IN-ROOM DINING
BREAKFAST

AVAILABLE 24 HOURS

CONTINENTAL BREAKFAST 32
Choice of fresh juices or fresh fruits

Basket of freshly baked morning bakeries or toast
served with butter, honey, jam, marmalade

Choice of cereal
All Bran, Special K, Weet-Bix, toasted granola, gluten free muesli
full, soy or skim milk

Coffee, tea, herbal infusion, chocolate or Milo

AUSTRALIAN BREAKFAST 38
Choice of fresh juices or fresh fruits

Two eggs cooked any style
bacon, vine tomatoes, mushrooms, chicken sausage

Basket of freshly baked morning bakeries or toast
served with butter, honey, jam, marmalade

Coffee, tea, herbal infusion, chocolate or Milo

HEALTHY BREAKFAST 35
Choice of freshly squeezed juices or fresh fruits

Fresh berries with organic Gippsland yoghurt or Bircher muesli

Two eggs boiled to your liking with wholemeal toast

Coffee, tea, herbal infusion, chocolate or Milo

ALL PRICES ARE IN AUSTRALIAN DOLLARS AND INCLUDE GST



YOGHURT AND CEREALS

Organic Gippsland yoghurt
natural, apple and strawberry, wildberry or vanilla

Bircher muesli with grated apple and nuts

Cornflakes, All-Bran, Nutri-Grain, Special K, Rice Bubbles,
Weet-Bix, toasted granola, gluten free muesli
served with milk or natural yoghurt, banana

Oatmeal porridge, Blue Gum honey

BREAKFAST SPECIALS
Wholemeal cinnamon French toast, honey, banana
Traditional waffles, berry compote, maple syrup

Buttermilk pancakes, whipped cream, berry compote

EGG DISHES

Two eggs cooked any style
vine tomatoes, mushrooms, chicken or pork sausage

Three egg omelette
choice of ham, cheese, tomato, mushrooms, smoked salmon
spinach, peppers

Eggs Benedict
poached eggs on an English muffin, smoked ham, hollandaise,
vine tomatoes

Four egg white omelette
spinach, grilled mushroom, vine tomatoes

MORNING BAKERIES

Oven fresh croissants, Danish pastries, muffins, hard roll, soft roll or toast
served with butter, honey, jam and marmalade

White, wholemeal, gluten free, or raisin toast
served with butter, honey, jam and marmalade

ALL PRICES ARE IN AUSTRALIAN DOLLARS AND INCLUDE GST
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FRUIT AND JUICES

FRESHLY SQUEEZED JUICES
Carrot, apple, orange, pineapple, watermelon, tomato, grapefruit

FRUIT JUICES
Apple, cranberry, grapefruit, orange, pineapple, tomato

FRUIT
Pineapple, watermelon, melon, grapefruit, kiwi, orange, strawberries

BEVERAGES

HOT DRINKS

Coffee
Regular coffee, decaffeinated coffee
Espresso, latte, flat white, cappuccino

T2 tea

Black  English breakfast, earl grey, darjeeling, morning red
White  pai mu tan

Green sencha, China jasmine, Marrakech

Tisane chamomile, lemongrass and ginger, peppermint

Chocolate
made with premium chocolate or Milo, served hot or iced

Full milk, low fat milk, soy milk

SOFT DRINKS
Coke, Diet Coke, soda water, lemonade, dry ginger ale, tonic water

MINERAL WATERS

San Pellegrino flavoured
aranciata, aranciata rossa, chinotto, limonata

Still mineral water
Santa Vittoria, Acqua Panna, Evian (250ml)
Santa Vittoria (1L)

Sparkling mineral water
Santa Vittoria, San Pellegrino, Perrier (250ml)
Santa Vittoria (1L)

ALL PRICES ARE IN AUSTRALIAN DOLLARS AND INCLUDE GST
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IN-ROOM DINING
A LA CARTE

