)
HERITAGE
“PARK

BREAKFAST
SERVED: 7.00 AM -10.00 AM

APPETIZERS

Sweet Corn Soup $85
Roasted Tomato Soup $85
Local Seafood Chowder $85
Chicken Nuggets $85
Salt & Pepper Calamari $95
Potato & Green Peas Samosa $80
Garlic Bread $60
French Fries $60

SANDWICHES
& BURGERS

Chicken Wrcp

Tuna Melt

Beef Patty Burger
Chicken Patty Burger

"

Hot Beverage $30
Coffee, Tea, Decaffeinated Coffee, Milk, Hot Chocolate Served Hot
Or Cold. Served with Milk, Cream or Lemon

Freshly Squeezed Juice $35
Pineapple, Water Melon, Papaya and Mixed Fruit

Canned Juice $20
Apple, Orange, Pineapple

Pancakes or WafFles $75

Maple Syrup, Honey, Peanut Bu&er

Two Eggs Any Way $80

Served with Bacon, Sausage, Grilled Tomato and Toast

Three Egg Omelette $90

Plain Omele&e or Omele&e with Cheese, Capsicum, tomato, Onion,
Ham, and Bacon. Served with Bacon, Sausage, Grilled Tomato and
Toast.

Add Ons (Any one) $15

Bacon, Sausage, Baked Beans or Toast

Cereals $35

Served with Hot or Cold Milk, Selec)on of Any One - Coco Pops,
Weet Bix, Corn Flakes, Rice Crispies

Seasonal Fruit Cuts $50

Available Tropical Fruit Cuts of the Season

Continental $70

Any Three Selec)ons of Morning Bakeries - Muffin, Croissant,

Danish Pastries, Rolls, Toast White or Whole Wheat Bread, Bread
roll, Bague&e, Brioche. Served with Buker, Marmalade, Jam and
Honey.

IN ROOM DINING
SERVED: 10.00 - 22.30



PIZ7ZAS

10 inch 14 inch
$130 $170

Hawaiian

Meat Feast

Seafood Mania

Grand Chiccgo

Ma rgarita

CHOICE OF PASTA

SpqgheHi, Penne, Fettuccine with a
Choice of the Fo”owing Sauces:

Garlic Prawns $170
A La Pollo (Chicken) $170
Carbonara $170
Creamy Seafood $170
Tomato basil $150

MAINS
All Mains Served with Mash Potato

or French Fries or Kumarc ChIPS

and Salad or Sauteed Vegetables

Fish & Chips $165

Gilled Chicken Breast $185

Rib Eye Steak $230

Grilled Snapper $190

SALAD
Thai grilled chicken salad $100

Ccesar Sdldd

(Crisp green le&uce tossed with Caesar dressing, fopped with

herbed croutons C}ﬂd pormeson)

With chicken $95
With prawn $120
Prawn cocktail $125

(Prqwn nopped with cocktail sauce and gcrnished with o|ives)

Nicoise $100
(Crispy le&uce, tomatoes, black olives, green beans tuna, Potatoes, hard-

boiled [ee] served with

light mayo dressing with a hint of garlic)

Marinated Snapper $85

(Sliced raw snapper marinated in coconut milk, ginger lime & chili)




DESSERT SELECTION OF CURRIES

Served with Basmati Rice or Paratha

Tiramisu

Fruit Trifle Chicken curry $150
Black forest slice Lamb rogan josh $150
Baked Cheese Cake Fish curry $150
$160

Seasonal Fresh Fruit Platter Prawn curry

lce cream



