B R E A K FA S T
7 DAYS A WEEK 6.30AM-10AM

Continental - granola, yoghurt, poached fruit, toast with preserves, fresh fruit, filtered coffee or tea 
+ eggs poached, fried or scrambled, toasted sourdough, relish 

20
5

Granola - toasted nut granola, coconut, freeze-dried berries, vanilla yoghurt 

14

Sourdough or bagel toast with preserves - marmalade, peanut butter, vegemite, jam, honey

12

French toast - strawberries, vanilla bean ice cream

18

Omelette - traditional cheese omelette with mozzarella or mushroom and spinach, toasted sourdough 

18

Baked beans - spicy homemade baked beans with chorizo and fried egg

18

Eggs & bacon - poached, fried or scrambled, toasted sourdough, relish



Eggs Benedict - english muffin, smoked leg ham, poached eggs, hollandaise, sautéed baby spinach,
shaved pecorino

18

18

Eggs Royale - english muffin smoked Atlantic salmon, poached eggs, hollandaise and sauté baby spinach 22
Country Club big breakfast - poached, fried or scrambled eggs, bacon, mushrooms, roasted tomato,
hash browns, sauté baby spinach and sourdough toast

24

Smashed avocado - poached eggs, avocado, Danish fetta, and relish on sourdough

18

Breakfast roll - fried eggs, bacon and tomato relish brekky roll

14

ADD A SIDE
bacon, smoked salmon, hash browns, roasted truss cherry tomatoes, mushrooms, sautéed baby spinach

3.5

Filter coffee/tea
Barista made espresso coffee

Spreyton Fresh juice orange, pineapple, apple

3
4.5
3.5

AV A I L A B L E
WITH
MEMBER
MEAL
VOUCHER

Members can use
their Member Meal
Voucher to redeem
for one of the
following:



Granola - toasted nut granola, coconut, freeze-dried berries,
vanilla yoghurt
Eggs & bacon - Poached, fried or scrambled, toasted
sourdough, relish
Breakfast roll - Fried eggs, bacon and tomato relish brekky roll
Toast with preservatives

Our menus contain many food allergens and intolerances. All food items are prepared in the same kitchen, handling ingredients made from
wheat, cereals containing gluten, milk, tree nuts, peanuts, crustaceans, fish, sesame seeds, eggs, soybeans and lupins. Whilst all reasonable
efforts are taken to accommodate individual guest dietary needs, we cannot guarantee our food will be 100% allergen free. Selected dishes
can be prepared without the addition of wheat, gluten or dairy, however, we cannot guarantee traces will not remain. Please do not hesitate
to alert our staff with any specific dietary requirements.

