I_I \/ TT HYATT CENTRIC MELBOURNE

CENTRIC MEETING & EVENT MENUS




MONDAY & SATURDAY

Please note: This menu is built on seasonality. Elements of Dishes are likely to change.

JUMP START EASTERN CONNECTION LUNCH

Croissant, Butter, Jam (V) SALADS & STARTERS

Smoked Solmon Bagels reom cheese, Dl Tabbouleh Pasly, Lemon Tomoto,Cos Cous )
.S. easonalWh O Ie Frw t ............................................................................. FattOUSh Salad . Frl ed . P‘tacu Cum b e r Pe pp ers On ‘O n (v) ...............
GreenGUtCleanse ................................................................................. Hummuso{lvesplcwesw) ................................................................
Se{ectlonofcmuedm‘ces .................................................................... HOTDAMM .............................................................................................
NespressoCoffee TeaTonic Teavorieies  Chicken Shish Towook Lemon,Oregano, Garle.

AFTERNOON DELIGHT

Warm Cinnamon Buns, Cream Cheese Frosting (V)

Food prepared for our events may contain the following ingredients: milk, eggs, wheat, peanuts, and tree nuts. While we do our best to accommodate food allergies or
sensitivities, we are unable to guarantee that trace elements won'’t be present. If you have a food allergy, please notify our team members upon arrival. All prices are in
Australian dollars &inclusive of GST



TUESDAY & SUNDAY

Please note: This menu is built on seasonality. Elements of Dishes are likely to change.

PICKME UP THAIMARKET LUNCH

Pain Au Chocolate SALADS & STARTERS
S
e
e S
e e
NespressoCoffe, Tea Tonic Teavaries  YellowTnaiCury, Seasonl egetable, ThoiBasiLUime (/G)

TO FINISH

Coconut Panna Cotta, Mango

Food prepared for our events may contain the following ingredients: milk, eggs, wheat, peanuts, and tree nuts. While we do our best to accommodate food allergies or
sensitivities, we are unable to guarantee that trace elements won'’t be present. If you have a food allergy, please notify our team members upon arrival. All prices are in
Australian dollars &inclusive of GST



WEDNESDAY

Please note: This menu is built on seasonality. Elements of Dishes are likely to change.

EARLY BIRD VIVA I'NITALIA LUNCH

Bircher Muesli, Berries, Pistachio SALADS & STARTERS

Brioche French toast, Sour Cream, Maple Syrup Caprese, Buffalo Mozzarella, Seasonal Tomatoes, Balsamic, Basil

................................................................................................................ (\/)

Seasonal v\/hole FrUit ................................................................................................................
................................................................................................................ Paﬂzaﬂe“a’ Mar|ﬂated Peppers’ Spanlsh OnIOI’]} CUCUmber} Frled

Fruit Frappe Bread, Capers (V)

Selection of Chilled Juices HOT DAMM

Nespresso Coffee, Tea Tonic, Tea Varietis Chicken Milanese, Lemon, Burnt Butter

TRUFFLE MASH (V)

EVENING NOSTALGIA

Warm Scones, Raspberry Jam, Chantilly Cream



Nespresso Coffee, Tea Tonic Tea Varieties

Food prepared for our events may contain the following ingredients: milk, eggs, wheat, peanuts, and tree nuts. While we do our best to accommodate food allergies or
sensitivities, we are unable to guarantee that trace elements won'’t be present. If you have a food allergy, please notify our team members upon arrival. All prices are in
Australian dollars &inclusive of GST

THURSDAY

Please note: This menu is built on seasonality. Elements of Dishes are likely to change.

RISE & SHINE CENTRIC STYLE LUNCH
Oat & Chai Seed Pudding, Mango (DF) SALADS & STARTERS
Banana Bread, Chantilly Cream, Berry Compote (GF) Rocket Salad, Apple Cranberry, Walnut, Parmesan (V)
Seasonal Whole Fruit Greek Salad, Feta, Tomatoes, Cucumbers, Olives, Red Onion (GF,
................................................................................................................ \/)
Berry, Banana, SOy, SMOOhIE (V) s
................................................................................................................ Tomato Bruschetta} O“\/e’ CaF)erSy BaSM
Selection of Chilled JUICES s
................................................................................................................ HOT DAMM
Nespresso Coﬁcee’ Tea TO””C Tea \/a ﬂe“es ................................................................................................................
................................................................................................................ SIO\/\/ Cooked Lamb Shou{der, Roasted Pumpk\ﬂ, Red Peppe’(
Chutney (GF)
Rice Pilaf, Spiced Cauliflower, Greek Yoghurt (GF, V)
Green Beans & Broccoli, Lemon, Garlic (V)
SWEET TOOTH
Lemon Meringue Tart (V)
Red Velvet Cake (V)
THIRST QUENCHING
Soft Drinks, Juice, Still & Sparkling Water
Nespresso Coffee, Tea Tonic Tea Varieties
AFTERNOON TEA

