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But First,
Breakfast

Breakfast
Menu

Our menu is
a celebration
of our home –
bold, exciting,
unconventional.
So MCEC.
So Melbourne.

Our food philosophy
Vibrant, diverse, delightful – our menu
celebrates Melbourne. From the classics
to cutting-edge, each dish brings a
flavour of our city’s distinct culture and
character. Our chefs are artisans and
innovators. They stand out in a city that
is famous for exceptional food. They craft
unique and memorable menus, from
grab-and-go gourmet to sophisticated
dining. They are passionate about quality
and sustainability, sourcing only the
finest and freshest local produce.
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Every dish is original, prepared in-house
and by hand. At Melbourne Convention
and Exhibition Centre, we proudly design,
create and deliver an extraordinary
culinary experience for every guest,
every time.
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Menus
inspired by
Melbourne,
designed
by you.
Let’s get down
to breakfast

Trust us, if your guests weren’t
morning people before, they will
be when they leave.
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So whether you’re after something
sweet, smashed or loaded with
superfoods, you’ll taste the best
of this city’s vibrant cafe culture right
here at Melbourne Convention and
Exhibition Centre. Made fresh using
the best seasonal produce, our breakfast
packages will leave your guests seriously
spoiled for choice. And because no
Melbourne morning is complete without
coffee, you can upgrade your package
to include your very own barista.
Breakfast Menu Guide

Breakfast Menu Guide

If there’s one thing
we take seriously
here in Melbourne,
it’s breakfast.

Stand-up
Breakfast
Options
Light and convenient
breakfast options,
ideal for conferencing
and networking events.

The Classic

The Standout

$9.00 per person

$28.50 per person

∙ Whole seasonal fruit

∙ Whole seasonal fruit

∙ F
 reshly brewed premium coffee, hot
chocolate and a variety of traditional,
herbal and fruit-infused teas

∙ Selection of fruit juices

∙ S
 election of MCEC pastries and
croissants

∙ The Premium

∙ F
 reshly brewed premium coffee, hot
chocolate and a variety of traditional,
herbal and fruit-infused teas
∙ S
 election of MCEC pastries and
croissants
∙ 2 x breakfast items

$14.75 per person
∙ Whole seasonal fruit
∙ F
 reshly brewed premium coffee, hot
chocolate and a variety of traditional,
herbal and fruit-infused teas
∙ S
 election of MCEC pastries and
croissants

Please Note
Other dietary requirements can be catered
for upon request. A 15 per cent surcharge
applies for Sunday and public holiday events.
All prices are inclusive of GST.
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V | Vegetarian VF | Vegan friendly GF | Gluten friendly
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∙ 1 x breakfast item

The Breakfast
Pantry
This breakfast option is ideal
for those wanting to network
over breakfast, or grab
something on the go.
$37.00 per person

∙ Whole seasonal fruit
∙ Sliced seasonal fruit
∙ Selection of fruit juices
∙ F
 reshly brewed premium coffee, hot
chocolate and a variety of traditional,
herbal and fruit-infused teas
∙ S
 election of MCEC pastries
and croissants
∙ 2 x cold breakfast items
∙ 2 x hot breakfast items

Breakfast Items
Served Cold
∙ S
 pelt, maple syrup and honey
loaf cake V
∙ V
 anilla yoghurt, mango, kombucha
compressed pineapple and granola V | GF
∙ C
 arrot and walnut muffin, coconut
and raw sugar crumble V | GF
∙ S
 trawberry and coconut yoghurt
smoothie with maple syrup VF | GF
∙ C
 onfit of berries, coconut yoghurt,
hemp and cocoa nib granola VF | GF
∙ T
 ropical fruit salad, lime leaf and vanilla
VF | GF

Served Hot
∙ B
 acon, egg and smashed avocado
in charcoal rolls

∙ B
 aked Green eggs, goat’s cheese, baby
spinach, cherry tomato and basil V | GF
∙ C
 hicken chipolata, smoked tomato and
thyme jam on a brioche torpedo roll
∙ S
 hredded kale, crushed avocado,
poached red miso rice and soft-boiled
egg V | GF
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∙ S
 piced pumpkin, sauerkraut and
walnut jaffle V | GF
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∙ S
 weetcorn and spring onion fritters,
charred red pepper relish and avocado
salsa V | GF

Start Let
youryour
session
with
guests design
a breakfast
their perfect
that means
breakfast.
business.

