
À  L A  C A R T E  B R E A K F A S T

Choice of Cereal 6
Cornflakes, Weet-Bix, Coco Pops or All Bran, served with milk

Fresh Fruit Bowl (GF, Ve) 8
Seasonal selection of watermelon, rockmelon, honeydew and pineapple

Toast (V) 6
White, wholemeal or raisin (2 slices), served with butter and preserves

Assorted Pastries (V) 6
Croissant and Danish pastries (4 pieces), served with butter and preserves

Coconut Yoghurt Bowl (Ve, N, GFO) 14
Granola, seasonal berries, coconut yoghurt

Chai Spiced Oatmeal (V) 12
Overnight oats with milk or water, sultanas, chai spices

Breakfast Roll 16 
Double fried egg, bacon, cheddar, tomato relish, hash brown, milk bun

Two Free Range Eggs on Toast (V, GFO) 15
Scrambled, poached or fried eggs, chargrilled sourdough

Miso Mushroom & Avo Toast (V, GFO) 21
Sourdough, smashed avocado, sautéed miso mushrooms, spinach
Add poached egg +5

The Ottoman Influence (V, C) 21
Poached eggs, baby spinach, herbed yoghurt, homemade chilli oil, sourdough
Add chorizo +5

XO Chilli Scrambled Eggs (C, S, GFO) 22
Sourdough, feta, fried shallots
Add smoked salmon +5

Three Egg Omelette (GFO) 19
Free range eggs or egg whites with your choice of fillings:
ham, cheese, tomato, chilli, capsicum, mushroom, onion, spinach
Served with sourdough

I N - R O O M  D I N I N G  M E N U
0 7 : 0 0  –  1 0 : 0 0  h r s  ( M o n d a y  –  F r i d a y )

0 7 : 0 0  –  1 0 : 3 0  h r s  ( S a t u r d a y  –  S u n d a y )



The Big Breakfast (GFO) 27
Two eggs your way, grilled bacon, avocado, hash brown, tomato, sourdough

Eggs Benedict (GFO) 27
Poached eggs, baby spinach, hollandaise, English muffin
Choice of smoked salmon or grilled bacon

Crowne Plaza Pancakes (V, N) 19
Berries and rhubarb compote, mascarpone, candied pecans, maple syrup

Waffles & Berries (V, N) 19
Waffles, maple syrup, mixed berries, whipped cream

Australian Cheese Platter (N, GFO) 20
Selection of local cheeses, dried fruits, crackers

Cold Cut Platter (GFO) 12
Choice of smoked ham, salami or smoked chicken

I N - R O O M  D I N I N G  M E N U
0 7 : 0 0  –  1 0 : 0 0  h r s  ( M o n d a y  –  F r i d a y )

0 7 : 0 0  –  1 0 : 3 0  h r s  ( S a t u r d a y  –  S u n d a y )

S E T  B R E A K F A S T  M E N U S

Continental 20
Basket of toast, croissant and Danish with butter and preserves
Choice of cereal with milk
Chilled juice (orange, apple, pineapple)
Tea or coffee

Australian 28
Breakfast roll – egg, bacon, cheddar, tomato relish, hash brown
Chilled juice (orange, apple, pineapple)
Tea or coffee

American 40
Basket of toast, croissant and Danish with butter and preserves
Two eggs your way, grilled bacon, mushrooms, hash brown, tomato
Chilled juice (orange, apple, pineapple)
Tea or coffee



S I D E S

Fried, scrambled or poached eggs (2) 5
Garlic mushrooms 3
Grilled bacon 4.5
Chicken sausage 4.5
Sautéed spinach 3
Hash browns (2) 3
Avocado 4

I N - R O O M  D I N I N G  M E N U
0 7 : 0 0  –  1 0 : 0 0  h r s  ( M o n d a y  –  F r i d a y )

0 7 : 0 0  –  1 0 : 3 0  h r s  ( S a t u r d a y  –  S u n d a y )

