
Breakfast Menu 2022-2023

The Details

Dietary allergies / restrictions can almost always be accommodated if we know about them in advance.

Our breakfast options provide the amount of foods we feel will serve your numbers.  Leftover foods are yours to keep and we

will provide instructions on safe food handling if you wish to reheat or eat them later in the day.

Breakfast is included with a Main Lodge Reservation.

In addition to the charge per person, 5% GST is added onto the final invoice. We require final confirmation of numbers, menu

choices and payment 7 days prior to the day.

Menu Options

All breakfast options include tea, coffee, orange juice, a selection of cereals, freshly baked breads and preserves and mixed

berry parfaits with lodge granola.

Breakfast Option One

A creamy Quiche with your choice of two fillings (English breakfast sausage & caramelized onions  * vintage cheddar, chive and

balsamic roasted cherry tomatoes * roasted red pepper, spinach and feta *  maple bacon and mushroom).

Individual Blueberry & Lemon Bread Puddings

Peach & Raspberry Muffins

§

Breakfast Option Two

A subtly seasoned Breakfast Strata (a savoury baked French toast) with mixed bell peppers, mushrooms, cheddar & bacon or

sausage.

Strawberry & Cream Scones

Caramel Apple Muffins

§

Breakfast Option Three

Baked Breakfast Crescent with eggs, tomatoes, mushrooms and sausage.

Strawberry, Lemon or Mixed Berry Oat Bars

Blueberry Muffins

§

Breakfast Option Four

Vanilla Pancakes served with sausages, mixed berries, whipped cream, syrup and butter.

Moberly Lodge Mountain Bars (a nut and seed trail mix baked on a shortbread crust with a sweet filling)

Banana & Chocolate Muffins

Breakfast Catering

Moberly Lodge can offer a full service hot and cold breakfast buffet.  All ingredients are sourced locally where possible and

everything is made in house.  Breakfasts are served at a time of your choosing in the great room & kitchen area.

The cost per breakfast is $18 per person with a minimum group size of six.


