
G R O U P  B R E A K F A S T  M E N U  
 

 
 

DFO – DAIRY FREE OPTION  V – VEGETARIAN 

GFI – MADE WITH GLUTEN FREE INGREDIENTS   

All breakfast options include orange juice, tea and filter coffee 
  

BUFFET STYLE 
Minimum 20 people  

 

Please pre-select one menu option for the group 
  

1872 Club Breakfast Buffet (GFI) 
Manuka smoked bacon, sausages, free range scrambled eggs, potato hash, mushrooms, roasted tomatoes  

$32.50 per person  
  

Manuka Smoked Bacon Eggs Benedict (GFI) 
Potato rosti, bacon, free range poached eggs, hollandaise  

$31 per person  
  

Akaroa Smoked Salmon Eggs Benedict (GFI) 
Potato rosti, smoked salmon, free range poached eggs, hollandaise  

$32 per person  
  

ADDITIONAL BUFFET ITEMS 
  

Selection of Club baked mini pastries - $5.50 per person 
Club made potato hash (GFI) - $5.50 per person 

Pea, edamame and feta on sourdough - $7.50 per person 
Muesli, yoghurt and berry compote cups - $7.50 per person 

Vegetarian frittata (GFI) - $7.50 per person 
Fresh fruit platter - $7.50 per person 

   

PLATED STYLE 
Maximum 20 people  

 

Please pre-select one menu option for the group 
   

1872 Club Breakfast (GFI) 
Manuka smoked bacon, sausages, free range scrambled eggs, potato hash, mushrooms, roasted tomatoes  

$34 per person  
  

Manuka Smoked Bacon Eggs Benedict (GFI) 
Potato rosti, bacon, free range poached eggs, hollandaise  

$32 per person  
  

Akaroa Smoked Salmon Eggs Benedict (GFI) 
Potato rosti, smoked salmon, free range poached eggs, hollandaise  

$34 per person  
  

Poached eggs with pea, edamame, feta and spinach on sourdough, hummus, toasted seeds (V /DFO) 
$28 per person  

  

Toasted bagel, raspberry jam, sweet dukkah, vanilla mascarpone (V /DFO) 
$18 per person  