K I D S  M E N U

Crowne Plaza Pancakes (V) 12
Mixed berries, cream, maple syrup, sprinkles

Waffle (V) 12
Whipped cream, maple syrup, berries, sprinkles

Eggs on Toast (V) 14
Fried or scrambled eggs, toast, hash brown

Friendly reminder: A $5.00 tray service charge applies to all in-room dining orders, with a 10% surcharge on Sundays and
Public Holidays. While we strive to accommodate all requests, please note that our kitchens are not allergen-free and
cross-contamination of nuts, sesame, eggs, gluten, and dairy may occur. Gluten Free Bread available. 
V - Vegetarian, Ve - Vegan, N - Contains nuts, S - Contains soy, C - Contains crustaceans, GFO - Gluten free optional,
Seafood Origin: A – Australian.



Fries 13
Thick cut potato fries with truffle mayonnaise
Sweet potato fries with aioli

Cauliflower Popper (N, Ve) 21
Togarashi, mirin dipping sauce

Tempura Zucchini Flowers (V) 23
Ricotta, sweet corn, pecorino, garlic aioli, lemon

Lemongrass Garlic Chicken Skewer (N, S) 23
Three chicken skewers, hoisin and peanut sauce, sesame, pickled cucumber, shallots 

Panko Crumbed Prawn Taco (C, A) 22
Two tacos, avocado, sriracha mayo, pickled onion, lime.

I N - R O O M  D I N I N G  M E N U
1 1 : 3 0  –  2 2 : 0 0  h r s

S O U P ,  S A L A D S  &  S A N D W I C H E S

Soup of the Day 16
Served with grilled sourdough and butter

Fennel, Orange & Stracciatella Salad (V, N) 27
Mesclun, toasted pistachio, mint, pomegranate vinaigrette

Caesar Salad (GFO) 29
Baby cos lettuce, capers, bacon, sourdough croutons, parmesan, poached chicken breast

Falafel Wrap (N, V) 22
Hummus, pickled vegetables, pickled chilli, tzatziki

Wagyu Beef Burger 31
Milk bun, bacon, aged cheddar, house pickles, garlic aioli, tomato relish, fries

Crispy Chicken Burger (S) 30
Kimchi, baby gem, gochujang, milk bun, fries

Toasted Panini – Ciabatta served with fries
Grilled capsicum, tomato & zucchini, pesto, provolone (N) 23
Poached chicken, fried egg & bacon 25
Wagyu brisket pastrami, sauerkraut, Swiss cheese, mustard aioli 26

S M A L L  P L A T E S



I N - R O O M  D I N I N G  M E N U
1 1 : 3 0  –  2 2 : 0 0  h r s

Butternut Pumpkin & Goat Cheese Ravioli (V) 38
Peas, asparagus, mint, lemon beurre noisette, goat curd

Prawn, Lime and Lemongrass Ravioli (C, A) 39
Miso carrot, tobiko, gremolata

Gnocchi Sorrentina (V) 30
Tomato sugo, stracciatella, confit cherry tomatoes, basil, lemon pangrattato

P A S T A

Casarecce (Ve) 26
Homemade Potato Gnocchi 30
Homemade Saffron Fettuccine 29
Homemade Egg Spaghettini 29
Spinach Pappardelle 29

Choice of Sauce
Porcini & Button Mushroom Cream – Parmesan, thyme
Crushed Tomatoes – Basil & olives
Carbonara – Smoked bacon, parmesan, egg yolk, parsley
Pesto (N) – Basil, parmesan, garlic, pine nuts
Chilli & Garlic – Parsley, extra virgin olive oil

