
Retreat menu samples 

If you would like us to send you a sample 
menu of what we recommend for your 
event please contact Natasha Burbury.

Ph: 0403900918 
E: burburywholefoos@gmail.com 

(GF)- Gluten free
(VN) - Vegan 
(V) - Vegetarian 
(DF) - Dairy free 

Breakfast 
Hot breakfast (buffet style)  

Vegan 
Soaked spelt oats and activated buckwheat, chai spiced 
porridge served with rosemary stewed fruit and home made 
cardamon coconut yogurt

Tempeh, fingerlime and sweet potato paddies served with 
steamed greens, miso sautéed mushrooms and beetroot 
hummus (GF)

Vegetarian  
Turmeric frittata with seasonal veggies served with rocket and 
fig salad, roasted tomato and fingerlime onion chutney (GF) 
(DF)

Bush tomato and whole spice shakshuka. Served with lightly 
steamed baby spinach and fennel salad topped with roast 
pumpkin turmeric hummus (GF available)

Zucchini fritters served with baked kale chips and herbed 
guacamole (GF) (DF)

Smokey house beans with native mint goats curd and spiced 
fried egg. Served with roasted pumpkin, sautéed mushrooms 
and silverbeet (V) (GF)

Cold breakfast (buffet style) 

Seasonal fruit salad 

Seasonal fruit chia cups (VN) (GF) 

Smoothie cups - thick green smoothie 
topped with granola (VN) (GF)

Yogurt (sheep/Kefir/coconut and 
cashew/bio-dynamic yogurt/ 
unsweetened greek yogurt) 

Fig, inca berry and macadamia bircher 
(VN) (GF available)
 
Burbury Whole Foods activated granola 
(VN) (GF available)
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Lunch 
Main (served as a buffet)   

Vegetarian/vegan  

Stuffed capsicum with spiced veggies and black beans. 
Drizzled with turmeric tahini sauce (GF) (VN)

Chickpea tempeh paddies accompanied by cashew 
horseradish mustard (GF) (VN)

Flat mushrooms marinated with in wild coriander sauce, 
served with turmeric pumpkin and cauliflower purée (GF) 
(VN)

Miso (soy free) marinated eggplant ‘steaks’ served with leek 
and cashew cream (GF) (VN)

Sweet potato, silverbeet and brown rice balls served with 
roast pumpkin hummus (GF) (VN)

Aromatic root vegetable dal, served with fresh coriander and 
coconut yogurt (VN) (GF)   

Mushroom masala served with spiced sesame seeds and 
coconut yogurt (VN) (GF) 

  

Salad bar 

Seasonal steamed greens with activated honey roasted macadamias (GF) (VN)

Organic local greens, fresh river mint, fresh figs, roasted almonds and micro herbs 
dressed with lime and ginger sauce (GF) (VN)

Homemade sauerkraut for the best kind of gut health (GF) (VN)

Ancient grain salad with native dried fruits, fresh herbs and spiced sunflower seeds 
(GF) (VN) 

Massaged kale with turmeric toasted sesame seeds, roasted daikon and zucchini 
ribbons. Served with finger lime peanut sauce (GF) (VN) 

Whole spiced roast pumpkin slices (VN) (GF) 

Beetroot and apple salad served with goats labna and beetroot dust (V) (GF)

Roast spiced cauliflower and carrot salad with chickpeas and dates (VN) (GF) 

Grated carrot salad with baby currents and fresh mint, dressed in mandarine juice

Baked parsnip and purple potato rosemary chips served with house-made tomato 
sauce

Zucchini noodle salad dressed in kale pesto and topped with spiced coconut chips 
(GF) (VN) 

Mums special ratatouille made with love (VN) (GF) 

Crunchy sesame seed kale chips (VN) (GF) 



Afternoon tea, morning 
tea and/or dessert 
Vanilla honeydew melon and avocado slice with a 
walnut cacao base. Served with a cherrie compote, 
caramelised buckwheat crumble and cashew cream 
(GF) (VN)

Poached pear and avocado moose with cinnamon 
myrtle and macadamia biscuit. Served with 
passionfruit yogurt and date/apple compote 

Chia cups with seasonal fruit and yogurt (sheep/
Kefir/coconut and cashew/bio-dynamic yogurt/ 
unsweetened greek yogurt) 

Lychee and apple crumble served with grapefruit ice-
cream (GF) (VN)

Banana buckwheat bread served with cherrie jam 
(GF) (VN)

Sweet potato and cinnamon myrtle bread served with 
passionfruit coconut yogurt (GF) (VN) 

Davidson plum pudding with macadamia and matcha 
cashew cream (GF) (VN)

Raw carrot cake with stewed vanilla apple and 
Kakadu plum reduction  (GF) (VN)

Dinner 
(will be served by staff with always the option for 
more)

Vegan  

Balancing kitchari made with Moong Dal and biodynamic brown brice, 8 healing 
Australian spices, native ginger and organic seasonal veggies. Served with 
probiotic creamy coconut and cashew ‘yogurt’, date and passion berry chutney, 
zesty lime and topped with coriander and shredded coconut. (GF) (VN)

Beetroot soup topped with roast root vegetables, Australian native herbs, 
cashew ‘cream’ and tamari pepita seeds served with Berkelo organic rye 
sourdough or gluten free quinoa vegetable loaf (GF) (VN)

Australian bush curry with seasonal veggies served with quinoa and cauliflower 
rice. Topped with biodynamic yogurt and fingerlime onion chutney (GF) (VN)

Black bean, beetroot tops and wild mushroom shepherds pie with sweet potato 
mash and buffalo cheese. Served with baked seasonal greens  (GF) (V)

Chickpea tempeh pho - a Vietnamese bone broth fused with an Australian flare. 
Loaded with veggies and soba noodles, seasonal native veggies and topped 
with fresh local herbs. Served with Berkelo organic rye sourdough or gluten free 
quinoa vegetable loaf (GF) (vegan available) 

Please understand that these are only sample options to give you an idea for the type of food we provide. These menus are subject to 
change according to what is available, kitchen standards on site and what is required for the type of retreat/event. 



All meals will be provided with hot lemon water, organic apple cider vinegar and native Australian teas. As well as organic coffee (optional - we can 
provide substitutes such as matcha or cacao + medicinal mushroom hot drinks)

We can also provide a seasonal fruit bowl that can be accessed at all time during the retreat. 

Booking Terms and Conditions  

- Catering orders over $500 require a 40% deposit for order confirmation to be paid 3 days prior to the event. 

- Catering orders under $500 must be paid in full prior to delivery.

- Cancelled orders within 48 hours of order date will be charged at 100%. 

- Glass ware, mugs, plates, bowls and cutlery can be hired or bamboo forks and knifes, paper cups and recycle napkins can be provided at an extra 
cost. 

- Serving utensils as well as platters are provided at no extra cost. 

- A water station can be provided without charge if requested. 

-  Replacement platters & equipment costs will be passed onto clients should these items be damaged.