APPETISERS

Buffalo mozzarella
green olive, orange, sage oll

Seared scallops
lemon, chilli, mint salad

San Daniele
prosciutto, nectarine, pistachio, rocket

Smoked ocean trout
celeriac, asparagus, baby leaves

Classic Caesar salad
Chicken Caesar salad

Air dried Wagyu
globe artichoke, pecorino

Greek salad
Dodoni feta, kalamata olives

SOUPS

Roasted Roma tomato soup
basil ricotta

Mushroom cream soup
roasted hazelnuts, chilli oil

SNACKS

Buffalo wings
cheese dip, celery sticks

Beer battered fish and chips
tartare sauce, lemon

Vegetable spring rolls
chilli, soy

Spaghetti or penne
choice of tomato basil, mushroom cream or bolognese sauce

ALL PRICES ARE IN AUSTRALIAN DOLLARS AND INCLUDE GST
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SANDWICHES

Wagyu beef burger or cheese burger
tomato, home made relish, pickles

Club sandwich
grilled chicken, bacon, egg, lettuce, tomato

Steak sandwich
onion compote, oven dried tomatoes, crusty French bread

Grilled ham and cheese sandwich
white toast

Create your own sandwich from the following choices:

cheese (cheddar or brie) chicken ham
bacon smoked salmon lettuce
cucumber tomato red onion
Sauces

butter, horseradish whip, mayonnaise, hot English mustard, French mustard

Breads
baguette, ciabatta, white, wholemeal, dark rye, gluten free

All sandwiches are served with your choice of French fries or salad

ASIAN SPECIALTIES

Wok fried egg noodles
prawns, beef, lime chilli

Fried rice, vegetarian or mixed
beef, chicken, shrimp, vegetables

Thai green curry
chicken, coconut, coriander, lime leaves *

Stir fried Wagyu beef
black bean, peppers, onions *

Laksa
Prawns, rice noodles, coconut, chilli

*served with steamed rice

ALL PRICES ARE IN AUSTRALIAN DOLLARS AND INCLUDE GST
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STEAKS, CHOPS AND GRILLS

Rib Eye (40 day dry aged), grass fed, 400g 55
Angus tenderloin, grain fed, 250g 52
Angus sirloin steak, grain fed, 250g 46
Gippsland lamb chops 42
High country pork cutlet, apple sauce 37
Corn fed chicken breast 33
Tasmanian salmon steak 34
Snapper fillet 36

SAUCES AND CONDIMENTS

Choice of béarnaise, hollandaise, red wine glace, café de Paris butter,
mushroom cream, green pepper sauce or lemon butter

Dijon, grain mustard or horseradish whip

SIDES
Sautéed mushrooms, mixed fresh herbs, pistachios 10
Broccolini with hollandaise or plain 10
Creamy or garlic mash 8
Fennel salad, orange, green beans
Crispy French fries

Fried onion rings

Steamed seasonal vegtetables

nND o oo 0o

Salad bowl 1
mesclun, red onions, chopped egg, pancetta

ALL PRICES ARE IN AUSTRALIAN DOLLARS AND INCLUDE GST



COLLINS KITCHEN SPECIALTIES
Available 12.00 — 2.30pm and 6.00 — 10.30pm

APPETISERS

Antipasto
a taste from the Collins Kitchen deli

Assorted sushi
pickled ginger, wasabi, soya sauce

Crudo of yellow fin tuna
Roma tomato, avocado, buratta

Opysters (1/2 dozen)
sherry vinegar, shallots, lemon

Steamed dim sum (six pieces)
prawn, pork and prawn, vegetable dumplings

MAIN COURSE
Meat mixed grill

Grilled whole snapper, 400g
lemon, garlic

Wood roasted king prawns
Panzanella, sherry vinegar, olive olil

Chinese barbeque platter

Wood roasted spatchock
Lemon, rosemary, white wine

ALL PRICES ARE IN AUSTRALIAN DOLLARS AND INCLUDE GST
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VEGETARIAN SELECTION

