
Continental Breakfast

SEASONAL FRESH FRUIT & BERRY PLATES
selection of pineapple, papaya, melons, orange, grapefruit, passion fruit, kiwi, 

fruit salad, strawberry & berry bowl

GRANOLA GLASS
berry compote, natural yoghurt, honey, fruit & nut granola

CEREAL BAR
home-made granola, corn flakes, rice crispies, cocoa pops, weet-bix, all bran flakes

honeyed almonds, rooibos stewed fruit, berry compote
thick plain yoghurt, strawberry yoghurt, nuts & dried fruit

ask waitron for alternative options

Buffet Menu

PASTRY BOARD
selection of croissants, danish pasties, freshly baked muffins, freshly baked breads 

CHEESE & MEAT PLATE
selection of 4 cheeses and 4 cold meats with pickles, preserves & mustards

SMOKED & CURED FISH PLATE
smoked salmon, cured salmon, pickled fish & rollmops, boiled eggs

COCKTAIL OYSTERS ON ICE
 with condiments  

subject to availability

WHOLE SEASONAL FRUITS
apples, bananas, naartjies, plums, grapes, pears peaches, nectarines

JUICE STATION
freshly squeezed orange juice, fruit cocktail, apple juice, cranberry juice,

cap classique, waters & green juice

ask waitrons for any additional juice options

For your safety and ours, Lanzerac is a cashless establishment.
(VE) VEGAN | (V) VEGETARIAN | (HF) HALAAL FRIENDLY | (P) CONTAINS PORK | (N) CONTAINS NUTS | (S) CONTAINS SEEDS 

(DF) DAIRY FREE | (GF) GLUTEN FREE | (-SA) SUBSTITUTE AVAILABLE 



À la Carte Breakfast
Menu

For your safety and ours, Lanzerac is a cashless establishment.
(VE) VEGAN | (V) VEGETARIAN | (HF) HALAAL FRIENDLY | (P) CONTAINS PORK | (N) CONTAINS NUTS | (S) CONTAINS SEEDS 

(DF) DAIRY FREE | (GF) GLUTEN FREE | (-SA) SUBSTITUTE AVAILABLE 

Classics
ENGLISH (GF-SA, HF-SA, DF)

pork sausage, back bacon, black pudding, tomato, mushrooms, free-range eggs

EGGS BENEDICT
poached free range eggs, english muffin, streaky bacon, hollandaise sauce

EGGS ROYALE (HF)
poached free range eggs, english muffin, smoked salmon, hollandaise sauce

EGGS FLORENTINE (HF, V)
poached free range eggs, english muffin, spinach, parmesan, hollandaise sauce

On Arrival
GRANOLA GLASS

berry compote, natural yoghurt, honey, fruit & nut granola

FRESH FRUIT & BERRY PLATE
sliced seasonal fruits & berries

PASTRY PLATE
croissant, danish pastries and freshly baked muffins

CHEESE & MEAT PLATE
selection of 3 cheese’s and 3 cold meats with pickles, preserve, sliced rye & sourdough bread

BUTTERMILK FLAPJACK (HF-SA)

EGGS & HAM

MARMITE MUSHROOMS (HF, V)

crème fraiche, berries, maple syrup, almonds, banana jam, crispy bacon

poached eggs, shaved ham, asparagus, crispy potato cubes, tarragon butter sauce

brioche toast, spinach, forest mushrooms, marmite glaze, crème fraiche

Speciality