Add on: Bacon 4 | Sous vide chicken breast 5 | Local prawns (A) 8 | Chorizo 6

L A R G E  P L A T E S



T H I N  C R U S T  S O U R D O U G H  P I Z Z A

Margherita 27
Buffalo mozzarella, tomatoes, basil

Zucchini (N) 28
Roasted capsicum, kalamata olives, pesto

Pepperoni 31
Olives, onion 

Italian Sausage 31
Roasted capsicum, onion

Add on: Prosciutto | Pepperoni | Chicken | Nduja honey 5 

I N - R O O M  D I N I N G  M E N U
1 1 : 3 0  –  2 2 : 0 0  h r s

F R O M  T H E  G R I L L

Atlantic Salmon (A, GF) 48
Miso butter sauce

Panko Crumbed WA Cone Bay Barramundi (A) 45
Caper and dill tartare 

Chargrilled Chicken Supreme 38
Black pepper soy glaze

Pan fried Pork Schnitzel 38
Homemade mustard aioli 

Riverina Angus Beef Sirloin 250g (GF) 51
Red wine jus

Select one side to complement your protein

S I D E S

Additional sides 

Baby cos salad, green goddess dressing 9  
Creamy mashed potatoes 9
Grilled corn on the cob, pecorino, lime 9

Charred broccolini, lemon, chilli, toasted almonds 9
Seasonal vegetables 9
Thick cut potato fries 9



D E S S E R T

Australian Cheese Platter (N, GFO) 20
Selection of three local cheeses, dried fruits, crackers

Panna Cotta (GF) 19
Vanilla bean, passionfruit, coconut flakes

Mango Coconut Slice 19
Mango and coconut mousse, mango purée

Lemon Myrtle Ricotta Basque Cheesecake 23
Berry compote, butter soil

Chocolate Crumble Slice (Ve, NF, GF, S) 20
Layered chocolate crumble, chocolate glaze, citrus segments

Sorbet / Ice Cream 10
Three scoops of locally sourced gelato, served in a takeaway cup

I N - R O O M  D I N I N G  M E N U
1 1 : 3 0  –  2 2 : 0 0  h r s

K I D S  M E N U

Toasted Sandwich (GFO) 15
Ham & cheese / Tomato & Cheese, served with tomato sauce & fries

Fish & Chips (A) 16
Battered fish, fries

Crumbed Chicken Tenders 16
Fries

Spaghetti (GFO) 16
Bolognese, parmesan / Tomato, parmesan

Chocolate Brownie (N) 15
Vanilla ice cream

Friendly reminder: A $5.00 tray service charge applies to all in-room dining orders, with a 10% surcharge on Sundays and
Public Holidays. While we strive to accommodate all requests, please note that our kitchens are not allergen-free and
cross-contamination of nuts, sesame, eggs, gluten, and dairy may occur. 
V - Vegetarian, Ve - Vegan, N - Contains nuts, S - Contains soy, C - Contains crustaceans, GFO - Gluten free optional,
Seafood Origin: A – Australian.



B E V E R A G E S

Barista Coffee 8oz 4.50 | 12oz 5.50
Milk options (0.50 surcharge for alternate milks): Skim, Full, Soy, Almond, Lactose-free, Oat

Tea 5
Peppermint, Green, Ginger & Lemongrass, Chamomile, Earl Grey, English Breakfast

Juice 250ml 5.50
Orange, Apple, Pineapple, Cranberry

Soft Drink 330ml 5.50
Pepsi, Pepsi Max, Schweppes Lemonade, Solo, Sunkist, Schweppes Ginger Ale

Sunrise Passion 15
Orange juice, passion fruit, lime

B E V E R A G E  M E N U
N o n - A l c o h o l i c  ( A v a i l a b l e  A l l  D a y )

Friendly reminder: A $5.00 tray service charge applies to all in-room dining orders, 
with a 10% surcharge on Sundays and Public Holidays. 



B E E R

B E V E R A G E  M E N U
A l c o h o l i c  ( 1 0 : 0 0  –  2 2 : 0 0  h r s )

S P A R K L I N G  

Mojo, Prosecco 150ml 15 | 750ml 65
Mixed Region, SA

Clover Hill, Cuvée MV, 750ml 98
Pipers River, TAS

Josef Chromy Sparkling Rosé NV, 750ml 105
Relbia, TAS

Moët & Chandon, Impérial NV, 750ml 195
Champagne, France

Sydney Brewery Lager 14
Alexandria, NSW 

Sydney Brewery Pale Ale 14
Alexandria, NSW 

Feral Hop Hog Pale Ale 16
Baskerville, WA

Young Henry’s Cloudy Apple Cider 14
Newtown, NSW

Guinness Extra Stout 15
Dublin

Sydney Brewery East Coast IPA 7% ABV 15
Alexandria, NSW 

Brookvale Ginger Beer 4% ABV 15
Brookvale, NSW

Sydney Brewery Ale Mid 3.5% ABV 14
Alexandria, NSW 

Heaps Normal, Lager 0%  11
Melbourne, VIC



W H I T E

B E V E R A G E  M E N U
A l c o h o l i c  ( 1 0 : 0 0  –  2 2 : 0 0  h r s )

