame seeds, eggs and soybeans may be present
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CHILDS MENU

BREAKFAST
Yoghut pot

Bread, butter & jam
Muesli bar

Whole fruit

Juice popper

LUNCH

Chicken mayo sandwich
Chips

Whole fruit

Soft drink

DINNER

Mediteranian Salmon fillet, pumpkin mash, corn on the
cob

Bread & butter

Creamy rice pudding

Water

Sofitel Brisbane Central prepares multiple food on shared equipment — traces of peanuts, nuts, milk, wheat, gluten, fish, shellfish,
soy, sesame seeds, eggs and soybeans may be present
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VEGETARIAN MENU

BREAKFAST

Corn fritters & potato hash
Bread, butter & jam
Muesli bar

Whole fruit

Juice popper

LUNCH

Mid Eastern falafel, mixed bean salad, baba ghanoush,
lemon

Pita bread

Chips

Whole fruit

Soft drink

DINNER

Chickpea, lentil pattie, pumpkin mash, corn on the cob
Bread & butter

Trail mix

Creamy rice pudding

Water

Sofitel Brisbane Central prepares multiple food on shared equipment — traces of peanuts, nuts, milk, wheat, gluten, fish, shellfish,
soy, sesame seeds, eggs and soybeans may be present
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VEGAN MENU

BREAKFAST

Potato hash with tofu
Bread, Nuttelex & jam
Vegan croissant
Poached fruit tub
Juice popper

LUNCH

Mid Eastern falafel, mixed bean salad, baba ghanoush,
lemon

Pita bread

Chips

Whole fruit

Soft drink

DINNER

Chickpea, lentil pattie, pumpkin mash, corn on the cob
Bread & Nuttelex

Trail mix

Vegan carrot cake

Water

Sofitel Brisbane Central prepares multiple food on shared equipment — traces of peanuts, nuts, milk, wheat, gluten, fish, shellfish,
soy, sesame seeds, eggs and soybeans may be present
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DAIRY FREE MENU

BREAKFAST

Boiled eggs & potato hash
Bread, Nuttelex & jam
Whole fruit

Juice popper

LUNCH

Mid Eastern falafel, mixed bean salad, baba ghanoush,
lemon

Pita bread

Chips

Whole fruit

Soft drink

DINNER

Mediteranian Salmon fillet, pumpkin mash, corn on the
cob

Bread & Nuttelex

Trail mix

Vegan carrot cake

Water

Sofitel Brisbane Central prepares multiple food on shared equipment — traces of peanuts, nuts, milk, wheat, gluten, fish, shellfish,
soy, sesame seeds, eggs and soybeans may be present
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NUT FREE MENU

BREAKFAST

Corn fritters & potato hash
Bread, Nuttelex & jam
Whole fruit

Juice popper

LUNCH

Mid Eastern falafel, mixed bean salad, lemon
Pita bread

Chips

Whole fruit

Soft drink

DINNER

Mediteranian Salmon fillet, pumpkin mash, corn on the
cob

Bread & Nuttelex

Yoghurt pot

Water

Sofitel Brisbane Central prepares multiple food on shared equipment — traces of peanuts, nuts, milk, wheat, gluten, fish, shellfish,
soy, sesame seeds, eggs and soybeans may be present



SOFITEL

BRISBANE CENTRAL

Thursday 20t January 2022

Meal Delivery
From 7am Breakfast
From 12pm Lunch
From 6pm Dinner

An announcement is made when meals are available to collect
from outside your room — ensure that you are wearing a mask
when you open your room door

Coffee & Tea and Milk Supplies
A top up of coffee sticks, tea bags and sugar will be delivered with
breakfast service. Additional milk available on request

Rubbish collection will be from 830pm daily
* Please tie the top of rubbish bags and leave outside your
room door by 830pm
e Bags that are not tied will not be collected
e Each day an empty rubbish bag will be delivered with meal
service

UBER Eats and other deliveries

Items you order from outside will be delivered to you

When areas of the hotel become “red zones” — due to guest
arrivals or, other movements — this can cause a delay in delivery

of orders ()

When able an announcement will be made to advise you of these
times so you can better plan your orders

Sofitel Brisbane Central prepares multiple food on shared equipment — traces of peanuts, nuts, milk, wheat, gluten, fish, shellfish,
soy, sesame seeds, eggs and soybeans may be present



