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Asset Maps Hotel welcomes you to 
an outstanding venue for weddings, 
seminars and events.

A premier restaurant, venue and events 
destination steeped in the cultural 
history of our city. With beautiful, state 
of the art facilities suitable for weddings, 
private events, and corporate functions. 

Our award winning team can cater for 2 
– 300 persons. 

We invite you to a casual breakfast 
meeting, to linger over lunch, or ease 
into the evening with a menu that 
celebrates the best of what’s fresh and 
what’s local.

Take advantage of over 2,000 sqm of 
event space, our special events co-
ordination team, set-up, service and 
pack-down, on-site tech & AV support, 
and free parking.
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BREAKFAST PACKAGE

Asset Maps Hotel Speciality Breakfast
$62 PP

Inclusions

•	 Room Hire 7.00am-10.00am
•	 Lecturn and Microphone
•	 Stage
•	 Registration Table
•	 Complimentary Wifi
•	 Free Parking
•	 Set-up, Service and Packdown

Coffee, tea, fresh juice and infused water served on arrival.

Served with you choice of once of the following hot dishes:-

Free range eggs on toast scrambled, poached or fried - sourdough, multigrain, (GF)

Crushed avocado with roasted tomatoes, roasted peppers and walnuts on multigrain 
toast (VG, GF) + poached egg 

Roasted mushrooms, walnut pesto, poached egg on sourdough (VG, GF)

Baked vanilla ricotta crépes, apple and maple syrup compote, slivered almonds

Crispy falafel, barley tabbouleh, green tahini, poached eggs & pickles (VG)

Spanish baked eggs and chorizo with sourdough

Chilli scrambled eggs with garlic shoots, aleppo butter, crispy potato served with 
sourdough

House smoked salmon with herbed goats cheese, pickled fennel and a poached egg, 
served on Rye toast (GF) 

(VG) VEGETARIAN		  (GF) GLUTEN FREE