El Desperado, Sauvignon Blanc 150ml 15 | 750ml 70
Adelaide Hills, SA

Dead Man Walking, Riesling 150ml 15 | 750ml 70
Clare Valley, SA

The Hidden Sea, Pinot Grigio 150ml 15 | 750ml 70
Limestone Coast, SA

Audrey Wilkinson, Chardonnay 150ml 15 | 750ml 70
Hunter Valley, NSW

Fiore, Moscato 750ml 60
Mudgee, NSW

Smith + Shaw, Sauvignon Blanc 750ml 105
Adelaide Hills, SA

Swinging Bridge, Chardonnay 750ml 95
Orange, NSW

Riggs and Wiggs Stanleigh Park Vineyard, Semillon 750ml 95
Hunter Valley, NSW

Cherubino, Riesling 750ml 115
Great Southern, WA

R O S É

Nick Spencer, Hilltops Rosé 150ml 16 | 750ml 80
Gundagai, NSW

Gemtree Luna de Fresa, Rosé 150ml 16 | 750ml 80
McLaren Vale, SA



B E V E R A G E  M E N U
A l c o h o l i c  ( 1 0 : 0 0  –  2 2 : 0 0  h r s )

C O C K T A I L S  &  S P I R I T S
On request

Friendly reminder: A $5.00 tray service charge applies to all in-room dining orders, 
with a 10% surcharge on Sundays and Public Holidays. 

R E D

Sticks, Pinot Noir 150ml 15 | 750ml 70
Yarra Valley, VIC

Bruno, Shiraz 150ml 16 | 750ml 75
Barossa Valley, SA

Rymill The Dark Horse, Cabernet Sauvignon 150ml 16 | 750ml 75
Coonawarra, SA

Killibinbin Smitten, Malbec 150ml 15 | 750ml 70
Langhorne Creek, SA

Lark Hill Regional, Pinot Noir 750ml 90
Canberra District, ACT

Hentley Farm The Stray, Grenache Shiraz 750ml 105
Barossa Valley, SA

Cape Mentelle Trinders, Cabernet Merlot 750ml 105
Margaret River, WA

Henschke Keyneton Euphonium, Shiraz Cabernet Blend 750ml 189
Barossa Valley, SA



I N - R O O M  D I N I N G  M E N U
2 2 : 0 0  –  0 7 : 0 0  h r s

Caesar Salad (GFO) 29
Baby cos lettuce, capers, bacon, sourdough croutons, parmesan, poached chicken breast

Toasted Panini – Ciabatta, Crisps
Grilled capsicum, tomato & zucchini, pesto, provolone 23
Poached chicken, fried egg & bacon 25

Chicken and Mushroom Pie 20
Slow-braised chicken and button mushrooms in a classic pie, mixed leaves

Kashmiri Lamb Rogan Josh Curry 30
Spiced lamb and potato curry, steamed rice

Sourdough Pizza 12” (V) 28 
Buffalo mozzarella, tomato, olives   
Add on: Chicken 5 | Prosciutto 5 | Salami 5

O V E R N I G H T  M E N U

Friendly reminder: A $5.00 tray service charge applies to all in-room dining orders, with a 10% surcharge on Sundays and
Public Holidays. While we strive to accommodate all requests, please note that our kitchens are not allergen-free and
cross-contamination of nuts, sesame, eggs, gluten, and dairy may occur. Gluten Free Bread available. 
V - Vegetarian, Ve - Vegan, N - Contains nuts, S - Contains soy, C - Contains crustaceans, GFO - Gluten free optional,
Seafood Origin: A – Australian.


