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5 QUEENSLAND PARLIAMENT

Chef’s DailyChoice

Take the stress out of menu selections! This 
menu is designed to make your life easier by 
automatically providing the menu based on the 
day of the week. 

Each daily menu has been designed to offer a 
variety of flavours and items. Should you wish 
to customise your menu please choose from the 
wider selection of morning and afternoon tea 
and stand up lunch options – prices as marked.
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CHEF’S DAILY CHOICE

MONDAY
Locally brewed coffee and selection of Madura teas on 
arrival $5.50pp

Morning tea, served with tea and coffee $14pp

Parliamentary assorted cookies V

Bacon and cheese tart

Working lunch, served with tea, coffee, soft drink 
and orange juice $40pp

Onion and parmesan sourdough, double smoked ham, 
mustard mayo, Swiss cheese, heirloom tomato sandwich

Heirloom tomato, basil, bocconcini wrap V (GF available 
on request)

Greek salad, feta, oregano, lemon vinaigrette GF V

Beef burgundy pie 

Macadamia and white chocolate brownie GF V

Afternoon tea, served with tea and coffee $14pp

Carrot and walnut cake, cream cheese icing GF V

Assorted quiche

TUESDAY 
Locally brewed coffee and selection of Madura teas on 
arrival $5.50pp

Morning tea, served with tea and coffee $14pp

Coconut and dark chocolate lamington GF V

Smoked salmon roulade, rocket, cream cheese, caviar

Working lunch, served with tea, coffee, soft drink 
and orange juice $40pp

Baguette, chicken, rocket, aioli, pesto 

Hummus, grilled Mediterranean vegetables, sundried 
tomato wrap V (GF available on request)

Spiced roast cauliflower, chickpea, tahini, almond, raisin 
salad GF DF VG

Pork and fennel sausage roll 

Carrot and walnut cake, cream cheese icing GF V

Afternoon tea, served with tea and coffee $14pp

Parliamentary melting moments V

Roast beef slider, rocket, horseradish mayo, bush tomato 
relish
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CHEF’S DAILY CHOICE

WEDNESDAY 
Locally brewed coffee and selection of Madura teas on 
arrival $5.50pp

Morning tea, served with tea and coffee $14pp

Spinach and feta roll V 

Orange cake, vanilla syrup, marmalade GF DF V

Working lunch, served with tea, coffee, soft drink 
and orange juice $40pp

Roast pumpkin, feta, grilled capsicum, rocket wrap V (GF 
available on request)

Multigrain loaf, roast beef, Kenilworth cheddar, bush 
tomato relish

Caesar salad, egg, sourdough crouton, parmesan, bacon 

Chicken satay skewers, cucumber, coriander, lime DF GF

Seasonal berry tart, Chantilly cream GF V 

Afternoon tea, served with tea and coffee $14pp

Assorted quiche

Parliamentary assorted cookies V

THURSDAY
Locally brewed coffee and selection of Madura teas on 
arrival $5.50pp

Morning tea, served with tea and coffee $14pp

Parliamentary assorted cookies V

Bacon and cheese tart

Working lunch, served with tea, coffee, soft drink 
and orange juice $40pp

Baguette, chicken, rocket, aioli, pesto

Hummus, grilled Mediterranean vegetables, sun-dried 
tomato wrap V (GF available on request)

Lentil, quinoa, pumpkin, kale salad, apple cider vinaigrette  
GF DF VG

Lamb rosemary pie 

Buttermilk scones, cream w/ house preserves V 

Afternoon tea, served with tea and coffee $14pp

Carrot and walnut cake, cream cheese icing GF V

Pork and fennel sausage roll

FRIDAY
Locally brewed coffee and selection of Madura teas on 
arrival $5.50pp

Morning tea, served with tea and coffee $14pp

Coconut and dark chocolate lamington GF V 

Smoked salmon roulade, rocket, cream cheese, caviar 

Working lunch, served with tea, coffee, soft drink 
and orange juice $40pp

Onion and parmesan sourdough, double smoked ham, 
mustard mayo, Swiss cheese, heirloom tomato sandwich

Heirloom tomato, basil, bocconcini wrap V (GF available 
on request)

Black rice, beetroot, feta salad, walnut dressing V 

Pumpkin and chickpea roll GF DF VG

Macadamia and white chocolate brownie GF V

Afternoon tea, served with tea and coffee $14pp

Parliamentary melting moments V

Roast beef slider, rocket, horseradish mayo, bush tomato 
relish
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