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07 3210 228107 3210 228107 3210 228107 3210 2281    
catering@cuisineoncue.com 

Whether having an early seminar or training  

session at your office, a Cuisine On Cue Breakfast 

is the perfect way to kick start the morning.   

 

Let Cuisine On Cue take care of everything, from 

the freshly brewed coffee to the breakfast catering 

treats such as fruit danishes, cakes & pastries all 

baked daily by our in-house pastry chef.  

 

The Cuisine On Cue Breakfast can either be      

presented in a buffet style or served by our wait 

staff.          



07 3210 228107 3210 228107 3210 228107 3210 2281    
catering@cuisineoncue.com 

All prices are exclusive of GST and are current to 31st July, 2010 
Menu selections are subject to change, availability and are seasonal 
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CONTINENTAL BREAKFAST           $22.00 PP 

Petite Croissants and Fruit Danish Pasties with Butter and Jam 

Gourmet Fruit Yoghurt with Muesli  

Sweet and Savory Muff ins with Butter 

Fresh Seasonal Sliced Fruit 

Freshly Brewed Coffee and Tea 

Chilled Orange and Apple Juice   

    

THE CORPORATE BREAKFAST          $31.00 PP 

Petite Croissants and Fruit Danish Pastries with Butter and Jam  

Fresh Seasonal Sliced Fruit 

Freshly Brewed Coffee and Tea 

Chilled Orange and Apple Juice 

Served with your choice of main course 

 

THE EXECUTIVE BREAKFAST          $41.00 PP 

Petite Croissants and Fruit Danish Pastries with Butter and Jam 

Gourmet Fruit Yoghurt with Muesli  

Sweet and Savory Muffins with Butter 

Fresh Seasonal Sliced Fruit  

Freshly Brewed Coffee and Tea 

Chil led Orange and Apple Juice 

 

Served with your choice of two of the main courses served alternate drop 

 

BREAKFAST MAIN COURSES 

Camembert and Wild Mushroom Omelet 

Crispy Bacon, Sausage, Gril led Tomato, Scrambled Eggs and Hash Browns 

Eggs Benedict on a toasted English Muffin 

Pancake Stack with Maple Syrup 

Smoked Salmon Benedict  
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Minimum 10 guests seated              
Minimum 25 guests buffet         


