
Menu 
Selection

Dietary

Requirements

Payment Terms

BREAKFAST 	 ❏ Set menu $60pp

First Name Surname

Telephone Email

Preferred Date Preferred Time

Number of Adults

❏ Visa      ❏ Mastercard     ❏   AmexName Type of Card

Card Number Expiry CCV

Signature Date

Number of Children (4–11)

Occasion

Group bookings are required to provide credit card details to secure the reservation.
Please note that all group bookings incur a 10% surcharge.

LUNCH ❏ Set menu (2 course) $69pp ❏ Set menu (3 course) $89pp

Cakeage ❏ �Cake cut & served on individual plates $3pp

T E R M S ,  D E P O S I T  R EQ U I R E D &  CO N F I R M AT I O N O F N U M B E R S
A 10% service fee will be added to the total balance of your final bill on the day. Applicable for Group Bookings of 10 guests and over. A 15% surcharge 
applies for public holidays. Our Group Bookings duration is 2 hours however this can be extended depending on time booked and if the allocated table 

space is rebooked . The final bill will be presented at the conclusion of the group booking. A split bill can be between three cards or a combination 
of cash & credit card. The children’s menu is available for children 12 years and under. The credit card number will be held to secure the reservation. 

Confirmation of final numbers and dietary requirements are required 7 days prior to the reservation date. Within 7 days of your booking date, if numbers 
increase, we will try out best to accommodate your request. However all reduction of numbers are NON REFUNDABLE. Cancellations of group bookings 

within 4 days are NON REFUNDABLE & total projected minimum spend will be charged to the nominated credit card. The menu is subject to change 
due to seasonality of produce. We can cater for a range of dietary requirements. Please contact us to discuss your options. As this is a shared space and 

we need to be mindful of others, no entertainment is allowed. Additional decorations i.e centerpieces & maximum (1) balloon can be placed on the tables. 
Please note Centennial Homestead does not allow glitter, confetti or bubbles for table decoration.

Centennial Homestead, 1 Grand Drive, Centennial Park, NSW 2021

 E  hello@centennialhomestead.com.au  |  T  02 9380 9350  |  W centennialhomestead.com.au

❏ 8:00am  ❏ 8:30am  ❏ 9:00am  ❏ 10:00am  ❏ 11:00am

❏ 11.30am  ❏ 12.00pm  ❏ 12:30pm  ❏ 1:00pm  ❏ 1:30pm

Breakfast  (please note service concludes by 11.30am)

Lunch  (please note service concludes by 3:30pm)



B R E A K F A S T
$ 6 0 P P

P R E - S E T
Assorted freshly baked mini Danish pastries to share

Jugs of orange juice & cloudy apple juice

S TA R T E R
Nourish Bowl  vg, df, gf 

Tahini quinoa, avocado, zucchini, tomato, spiced chickpea,  
granola, sunflower seed romesco

Acai chia pudding  vg, df, gf 
Dragon fruit, coconut, berries, banana, granola

Granola vg, df, gf 
Coconut yoghurt, seasonal fruit & berries 

M A I N
Chilli yoghurt eggs  v, gfo 

Turkish bread, Zaatar pumpkin, roasted cherry tomato,  
Harissa labneh, chilli brown butter

Charred avo on toast  v, gfo, dfo 
Whipped lemon ricotta, hemp seed crumble,  

Aleppo pepper oil, cup gum honey

Scrambled eggs 
2 eggs scrambled, sourdough toast, bacon, roasted tomato,  

cultured butter & chives

C H I L D R E N ’ S  B R E A K F A S T  M E N U
A choice of one from the following

Granola, coconut yoghurt seasonal fruit and berries  gf, df, vg $12

Avocado and bacon on soy linseed toast  df, gfo, nf  $16

gf Gluten-Free,  vg Vegan, v Vegetarian, df Dairy Free, nf Nut Free,  
any dietary with an ‘o; afterwards means option available, for example, gfo = gluten free option. 



L U N C H
2  C O U R S E S   $ 6 9 P P   |   3  C O U R S E S   $ 8 9 P P

S TA R T E R
Halloumi bowl  v 

Beetroot yoghurt, Israeli cous cous, mint, onion,  
grilled halloumi, poached egg & dukkah

Vanella burrata  v, gfo 
Charred tomato, coriander relish, potato crunch & focaccia

Prosciutto di parma 24 months  df, gfo 
Fresh figs, cup gum honey, grissini 

M A I N
Pumpkin tart fine  v 

Caramelised balsamic onion, marinated feta, pumpkin seed gremolata

Chicken, brie, leek & mushroom pie 
baby spinach, mustard velouté

Steak frites  dfo 
Little Joe MB4 Skirt steak, shoestring fried, peppercorn sauce

T O  S H A R E
Mignonette lettuce with pink peppercorn & chives

Shoestring fries, bush tomato ketchup, smoked rosemary 

D E S S E R T
Sticky date pudding  v 

Vanilla bean ice cream, whiskey caramel

Mille Feuille  vg, df 
Watermelon caviar, blood orange sorbet, mango cream

gf Gluten-Free,  vg Vegan, v Vegetarian, df Dairy Free, nf Nut Free,  
any dietary with an ‘o; afterwards means option available, for example, gfo = gluten free option. 

C H I L D R E N ’ S  L U N C H  M E N U 
$ 2 5  P E R  C H I L D

Includes 1 kids juice or soft drink 
A choice of one from the following

Fettuccine, Napoli sauce, pasta, basil  gf, v, vg, df, nf 

Fish and chips, crisp coated ling, fries and lemon aioli  gf, df, nf

Chicken strips, crisp coated chicken, fries and tomato sauce  gf, df, nf

Ice cream scoop, chocolate or vanilla, almond crumb  v, gf
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