
FARMHOUSE CATERING
Thoughtfully prepared in-house to complement your retreat experience.

$70 per guest, including GST
Designed for groups of 6–10 guests.

Unlimited premium teas and freshly ground bean-to-cup coffee included.

GF Gluten-free • GFA Gluten-friendly option available
VG Vegan • VGA Vegan option available

M O R N I N G  T E A
CHOOSE 3

Mini Frittata Squares (GF)
Giant Chocolate Chip
Cookies (VGA)
Flourless Orange Almond
Cake (GF)
Traditional Scones with
Jam & Whipped Cream

LU N C H
CHOOSE 1

Outdoor Wood-Fired Pizza
Experience (GFA & VGA)

OR

Rustic Farmhouse
Ploughman’s Lunch

 (GFA & VGA)

A F T E R N O O N  T E A
CHOOSE 2

Banana Bread
Country ANZAC Biscuits
(VGA)
Salted Caramel Bliss
Balls (GF & VG)
Dark Chocolate Brownie
Squares (GF)

Gluten-free options are prepared in a shared kitchen.
 Wood-fired pizzas are cooked in a shared oven and may not be suitable for guests with coeliac disease. 10
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