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D A I LY  F A R M  B R E A K F A S T  C O N S I S T S  O F :

We are delighted to offer you our Faraway Farm Breakfast daily. The full-sized scrumptious breakfast-buffet will 
be prepared and may be set-up in different spots in-or-outside of the Manor House, depending on the weather. 
Breakfast is normally served between 8:30 -10:30am, but you may choose to have breakfast earlier or later. 

- Fruit juice: Villiersdorp Cellar’s bubbly, non-sweetened red and white grape juice.

- Variety of natural and flavoured Yoghurt enjoyed on its own or served with mixed nuts or cereal (Granola 
and Wheet-bix). 

- Fresh seasonal fruit platter. We create a large platter of a variety of fruit in season. We support our local 
farmers and will always endeavour to bring you fresh fruit from Fareway’s own and our neighbour’s farms.

- Variety of fresh breads, scones or croissants served with butter, homemade Faraway jams and honey. 

- Cold meats, cheeses & fresh veggies served with FA’s own whole green fig preserve or Moroccan pickled 
lemon & crackers.

W A R M  B R E A K F A S T  D A I LY :

- Eggs of your choice: sunny side-up, scrambled, poached or hard boiled. 

V A R I E T Y  O F  A T  L E A S T  2  W A R M  S I D E S :  
(combinations to change daily)

- Mushrooms either sliced with onion and garlic or large stuffed black mushrooms grilled to perfection.
- Crispy bacon.
- Grilled baby tomatoes with balsamic reduction or grilled sliced tomatoes with rosemary.
- Savoury mince.
- Grilled chicken breast or strips.



FA R M  B R E A K FA S T  B U F F E T  ( C O N T I N U E S )

    V A R I E T Y  O F  A T  L E A S T  2  W A R M  S I D E S  ( C O N T I N U E S )
- Crispy potato wedges with rosemary salt.
- Warm & spicy baked beans.
- Pork or Beef sausages (Chicken sausage as alternative).
- Sweet corn fritters with sweet chilli sauce.
- Grilled homemade fish cakes.

D A I LY  ‘ S P E C I A L I T I E S ” :  P L E A S E  C H O O S E  1  D A I LY :
This will be a special dish made specifically for that day and may be repeated during your stay as requested.

- French toast with either sweet or salty toppings: honey, jam Bovril spread, fresh tomato and cheese.

-  Freshly made crumpets served with jam and butter, honey, cheese and/or whipped cream.   

- Mini-croissants- choose one:
▪ Fresh caprese croissants: Basil pesto, tomato, mozzarella and fresh basil. 
▪ Fresh brie, bacon and whole green fig preserve croissants.
▪ Breakfast croissants: warm croissants filled with cream cheese, scrambled eggs, fresh herbs and ched-

dar cheese.

-  Pan sheet egg-in-a-hole with crispy bacon pieces and fresh chives. **new

- Tear-off “Pigs-in-a-blanket” served with a salsa…decadent savoury sausages in a crispy crust with salsa to 
dip.  **new

- Breakfast Quiche: bacon, mushrooms &cheese 
 ***veg option: mushroom & cheese.

- Breakfast frittata: Bacon & FA’s own veggies with melted cheese 
 ***veg option without bacon.

All served with bottomless coffee and tea (English and Rooibos) and jugs of ice-cold pure water from deep 
within the Stettyn Mountains above the Manor House.
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