Buffalo mozzarella
green olive, orange, sage oll

Mixed garden leaves
apple scented balsamic dressing

Roasted Roma tomato soup
basil ricotta

Spaghetti or penne
choice of tomato basil, garlic and chilli or mushroom cream

Vegetable fried rice

Thai green curry
vegetables, bean curd, steamed rice

Greek salad
Dodoni feta, Kalamata olives

DESSERTS

Baileys cheesecake, chocolate fudge, hazelnut ice cream
Lemon scented mascarpone tart, raspberry sorbet, nougatine
Espresso macaroon, butterscotch mousse, coffee essence
Roasted peach crumble, vanilla ice cream

Chocolate cake, fudge, cookies

Fresh fruit plate

Australian cheese plate, muscatels, walnuts, crackers

Selection of Gundowring ice cream and sherbet (three scoops)
chocolate, vanilla, strawberry, hazelnut or golden syrup ice cream
raspberry, passionfruit or lemon sherbet

ALL PRICES ARE IN AUSTRALIAN DOLLARS AND INCLUDE GST
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CHILDREN’S MENU

Tomato soup
crusty bread roll

Chicken nuggets
chips

Fish and chips
tartare sauce, lemon

Spaghetti
tomato or Bolognese sauce

Pork sausages
mashed potatoes

Toasted ham, cheese and tomato sandwich
fries

SANDWICHES

Please choose from the following choice of fillings:
Ham, cheese, tomato

Vegemite, cheese

Peanut butter, jam

Chicken, cheese, lettuce, mayonnaise

Served on white or wholemeal bread with French fries

DESSERT
Pancakes with fruit and ice-cream
Ice cream sundae with hundreds and thousands

Chocolate cake, fudge, cookies

Baby food is available to order, please call room service (Ext. 3)

ALL PRICES ARE IN AUSTRALIAN DOLLARS AND INCLUDE GST
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BEVERAGES

HOT DRINKS

Coffee
Regular coffee, decaffeinated coffee
Espresso, latte, flat white, cappuccino

T2 tea

Black  English breakfast, earl grey, darjeeling, morning red
White  pai mu tan

Green sencha, China jasmine, Marrakech

Tisane chamomile, lemongrass and ginger, peppermint

Chocolate
made with premium chocolate or Milo, served hot or iced

Full milk, low fat milk, soy milk

SOFT DRINKS
Coke, Diet Coke, soda water, lemonade, dry ginger ale, tonic water

FRESHLY SQUEEZED JUICES
Carrot, apple, orange, pineapple, watermelon, tomato, grapefruit

MINERAL WATERS

San Pellegrino flavoured
aranciata, aranciata rossa, chinotto, limonata

Still mineral water
Santa Vittoria, Acqua Panna, Evian (250ml)
Santa Vittoria (1L)

Sparkling mineral water

Santa Vittoria, San Pellegrino, Perrier (250ml)
Santa Vittoria (1L)

BEERS

AUSTRALIAN

James Boags Light, Cascade Premium Light

James Boags Premium, Tooheys Extra Dry, Hahn Super Dry,

Cascade Premium, Coopers Pale Ale, Coopers Sparkling, Crown Lager

INTERNATIONAL

Heineken, Kirin, Stella Artois, Corona Extra, Peroni Nastro Azzuro

ALL PRICES ARE IN AUSTRALIAN DOLLARS AND INCLUDE GST
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IN-ROOM DINING

WINE LIST

WINE BY THE GLASS (150ML)

SPARKLING & CHAMPAGNE

Chandon, NV
Moét & Chandon Brut Impérial, NV

WHITE

JL Villa Wolf Pinot Gris, 2007

Cloudy Bay Sauvignon Blanc, 2010

Vasse Felix Sauvignon Blanc Semillon, 2010
Moss Wood Semillon, 2010

d’Arenberg ‘The Last Ditch’ Viognier, 2008
Seven Hill ‘St. Aloysius’ Riesling, 2007

Delatite ‘Dead Man’s Hill' Gewurztraminer, 2009
Coldstream Hills Chardonnay, 2009

