
FRESHLY SQUEEZED JUICE 

Watermelon, Orange, Papaya, Grapefruit or Pineapple  

Vegetable Juice ‘Kick-Starter’: Beetroot, Carrot and Ginger 

BREAKFAST SMOOTHIE 

Banana and Honey or Tropical Fruit 

COFFEE, TEA, HOT CHOCOLATE 

FRUITS, YOGHURTS and CEREALS 

Tropical Fruit Plate 

Homemade Natural Yoghurt with Stewed Berry Fruits 

Porridge With Berries, Nuts and Honey 

Chef’s Bircher Muesli 

Blended Muesli or Cornflakes: Skim or Full Cream Milk 

BREADS, PASTRIES and CHEESES 

Pastry Basket: Croissant, Danish, Pain Au Chocolate, Muffin 

Fresh Baker’s Bread: Multi-Grain, White or Brown Bread Toasted or Untoasted with Preserves Sliced 

Cheeses and Charcuterie, Crisp Bread And Mustard 

EGGS 

Fried. Scrambled, Boiled Or Poached 

Accompaniments: Grilled Tomato, Sausages, Sautéed Mushroom, Hash Brown,  Bacon or Ham  Eggwhite 

Omelet with Herbs, Mushrooms and Spinach 

Customize your Omelet with Mushroom, Tomato, Cheese, Herbs, Spinach, Onion,  Sautéed Ham 

PANCAKES AND WAFFLES 

Buttermilk Pancakes with Lemon and Honey, or Berries   

Waffle with Maple Syrup, Berry Compote or Chocolate Sauce 

US$ 120 per person
Price is quoted in US$ and inclusive of 10 %   service charge and 17 %   GST. Price is subject to change. 
For any further information please contact our Guest Experience Team at experience@velassaru.com. 
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