
F L A M E  T R E E  M E N U  B O O K 2 0 2 4

V = Vegetarian    G = Made without Gluten    D = Made without Dairy    VG = Vegan 
AVAILABLE ON REQUEST: GO = Made without Gluten Option    DO = Made without Dairy Option    VGO = Vegan Option

PLEASE NOTE: Our meals are prepared in a kitchen that also handles Gluten, Wheat, Milk/Dairy, Egg, Soy, Fish, Shellfish, Tree Nuts, Peanuts, 
Sesame, Sulphites, and Lupin, and may contain traces of allergen residues.

B R E A K FA S T   1 

BREAKFAST BUFFET

BUFFET

A selection of char-grilled bread included

Choose 4 items

Choose 6 items

Eggs (scrambled or fried) G, D, V

Roast vine tomatoes, basil G, VG

Cheese kransky sausages

Chicken tarragon sausage G, D 

Smoked streaky bacon G, D

Smoked portobello mushroom, baby spinach G, VG 

Tomato braised butterbeans, wilted kale G, VG 

Roasted gourmet potatoes, smoked paprika G, VG

MINIMUM ORDER 
OF 25 GUESTS

4 × Items PP + 
Tea & Coffee

BEVERAGES

Tea, Coffee, Water 

Tea, Coffee, Juice, 
Water 

All Day Tea, 
Coffee, Water 
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LABELS

+ PRICE
VARIES

SERVICED

+ PRICE
VARIES
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B R E A K FA S T   2 

BREAKFAST BITES

BREAKFAST PLATTER

Serves 10

Variety of egg croissants INCL. V, selection of 
Danish pastries and fruit skewers

SEASONAL FRUIT PLATTER

SAVOURY

Manuka bacon, cheesy egg, tomato chutney croissant

Citrus feta croissant, caramelised onion, baby spinach V 

Potato rosti, portobello mushroom, spinach, relish G, VG

Potato rosti, tasty cheese, smoked chicken G

Smoked salmon bagel, red onion, capers, 
cream cheese

Parmesan, ricotta, citrus filo parcel V

SWEET

Ginger date scone, jam and cream

Selection of mini Danish pastries

Seasonal fruit kebabs, palm sugar glaze G, VG

Chia seed, cinnamon coconut milk, mango compote G, VG

French toast, chocolate sauce, berry compote

MINIMUM ORDER 
OF 10 GUESTS

2 × Items PP + 
Tea & Coffee 

OR 3 x Items 
per service

BEVERAGES

Tea, Coffee, Water 

Tea, Coffee, Juice, 
Water 

All Day Tea, 
Coffee, Water 

SET UP 
WITH 
LABELS

+ PRICE
VARIES
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VARIES

TABLES

+ PER 
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