Mortadella Focaccia, Pesto, Tomato



Sliced Seasonal Fruits

Food prepared for our events may contain the following ingredients: milk, eggs, wheat, peanuts, and tree nuts. While we do our best to accommodate food allergies or
sensitivities, we are unable to guarantee that trace elements won'’t be present. If you have a food allergy, please notify our team members upon arrival. All prices are in
Australian dollars &inclusive of GST

FRIDAY

Please note: This menu is built on seasonality. Elements of Dishes are likely to change.

HAPPY FRIYAY LITTLE INDIA LUNCH

Coconut Yogurt, Homemade Granola (DF) SALADS & STARTERS

App{eDamSh .......................................................................................... Papadamcmmeym ..........................................................................
SeasonalWholelet ............................................................................. Kacmmber S alad(\/) ............................................................................
‘mmumtyBOOSter .................................................................................. KatthOHCthkenP lc M edcmlyogm Comander .........................
Se{ectlonofcwedmces .................................................................... HOTDAMM .............................................................................................
NespressocoﬁeeTeaTOWCTeavameUS Ch‘CkekaaMasala ...........................................................................
................................................................................................................. Pa{akpaneewv)



THE LAST HOORAH

Uncle Owens Cinnamon Doughnuts (V)

Food prepared for our events may contain the following ingredients: milk, eggs, wheat, peanuts, and tree nuts. While we do our best to accommodate food allergies or

sensitivities, we are unable to guarantee that trace elements won’t be present. If you have a food allergy, please notify our team members upon arrival. All prices are in

Australian dollars & inclusive of GST

MONDAY & SATURDAY

Please note: This menu is built on seasonality. Elements of Dishes are likely to change.

JUMP START

Croissant, Butter, Jam (V)

AFTERNOON DELIGHT

Warm Cinnamon Buns, Cream Cheese Frosting (V)

EASTERN CONNECTION LUNCH

SALADS & STARTERS



Sliced Seasonal Fruits

Food prepared for our events may contain the following ingredients: milk, eggs, wheat, peanuts, and tree nuts. While we do our best to accommodate food allergies or

sensitivities, we are unable to guarantee that trace elements won'’t be present. If you have a food allergy, please notify our team members upon arrival. All prices are in

Australian dollars & inclusive of GST

TUESDAY & SUNDAY

Please note: This menu is built on seasonality. Elements of Dishes are likely to change.

PICKME UP

Pain Au Chocolate

TO FINISH

Assorted Centric Finger Sandwiches

THAIMARKET LUNCH

SALADS & STARTERS

Thai Baguette, Pork Belly, Sirichai Mayo, Pickled Daikon,
Coriander



Food prepared for our events may contain the following ingredients: milk, eggs, wheat, peanuts, and tree nuts. While we do our best to accommodate food allergies or
sensitivities, we are unable to guarantee that trace elements won'’t be present. If you have a food allergy, please notify our team members upon arrival. All prices are in
Australian dollars &inclusive of GST

WEDNESDAY

Please note: This menu is built on seasonality. Elements of Dishes are likely to change.

EARLY BIRD VIVA T'ITALIA LUNCH

Bircher Muesli, Berries, Pistachio SALADS & STARTERS

Brioche French toast, Sour Cream, Maple Syrup Caprese, Buffalo Mozzarella, Seasonal Tomatoes, Balsamic, Basil
................................................................................................................ (\/)

Seasonal WHole FrUIE
................................................................................................................ Paﬂzaﬂe“a, Maﬂl’]ated Peppel’s’ Spaﬂlsh Oﬂloﬂ} CUCUmber7 F|’|ed
Fruit Frappe Bread, Capers (V)

Selection of Chilled Juices The Roman Sub, Deli Meats, Pickles, Tomato, Lettuce, Mustard
Nespresso Coffee, Tea Tonic, Tea Varietis SWEET TOOTH

EVENING NOSTALGIA

Warm Scones, Raspberry Jam, Chantilly Cream

Food prepared for our events may contain the following ingredients: milk, eggs, wheat, peanuts, and tree nuts. While we do our best to accommodate food allergies or
sensitivities, we are unable to guarantee that trace elements won'’t be present. If you have a food allergy, please notify our team members upon arrival. All prices are in
Australian dollars &inclusive of GST



THURSDAY

Please note: This menu is built on seasonality. Elements of Dishes are likely to change.

