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LOUNGE MENU

Neil Perry AM is one of Australia’s leading and most influential chefs, committed to using quality produce and the
best of local ingredients, both in the air and on the ground.

Conceived in 1997, Neil’s partnership with Qantas is the longest of its kind in aviation history; we invite you to enjoy
Neil’s dishes from the menus along your journey.

BREAKFAST

Seasonal fruit salad

Croissant

House made muffin

Neil’s healthy Bircher muesli with apple, cranberry and hazelnuts

Buttermilk pancakes with cinnamon yoghurt, berries and maple syrup

Brunch bowl with goats’ cheese, avocado, cherry tomato bulgur and green tahini
Brioche, leg ham and Gruyere toasted sandwich

Scrambled eggs with bacon, pork chipolata, spinach, tomato braised beans

CO F F E E Cinque Stelle by Vittoria

TEA by

English breakfast

Earl grey

Lemongrass and ginger
Sencha

Peppermint

China jasmine
Chamomile

Chai

COLD DRINKS

Selection of juices
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Qantas is aware of the challenges of food allergy sufferers. However, we are unable to guarantee an allergen free environment in our lounges.

Peanuts, tree nuts, eggs, milk, wheat, fish, shellfish and other potential allergens may be present in the food and beverages offered in this lounge.

Please ask our staff if you require further information.



