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Group Dining at 
Burnt Orange: 
Wednesday-Sunday

For groups of 10-24 

No: 9969 1020          
E: events@burntorange.com.au

BURNT ORANGE
1108/1109 Middle Head Road, Mosman NSW 2088

Burnt Orange is a beautiful destination for
gathering with friends, family or colleagues.
Set within Sydney Harbour National Park, our
restaurant offers a relaxed and memorable
setting for group breakfasts, long lunches and
high tea.

Our group dining packages are available for
10 to 24 guests, with seasonal menus
designed to make organising your occasion
simple and enjoyable. Groups are seated
within our shared restaurant setting. 

For groups of more than 24 guests, please
contact our Events Team to explore our
private event options.

Group Dining 



9.30am–11.45am
For groups of 10–24 guests

$35pp

Choice of any breakfast main
Tea or coffee

Extended breakfast sitting

Breakfast Package

Menus are subject to seasonal availability. All prices are per per person and include GST. A 10%
service fee applies to group bookings. A $250 deposit is required to confirm your booking for

breakfast or lunch. A 50% deposit is required to book high tea.

12pm - 3pm
For groups of 10–24 guests

$89pp

Shared starters
Choice of main

Choice of dessert
Add a three-hour Classic Drinks

Package for $45pp
Alternatively, beverages may be

purchased on the day

Lunch Package

3.30pm–5.30pm
 Also available at 12pm on

weekdays and selected Saturdays

Traditional High Tea — $65pp
Sparkling High Tea — $75pp
Children’s High Tea — $45pp

High Tea Package
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5 GRAIN PORRIDGE - with burnt honey figs, saffron poached pear &
caramelised coconut
CORN FRITTERS - spinach, avocado, roasted tomato, beetroot relish (df)(gf)
(vg) - Add Salmon or Add Bacon 
DUBAI CHOCOLATE HOTCAKES - pistachio cream, crispy kataifi, warm
chocolate ganache (v)
SPANISH OMELETTE - chorizo, pickled jalapeño, bocconcini & chimichurri
served with roasted tomatoes & sourdough 
BIG BREAKFAST ROSTI - smoked salmon, avocado, cream cheese, pickled
onion & poached egg (gf)
BREAKFAST BRUSCHETTA - avocado & tomato with double-smoked bacon
or smoked salmon, poached egg & goat's cheese on sourdough with apple
balsamic caramel
EGGS BENEDICT - poached egg on crumpet with sauté kale, Burnt Orange
hollandaiseg and choice of bacon or spinach or smoked salmon 
FREE RANGE EGGS & truss tomatoes - fried, scrambled or poached eggs
with roast truss tomatoes on sourdough (v)
FULL BREAKFAST - fried, poached or scrambled eggs with double smoked
bacon, chipolata, hash browns, mushrooms & house baked beans and
sourdough toast *NO SUBSTITUTIONS

ADDITIONS
Scones - Served with homemade jam & Chantilly cream $5pp
Fruit platters - $5pp

Breakfast Menu



TO SHARE
Selection of Breads with truffle butter 
Warm Mixed Olives (gf)
Almond & Espelette Dip with Grissini (v) 
Mushroom Arancini truffle mascarpone (gf)(v) 

MAINS
Fish of the Day saffron potato, peas & mussels, smoked eel marinière sauce 
and lemon oil (gf)
New York Chopped Salad pancetta, bocconcini, marjoram vinaigrette (gf) (with
chicken or miso-glazed salmon)
Potato Pumpkin & Shitake Pave, black barley, celeriac puree, romesco (df)(vg)
Wagyu Burger swiss cheese, maple bacon, coleslaw, shoestring fries
Capsicum Pappardelle slow cooked octopus, creamy nduja sauce & pangrattato
Moroccan Braised Lamb Shank preserved lemon labneh, roast cauliflower, 
cumin almonds and an orange jus (gf)
Darling Downs 400G Wagyu Rib Eye MB4, corn ribs, chimichurri (gf) (df) 
ADD + $20 (Meduim-rare or well done) 

DESSERT
Chocolate Mousse Tart, raspberry Coulis & meringue kisses
Crème Brûlée Rice Pudding, cardamom, plum sorbet & candied orange (vg)(gf)(nf) 

Lunch Menu
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HIGH TEA MENU
Opera Gâteau (GF) (Contains Nuts) 
Vanilla Cheese Tart (V) 
Lemon Drizzle Cake (V) 
Strawberry Macaron (GF) (Contains Nuts) 
Freshly Baked Scones with Homemade Jam & Chantilly Cream 
Ricotta and Beetroot Basket (V) (Contains Nuts) 
Smoked Salmon Mousse 
Chicken & Tarragon Mayonnaise Sandwich 
Edamame Hummus Mille Feuille (V) 
Roast Vegetable & Romesco on Japanese Milk Bread (V) (Contains Nuts) 

CHOOSE YOUR TEA  
English Breakfast, Earl Grey, Irish Breakfast Tea, Orange Pekoe, Sencha Green,
Peppermint, Chamomile, Lemongrass & Ginger, House-made Chai, Hot Chocolate 

ADD BUBBLES
Glass of Edmond Thery Blanc De Blancs NV Brut Loire Valley FRA - 10 

ADD COCKTAILS
Downton Abbey Gin Fizz / Aperol Spritz / Espresso Martini - 15

High Tea Menu
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