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Executive Floor Lounge 
Breakfast Service   6.30am – 10:00am 

 
 
1) Bread station 
 Cane baskets with hard starched napkins 
 Selection of Breads  – Croissants 
    – Muffins 
    – Brioche 
    – Danish pastries 
 
 Toaster 
 Brown / white toast bread 
 
 Cream Cheese Platter 
 Jam (4 kinds + honey – displayed on stand) 
 Butter (individual portions in monkey dish) 
 
 
2) Cereal Station 
 Selection of cereals – Cornflakes 
    – Coco Pops 
    – Raisin Bran 
    – Granola 
    – Toasted Muesli 
    – Rice Crispies 
 Condiments – Grated Nuts 
   – Dried Fruits 
 Skimmed Milk  (Glass carafe in wine cooler stand) 
 Regular Milk (Glass carafe in wine cooler stand) 
  
 Champagne Coupe filled with: 
 – Low Fat Yogurt 
 – Fruit Yogurt 
 – Bircher Muesli 
 
3) Daily  2 Hot Items, i.e. 
 Chafing dish with French Toast 
 Chafing dish with Spanish Style Scrambled Egg 
 or 
 Chafing dish with Waffles 
 Chafing dish with Poached Egg on Muffin 
 or  
 Chafing dish with Pancakes 
 Chafing dish with Baby Omelettes 
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4) Cold Cut section 
 Hard boiled egg 
 Soft boiled egg 
 Smoked salmon/seer platter 
 Sliced Breakfast meats 
 Assorted sliced cheese 
 Fresh fruit platter 
 
 
5) Japanese item, i.e. 
 Cold soba noodles with seaweed and soy sauce 
 
 
6) Juice Station 
 Punchbowl with 4 fresh juices (change at least 2 daily) 
 – Orange   – Pineapple   – Tomato 
 – Melon   – King Coconut 
 – Carrot   – Mango 
 – Watermelon   – Apple 
 
 Big basket with fresh fruits 
 
 
7) Complimentary Mineral water 
 Evian 
 Perrier 
 
 or Crystal Carafe with Ice Water 
 

 
 
 
 
NOTE: As items change daily, selection to be exclusive and elegantly presented. 

Additional orders can be entertained through Room Service, but prefer-
ably those guests should visit the Taprobane
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Executive Floor 
Afternoon Service   3pm – 6pm 

 
 
1)  Hot item: 
 Chafing dish with Scones 
 Blueberry Jam (Daily change of flavour) 
 Whipped Cream 
 Butter 
 
 
2) Cold  Sandwiches: 
 (Displayed on large plate with Cloche 45dia) 
 Smoked salmon rolled in white bread 
 Cucumber/cream cheese finger sandwich 
 Open-faced rye with apple salad and king prawn 
 
 
3) Sweets 
 Bowl with fresh strawberries 
 Whipped cream 
 Castor sugar 
 
 Cake stand with mini fruit tartlettes 
 
 Cake stand with mousse slices 
 
 
4) Cookies 
 
 
5) Complimentary Beverages 
 Crystal Carafe with Ice Water 
 Crystal Carafe with flavoured Ice Tea 
 and / or Evian, Perrier 
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Executive Floor 
Evening Service   6pm – 8pm 

 
 
1)  Hot Snack: 
 Chafing dish with daily changing item representing the theme 
 at the Taprobane (i.e. Mediterranean snack / Thai snack etc.) 
 
 
2) Bits & Bites: 
 Bread basket with selection of dinner rolls 
 Glass bowl with cream crackers and grissini 
 Selection of hard & soft cheeses 
 
 Individual monkey dishes with: 
 – Canapé with blackened smoked salmon 
 – Dark rye with crabmeat 
 – Renge spoon with Beef tataki and ginger 
 
3) Sweets 
 Cake stand with mini fruit tartlets 
 
 Cake stand with pastries 
 
 
4) Salty Snacks 
 Bowl with salty nuts 
 Bowl with exotic mix of dried fruits and nuts 
 
 
5) Beverages 
 Punchbowl with selection Beer/ 
 Selection of wine-by-the-glass 
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