


CHEESE SELECTION: 

Emmental, Gouda, Edam, Cream Cheese

COLD CUT:

Ham, salami 

COFFEE:

Black, Espresso, cappuccino, Café Late

MILK:

Skimmed and full cream milk (soy, almond)

TEA:

Camomile, Hibiscus, Green, black, peppermint 

SELECTION CEREALS

Coco pops, corn flakes, Muesli, Weetabix 

YOGHURT:

Plain , fruit

PORRIDGE:

Oats, millet

SLICE FRUITS: 

Seasonal fruit platter

JUICE OF THE DAY:

Pineapple, Watermelon, Passion

Banana Smoothie*

Fresh Orange juice *

Sparkling wine *

BREAKFAST A LA CARTE MENU

BREAD:

Bread Roll, White Toast, Brown Toast, Gluten Free, chapatti
Served With Butter, Jam, Nutella

PASTRIES

Croissant, muffin,

EGGS:

Spanish omelette, Poach, Boil,, Crumble , masala omelette 

Egg Benedict *

WAFFLE \PANCAKES

Cinnamon, Sugar, Honey, Maple Syrup, Chocolate Sauce

SIDE DISHES

standard

Bakes beans

Mushroom

Bacon

Sausage 

Vegetarian

Upma 

Stir fried spaghetti with vegetables

Local flavor 

fried Sweet potato

Red Beans with coconut

Items with one star extra charge  (*)

Items with no star are including 



César Martínez General Manager - Meliá Serengeti Lodge

cesar.martinez@melia.com | M: +255 68 909 9971

Karibu Tena!


