
Breakfast Menu (From £15 per person) 

 

A freshly prepared breakfast experience, crafted by Private Chef Mihai Ostafi. 

Full English Breakfast 

Free-range scrambled or fried eggs (VE, GF) 

Smoked back bacon (GF) 

Cumberland sausage (GF) 

Grilled plum tomato & baked beans (GF, VG) 

Buttered mushrooms (GF, VG) 

Hash browns or roasted baby potatoes (GF, VG) 

Artisan toast with butter & preserves (VE) 

 

Continental Selection 

Selection of cured meats (prosciutto, salami, honey roast ham) (GF) 

Continental cheeses (brie, cheddar, edam) (GF) 

Fresh fruit platter (melon, pineapple, grapes, berries) (GF, VG) 

Natural yogurt with granola & honey (VE) 

 

Pastry Basket (VE) 

Mini croissants 

Pain au chocolat 

Danish pastries 

Butter & fruit preserves 

 

Beverages (VG, GF) 

Freshly brewed filter coffee (medium roast) 

Selection of premium teas (English Breakfast, Earl Grey, Green, Herbal) 

Chilled orange and apple juice 

 

 

 



Optional Add-ons (for larger groups or upgrades) 

Smoked salmon with cream cheese & bagels (+£3 pp) 

Freshly squeezed juice bar (+£2 pp) 

Mimosa or Prosecco breakfast (+£4 pp) 

 