Includes

Second Course

∙ Selection of fruit juices

Served to the table

∙ F
 reshly brewed premium coffee, hot
chocolate and a variety of traditional,
herbal and fruit-infused teas

Select One

∙ O
 ur house-baked sourdough bread,
cultured butter and jam pots

First Course
Pre set on arrival.

Select One
∙ H
 ouse-made vanilla yoghurt and
toasted muesli breakfast trifle with
berry compote and walnuts V | GF

∙ G
 rilled shaved ham with scrambled
free-range egg, whipped lemon ricotta
and herb roasted roma tomato GF

∙ C
 onfit of berries, coconut yoghurt,
hemp and cocoa nib granola VF | GF
∙ A
 pple, pear and cinnamon Bircher
muesli, maple syrup, vanilla yogurt
and raw almonds V
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∙ A
 breakfast bowl of shredded kale,
crushed avocado, poached red miso
rice, soft boiled egg and hot smoked
salmon GF
∙ W
 ild mushrooms with soft polenta,
roasted shallots, endive, poached eggs,
parmesan and pomegranate V | GF
∙ P
 ickled baby beetroots, potato galette,
poached eggs, leaves and goat’s curd
V | GF

Sides
$5.25 per person, per item
Served to the middle of the table.
∙ Smashed avocado and lemon VF | GF
∙ Sliced fruit VF | GF
∙ C
 arrot and walnut muffin, coconut
and raw sugar crumble V | GF
∙ Selection of MCEC assorted pastries
∙ Fried potatoes VF | GF
∙ Grilled mushrooms VF | GF
∙ Grilled honey-cured bacon GF
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$42.50 per person
+ Alternate drop available
$5.75 per person, per course

∙ S
 low-cooked pulled pork shoulder
with poached egg, apple cider
hollandaise, pomegranate, apple
and mint salad GF
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Sit down to a twocourse cafe-style
breakfast with crowd
favourites, including a
variety of sweet, savoury
and healthy options.

∙ 6
 3° poached egg served with spinach,
High Country house-smoked bacon,
rocket, Yarra Valley Persian fetta and
smashed avocado GF
∙ S
 outhern fried chicken, waffle, poached
egg, streaky bacon, spiced butter,
chipotle dressing and pure maple syrup

∙ V
 egetarian Buddha bowl with roasted
cauliflower, kale, organic quinoa,
beetroot and avocado VF | GF

Two-course
Plated Breakfast

∙ B
 reakfast classic: scrambled eggs,
bacon, grilled tomato and breakfast
sausage GF

Shared Table
Breakfast
All dishes are designed
to share and are served
to the centre of the
table, encouraging
interaction amongst
your guests.
$45.25 per person

Includes
∙ Selection of fruit juices
∙ F
 reshly brewed premium coffee, hot
chocolate and a variety of traditional,
herbal and fruit-infused teas
∙ Sliced seasonal fruit VF
∙ Selection of MCEC pastries V
∙ G
 rilled Castlemaine middle bacon
rashers GF
∙ S
 crambled organic free-range
eggs with chives V | GF
∙ O
 ur house-baked sourdough bread,
cultured butter and jam pots V
∙ Grilled flat herbed mushrooms VF | GF
∙ B
 raised cannellini beans in rich
tomato sauce V | GF
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∙ T
 ossed rocket leaves with avocado
and fetta V | GF
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Start
planning
your next
event

0675_February 2022

+61 3 9235 8210
sales@mcec.com.au
1 Convention Centre Place
South Wharf Victoria
Australia 3006
mcec.com.au