RISE & SHINE CENTRIC STYLE LUNCH
Oat & Chai Seed Pudding, Mango (DF) SALADS & STARTERS
Banana Bread, Chantilly Cream, Berry Compote (GF) Rocket Salad, Apple Cranberry, Walnut, Parmesan (V)
Seasonal Whole Fruit Greek Salad, Feta, Tomatoes, Cucumbers, Olives, Red Onion (GF,
................................................................................................................ \/)
Ber’ry} Banana, Soy’ Smooth‘e (\/) ................................................................................................................
................................................................................................................ Caesar_v\/rap’ Ch|ckeﬂ) Egg’ Bacon, Lettucey Caesar_ Dy’ess”’]g
Se{ec“on ofch‘ued Ju‘ces ................................................................................................................
................................................................................................................ SWEET TOOTH
Nespresso Coﬁee’ Tea Ton|c Tea \/a r‘e‘ues ................................................................................................................
................................................................................................................ Lemon MeﬂﬂgueTart <\/)

Red Velvet Cake (V)

THIRST QUENCHING

Soft Drinks, Juice, Still & Sparkling Water

Nespresso Coffee, Tea Tonic Tea Varieties
AFTERNOON TEA

Mortadella Focaccia, Pesto, Tomato

Food prepared for our events may contain the following ingredients: milk, eggs, wheat, peanuts, and tree nuts. While we do our best to accommodate food allergies or
sensitivities, we are unable to guarantee that trace elements won'’t be present. If you have a food allergy, please notify our team members upon arrival. All prices are in
Australian dollars &inclusive of GST

FRIDAY

Please note: This menu is built on seasonality. Elements of Dishes are likely to change.

HAPPY FRIYAY LITTLE INDIA LUNCH



Coconut Yogurt, Homemade Granola (DF) SALADS & STARTERS

Apple Danish Kachumber Salad (V)

SeosnalWioefuit  Spiced Caulfloweriiap, icked Chl ogurt, Corander ()
‘mmumtyBooster TandOOHCIUbLemceCheeseAvocado ..........................................
Se{edlonofcmuedm‘ces SWEETTOOTH ......................................................................................
NespressocoﬁeeTeaTomc Teavamem Cardamom SthkyDatePUddmg(v) ....................................................

THE LAST HOORAH

Uncle Owens Cinnamon Doughnuts (V)

Food prepared for our events may contain the following ingredients: milk, eggs, wheat, peanuts, and tree nuts. While we do our best to accommodate food allergies or
sensitivities, we are unable to guarantee that trace elements won’t be present. If you have a food allergy, please notify our team members upon arrival. All prices are in
Australian dollars &inclusive of GST

Breakfast Canape

Please note: This menu is built on seasonality. Elements of Dishes are likely to change.

SAVOURY CANAPE SWEET CANAPE
Assorted Finger Sandwiches (V) Banana Bread, Ricotta, Berry Compote
Smoked Salmon Bagels, Arugula, Cream cheese & Dill Chocolate Brownie, Chocolate Cremeux (V)



Egg & Bacon Centric Muffins

Assorted Muffins

Food prepared for our events may contain the following ingredients: milk, eggs, wheat, peanuts, and tree nuts. While we do our best to accommodate food allergies or

sensitivities, we are unable to guarantee that trace elements won’t be present. If you have a food allergy, please notify our team members upon arrival. All prices are in

Australian dollars & inclusive of GST

PLATED BREAKFAST

Please note: This menu is built on seasonality. Elements of Dishes are likely to change.

TO SHARE

Fresh Whole Seasonal Fruits (GF, VG)

SIDES

Cured Middle Cut Bacon

ALTERNATING PLATED BREAKFAST

Fresh Scrambled Eggs with Vine Tomato, Sourdough Toast (GFO)

Smashed Avocado, Poached Egg, Greek Feta, Sundried Tomato,
Dukkha & Balsamic Glaze (GFO)

Pumpkin & Goats Cheese Frittata, Spinach, Tomato Relish,
Sourdough (V)

French Toast, Maple Syrup, Chocolate Sauce, Whipped Cream
and Fresh Seasonal Berries (V)

Bacon & Egg Toast, Fried Sunny Side Up, Middle Cut Bacon,
Tomato, Tomato Relish (GFO)

Bellarine Granola Poke Bowl, Berry Smoothie, Fresh Cut Fruit &
Coconut Yoghurt (VG)

BEVERAGES

Selection of Seasonal Chilled Juices



Food prepared for our events may contain the following ingredients: milk, eggs, wheat, peanuts, and tree nuts. While we do our best to accommodate food allergies or
sensitivities, we are unable to guarantee that trace elements won'’t be present. If you have a food allergy, please notify our team members upon arrival. All prices are in
Australian dollars &inclusive of GST

PLATED LUNCH / DINNER

Please note: This menu is built on seasonality. Elements of Dishes are likely to change.

