
A warm welcome 
to 

Club InterContinental. 

Hours of operation 
7 days a week, 6.30am to 8.00pm

Weekday breakfast 6.30am - 10.30am
Weekend breakfast 6.30am - 11.00am

Afternoon tea 1.00pm - 3.00pm
*Evening drinks and canapés 5.00pm - 7.00pm

Please kindly note that from 5.00pm, families with children the age 
of 12 and under, who wish to enjoy evening canapés are welcome to 
visit Heno & Rey located on the ground floor. A member of the Club 
InterContinental team will be delighted to arrange a booking for you.

*Complimentary alcoholic beverages are only available between 
5.00pm and 7.00pm



Menu is subject to change upon availability

KEY

Gluten
Free Option

A  L A  C A R T E  B R E A K FA S T 

Porridge
Oats cooked in full cream milk, served with local honey

Breadbasket
Selection of white, brown, gluten free or multigrain bread, 

served with your choice of honey, marmalade, peanut butter, 
Vegemite or strawberry jam

Pancakes
Fresh berries, banana, maple syrup and cream

Two eggs
Fried, scrambled, poached, or boiled served with buttered toast 

Choice of white, brown, gluten free or multigrain toast

Omelette
Choice of fillings: cheese, tomato, onion, mushroom, 

capsicum, ham, bacon  
Option: egg white omelette

West Coast breakfast
Two eggs cooked to your liking, served with buttered toast, 
fried potato, bacon, sausage, mushrooms, roasted tomato

Sides 
Fried potato, bacon, sausage, mushrooms, roasted tomato 



C O F F E E

T E A
Selection of T2 Tea

English Breakfast
A traditional selection of Sri Lankan broken-leaf tea that 

produces a coppery liquor with an assertive aroma. The flavour 
is bright and brisk

Earl Grey
Sri Lankan black tea combined with the citrus delights of 

bergamot, generating an elegant and balanced full f lavour tea

Sencha
A classic green tea. The beautiful emerald green tea leaves 

produce a delicate aroma and a sweet, smooth, grassy f lavour

Just Peppermint
Lush peppermint leaves create a bright fusion, and a well-

rounded flavour captures the sweet essence of all things minty

Just Chamomile
A fragrant infusion of golden chamomile flowers will take you 

to a field reminiscent of sweet cut hay in the summertime

China Jasmine
A blend of green tea and jasmine produce a light yellow 

infusion with a delicate jasmine scent

Lemongrass and Ginger
With a hint of zest and spicy bright lemongrass – this brew has a 

refreshing sensation that’s as vibrant as it is engaging

Flat white
Cappuccino

Café latte
Short macchiato
Long macchiato

Espresso

Double espresso
Long black

Mocha
Decaffeinated coffee

Hot chocolate
Chai latte

Milk – full cream, skim, soy, almond, and oat available



Menu is subject to change upon availability

KEY

Gluten
Free Option

A F T E R N O O N  T E A

Sandwiches
Tasmanian smoked salmon with lemon cream cheese, 

cucumber and dill 
Jamon Serrano with Manchego cheese and fresh tomato

Free range egg with mayonnaise and watercress 

Scones
Fruit scone

Buttermilk scone
Dollop cream and fruit preserves

Miniature Desserts
Chef’s selection 

Served with your choice of tea or coffee



J U I C E S ,  S O F T  D R I N K S  &  WA T E R

J U I C E S  A N D  S M O O T H I E S

Emma & Tom’s Straight OJ 
Valencia oranges

Emma & Tom’s Cloudy Apple 
Pressed Aussie apples - unfiltered

Emma & Tom’s Green Power 
Botanical smoothie of apple, banana, passionfruit plum, 

 lemon, spirulina, chlorella, alfalfa, kelp, spinach & seaweed

Emma & Tom’s Karmarama 
Smoothie combo of orange juice, pineapple, mango, 

banana, passion fruit & ginseng

Emma & Tom’s Extreme C 
Exotic smoothie of apple, guava, orange juice, strawberry, 

acerola berry & rosehip

S O F T  D R I N K S  &  WA T E R

Pepsi
Pepsi Max

Solo
Lemon lime & bitters

Lemonade

Dry ginger ale
Tonic Water
Soda Water
Still water

Sparkling water



Sparkling wine                                 
Howard Park Petit Jeté

White wine
Silkwood Estate Sauvignon Blanc
Ironcloud ‘‘The Alliance’’ Chardonnay 
Castelli Riesling
   

Rosé wine             
Wildflower Rosé 

Red wine
Silkwood Estate Pinot Noir 
Silkwood Estate Shiraz
Howard Park Miamup Cabernet 
Sauvignon

 

James Squire Pale Ale 4.2%  
Peroni Red lager 4.7% 
Corona 4.5%
5 Seeds Cloudy Apple Cider 5% 
Matsos Ginger Beer 3.5%
Heineken Zero 0%

Region/Country    Glass 
Margaret River, WA   $15                                   

Pemberton, WA        $13
Ferguson Valley, WA       $15
Great Southern, WA       $14

Margaret River, WA  $14 
   
 
Pemberton, WA $14 
Pemberton, WA  $13  
Margaret River, WA  $15

Region/Country    Glass
Sydney, Australia $12
Rome, Italy                      $12
Monterrey, Mexico         $13

Sydney, Australia            $11

Broome, Australia          $14

Netherlands                    $11

W I N E

B E E R /C I D E R



C O C K T A I L S

Espresso Martini $22
Vodka, Kahlúa, espresso, sugar syrup

Dry Martini $22
Gin, Dry Vermouth

  
Cosmopolitan $22

Vodka, Cointreau, lime juice, cranberry juice, sugar syrup

Negroni $22
Gin, Sweet Red Vermouth, Campari

M O C K T A I L S

Virgin Strawberry Mojito $13
Strawberry purée, mint leaves, lime juice, sugar syrup, soda 

water

Virgin Passion Fruit Martini $13
Passion fruit purée, lime juice 



Gin     Region
The West Winds Sabre   Margaret River,  $13                    
    Western  Australia
  
Vodka    
Vodka 23rd Steet Vodka  Remark, South Australia   $13

Rum     
Havana Club Especial    Havana, Cuba $13
Bacardi Carta Blanca  Puerto Rico  $13

Whisky  
Monkey Shoulder  Speyside, Scotland             $13
Glenfiddich 12                      Speyside, Scotland           $15

Bourbon
Makers Mark   Kentucky, USA        $14
   
Cognac    
Courvoisier VS                    Jarnac, France                $16

Liqueurs    
Bailey’s coffee liqueur  Dublin, Ireland $12
Frangelico hazelnut liqueur Canale Italy $12
Cointreau orange liqueur   Saint-Barthélemy-d'Anjou,  $12 
    France

S P I R I T S  &  L I Q E U R S