ROSE

Dominique Portet ‘Fontaine’ 2010

RED

Peregrine Pinot Noir, 2008

Giant Steps ‘Sexton Vineyard’ Merlot, 2008
Spinifex ‘Esprit’ 2008 (GSM)

Stefani Estate Shiraz, 2006

Torbreck ‘The Struie’ Shiraz, 2007

Vasse Felix Cabernet Sauvignon, 2008
Sorrenberg Cabernet Blend, 2008

Yarra Valley, Vic
Epernay, France

Pflaz, Germany
Marlborough, NZ
Margaret River, WA
Margaret River, WA
MclLaren Vale, SA
Clare Valley, SA
Mansfield, Vic
Yarra Valley, Vic

Yarra Valley, Vic

Central Otago, NZ
Yarra Valley, Vic
Barossa Valley, SA
Heathcote, Vic
Barossa Valley, SA
Margaret River, WA
Beechworth, Vic

Poggiotondo ‘Cerro del Masso’ Chianti, 2008 (Sangiovese) Tuscany, Italy

ALL PRICES ARE IN AUSTRALIAN DOLLARS AND INCLUDE GST
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SWEET (90ML)
Mr Riggs ‘Sticky End’ Viognier, 2009

FORTIFIED WINES (60ML)

Chambers Rosewood Old Vine Muscadelle (Tokay)

De Bortoli Black Noble
Valdespino Yellow Label Pedro Ximenez

SPARKLING WHITE TRADITIONAL METHOD

Chandon, NV
Chandon Vintage Brut, 2007
Jansz Rose, NV

CHAMPAGNE — NON VINTAGE

Veuve Clicquot Ponsardin, NV
Louis Roederer Brut, NV
Moét & Chandon Brut Impérial, NV

CHAMPAGNE - VINTAGE

Dom Perignon, 1998
Veuve Clicquot Ponsardin, 1999

RIESLING

Seven Hill ‘St. Aloysius’, 2007
Frankland Estate ‘Isolation Ridge’, 2009

Max Ferd. Richter Kabinett Riesling, 2007

PINOT GRIS, GRIGIO

Scorpo Pinot Gris, 2006

JL Villa Wolf Pinot Gris, 2008

Pierre Sparr ‘Selection’ Pinot Gris, 2006
Collavini ‘Canlungo’ Pinot Grigio, 2009

McLaren Vale, SA

Rutherglen, Vic
Griffith, NSW
Jerez, Spain

Yarra Valley, Vic
Yarra Valley, Vic
Pipers Brook, Tas

Reims, France
Reims, France
Epernay, France

Epernay, France
Epernay, France

Clare Valley, SA
Frankland River, WA

Mosel, Germany

Mornington Peninsula, Vic
Pflaz, Germany

Alsace, France

Friuli, Italy

ALL PRICES ARE IN AUSTRALIAN DOLLARS AND INCLUDE GST
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AROMATIC WHITES

Delatite ‘Dead Man’s Hill' GewUrztraminer, 2009
d’Arenberg ‘The Last Ditch’ Viognier, 2008

Pichot Vouvray Sec ‘Coteau de la Biche’, 2006
(Chenin Blanc)

SPANISH & ITALIAN WHITE VARIETALS

Tscharke ‘Girl Talk’ Albarifio, 2010
Paco & Lola Albarino, 2009

SAUVIGNON BLANC & BLENDS

Vasse Felix Sauvignon Blanc Semillon, 2010

West Cape Howe Semillon/Sauvignon Blanc, 2010
Cullen Semillon/Sauvingon Blanc, 2009

Waipara Hills Sauvignon Blanc, 2009

Huia Sauvignon Blanc, 2009

Cloudy Bay Sauvignon Blanc, 2010

Thomas Sancerre ‘Le Pierrier’, 2007(Sauvignon Blanc)

CHARDONNAY

Seville Estate ‘Reserve’ 2008
Coldstream Hills, 2009

Red Claw, 2009

Voyager Estate, 2007
Kumeu River ‘Village’, 2008

ROSE & GAMAY

Dominique Portet ‘Fontaine’ 2010

Mansfield, Vic
McLaren Vale, SA
Loire Valley, France

Barossa Valley, SA
Rias Baixas, Spain

Margaret River, WA
Margaret River, WA
Margaret River, WA
Marlborough, NZ
Marlborough, NZ
Marlborough, NZ
Loire Valley, France

