
BOTTOMLESS BRUNCH

MENU
SHARE PLATTERS

Seasonal fruit cups with Greek  
yoghurt and honey GF V

Chef’s selection of gourmet  
mini sweet muffins V

Goat’s cheese and caramelised  
onion tartlets V

Smashed avocado, toasted seeded loaf, feta,  
avocado, radish, balsamic and poached eggs

Eggs Benedict with English muffin, prager ham,  
chives, poached egg, hollandaise sauce

Scrambled egg, smoked salmon, dill hollandaise,  
New York bagel and charred asparagus

Nutella French toast, brioche French toast  
topped with Nutella, fresh strawberries,  

white chocolate shavings and Chantilly cream

LF LACTOSE FRIENDLY     GF GLUTEN FRIENDLY      V VEGETARIAN     VG VEGAN

We will endeavour to accommodate requests for customers with allergies. However, traces of allergens may be unintentionally 
present in food due to cross-contamination during normal kitchen operations. We, therefore, cannot guarantee that our 
products or ingredients are completely allergen free. For a full list of allergens that may be present in our meals, please 
ensure you review the known allergen list by clicking here and notify us if you have an allergy to any of these ingredients. 

https://optusstadium.com.au/venue-hire-perth/event-catering/dietaries


BOTTOMLESS BRUNCH

ALCOHOLIC COCKTAILS

Da Luca Prosecco Spritz 
Da Luca Mimosas

WINE & SPARKLING

Da Luca Prosecco
Mud House Sauvignon Blanc

Tatachilla White Admiral Rose
Brookland Valley Discovery Chardonnay
Brookland Valley Discovery Tempranillo

BEER

Single Fin Summer Ale 4.5% 
Air Time Low Carb Lager 4.0% 

Hazy As Hazy Pale Ale 5.0% 
ALBY Crisp Lager 3.5% 

Side Track XPA 3.5% 
Hello Sunshine Cider 5.0% 
Matso’s Ginger Beer 3.5%

NON-ALCOHOLIC BEVERAGES

Naked Life Non-Alcoholic Gin & Tonic
Naked Life Non-Alcoholic Margarita

Naked Life Non-Alcoholic Mojito Spritz
Naked Life Non-Alcoholic Cosmopolitan
Naked Life Non-Alcoholic Pink Paloma 

Soft Drinks, Orange Juice, Tea & Coffee
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