ALTERNATING STARTERS ALTERNATING MAINS

THAT'S AMORE BURRATA, Heirloom Tomatoes, Tomato Relish,
Basil (V, GF)

Rye

FREE RANGE CHICKEN BREAST, PUMPKIN PUREE, CABBAGE, BACON (GF)

CONE BAY BARRAMUNDI, SMOKEY EGGPLANT, FENNEL, CITRUS BURNT BUTTER (GF)

SOUTHERN RANGERS PORTERHOUSE, TRUFFLE MASH, GREEN BEANS, COGNAC & PEPPER JUS (GF)

PORCHETTA, CRISP CRACKLING, SEASONAL SLAW, REMOULADE, LEMON



GIPSLAND LAMB SHOULDER, GREEN PEA RISOTTO, ROAST ONION JUS (GF)

ROASTED CAULIFLOWER, LENTILS, ARTICHOKE, SPANISH ONION, PECORINO (V)

DUCK BREAST, PORCINI PUREE, BROCCOLINI, ORANGE SAUCE

ALTERNATING DESSERTS

CLASSIC TIRAMISU

Balm

Food prepared for our events may contain the following ingredients: milk, eggs, wheat, peanuts, and tree nuts. While we do our best to accommodate food allergies or
sensitivities, we are unable to guarantee that trace elements won’t be present. If you have a food allergy, please notify our team members upon arrival. All prices are in
Australian dollars &inclusive of GST

CANAPES

Please note: This menu is built on seasonality. Elements of Dishes are likely to change.

COLD HOT

ROCK OYSTER, Natural with Lemon (GF, DF) CHICKEN SATAY, Red Curry, Peanut

BRA SCHETTA, Sauce Vierge, Stracciatella (V) WONDER PIE SAUSAGE ROLL,

YELLOWFIN TUNA, Carpaccio Dressing, Radish SOUTHERN FRIED CHICKEN, Chipotle Mayo (GF)



BEEF TARTARE, Mustard, Chives, Baguette SPRING ROLLS, Sweet Chili (VG)

SUBSTANTIAL SWEET

PORK BELLY SSAM, Baby Cos, Chili, Mustard Relish (GF) TIRAMISU, Mascarpone, Coffee, Chocolate Cremeux (V)
ROVALWITH CHEESE, BeBPickles, SecetSauce EDVELVET AKE, Ceom Cheese, Sponge )
FREDCHICKENSLIDER, Sfiachai,Dakon ~ CHOCOLATEBROWN, Cream CheeseFrostng.
PORKBHANM‘PorkBeHyP‘CMeSChm COFFEE&ALMONDSUCE ....................................................................

Food prepared for our events may contain the following ingredients: milk, eggs, wheat, peanuts, and tree nuts. While we do our best to accommodate food allergies or
sensitivities, we are unable to guarantee that trace elements won'’t be present. If you have a food allergy, please notify our team members upon arrival. All prices are in
Australian dollars &inclusive of GST

PLATTERS

Please note: This menu is built on seasonality. Elements of Dishes are likely to change.

GRAZING PLATTERS

PLATTER 1-COLD MEZZE, Cheese, Cold Cuts, Hummus, Pickled Onion, Chili, Pita

Food prepared for our events may contain the following ingredients: milk, eggs, wheat, peanuts, and tree nuts. While we do our best to accommodate food allergies or
sensitivities, we are unable to guarantee that trace elements won’t be present. If you have a food allergy, please notify our team members upon arrival. All prices are in
Australian dollars &inclusive of GST

LIVE STATIONS



Please note: This menu is built on seasonality. Elements of Dishes are likely to change.

SOUVLAKI LIVE STATION TACO LIVE STATION

Falafels and Lamb Beef & Chicken Salsas

Warm Pita Bread Sauces

Tomato, Onion, Tabbouleh Tomato, Onion, Coriander (Vegetarian Option Available)

ROAST SIRLOIN LIVE CARVING STATION PORCHETTA LIVE CARVING STATION

All those good sauces All those good sauces

Food prepared for our events may contain the following ingredients: milk, eggs, wheat, peanuts, and tree nuts. While we do our best to accommodate food allergies or
sensitivities, we are unable to guarantee that trace elements won'’t be present. If you have a food allergy, please notify our team members upon arrival. All prices are in
Australian dollars &inclusive of GST



DF Dairy Free  CN Contains Nuts  GF Gluten Free  SF Contains Shellfish  VGN Vegan V Vegetarian

MEETING & EVENT MENUS HYATT CENTRIC MELBOURNE