Yarra Valley, Vic

Yarra Valley, Vic
Mornington Peninsula, Vic
Margaret River, WA
Auckland, NZ

Yarra Valley, Vic

ALL PRICES ARE IN AUSTRALIAN DOLLARS AND INCLUDE GST
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PINOT NOIR

De Bortoli ‘Estate’, 2008 Yarra Valley, Vic

Yering Station, 2008 Yarra Valley, Vic

Stonier, 2009 Mornington Peninsula, Vic
Scorpo, 2006 Mornington Peninsula, Vic
Saint Clair ‘Pioneer Block 16’, 2009 Marlborough, NZ
Peregrine, 2008 Central Otago, NZ

Mt Difficulty ‘Roaring Meg’, 2009 Central Otago, NZ

TEMPRANILLO & OTHER SPANISH REDS

Tar & Roses Tempranillo, 2008 Heathcote, Vic

Palacios Remondo ‘La Montesa’, 2005 Rioja, Spain
(Tempranillo/Grenache)

ITALIAN RED VARIETALS AND BLENDS

Sutton Grange ‘Giove’, 2007 (Sangiovese/Cabernet) Bendigo, Vic
Tar and Roses Nebbiolo, 2006 Heathcote, Vic
Poggiotondo ‘Cerro del Masso’ Chianti, 2008 (Sangiovese) Tuscany, Italy

Conterno Fantino ‘Bricco Bastia’, 2007 (Dolcetto) Piedmont, Italy
GD Vajra ‘Langhe Rosso’, 2006 (Dolcetto/Barbera) Piedmont, Italy
Masi Campofiorin, 2004 (Corvina/Rondinella/Molinara)  Veneto, ltaly
Allegrini Valpolicella Classico, 2008 Veneto, ltaly

(Corvina/Rondinella/Molinara)

SHIRAZ

Stefani Estate, 2006 Heathcote, Vic
Heathcote Estate, 2008 Heathcote, Vic
Best’s ‘Bin No. 1’ 2009 Great Western, Vic
Plunkett Fowles ‘The Rule’, 2006 Central Victoria
Glaetzer ‘Bishop’, 2006 Barossa Valley, SA
Glaetzer ‘Anaperenna’, 2007 Barossa Valley, SA
Torbreck ‘The Struie’, 2007 Barossa Valley, SA
Spinifex ‘Esprit’ 2008 (Grenache/Shiraz/Mataro) Barossa Valley, SA
Alkoomi ‘Black Label’, 2008 (Shiraz/Viognier) Frankland River, WA

ALL PRICES ARE IN AUSTRALIAN DOLLARS AND INCLUDE GST
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CABERNET SAUVIGNON & BLENDS

Punt Road 2008

Sorrenberg Cabernet Blend, 2008

Longview, 2007

Balnaves Cabernet/Merlot 2008

Rosemount ‘Traditional’ 1999

Vasse Felix, 2008

Hay Shed Hill 2008

Voyager Estate ‘Girt by Sea’ Cabernet/Merlot, 2008
Terrazas de los Andes ‘Reserva’ Malbec, 2007
Chateau Maucamps, 2006

DESSERT WINES (375ML)

T'Gallant ‘Juliet’ Moscato, 2010 (750ml)
Mr Riggs ‘Sticky End’ Viognier, 2009 (375ml)

Yarra Valley, Vic
Beechworth, Vic
Adelaide Hills, SA
Coonawarra, SA
MclLaren Vale, SA
Margaret River, WA
Margaret River, WA
Margaret River, WA
Mendoza, Argentina
Haut-Médoc, France

Blend of Regions, Vic
McLaren Vale, SA

ALL PRICES ARE IN AUSTRALIAN DOLLARS AND INCLUDE GST
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