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ALL-DAY

*Omelettes
*Scrambled Eggs
*VVegetarian Frittata
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*Burgers
*Steak Sandwiches
*Chicken Wings

*Mini Beef Burgers
*Lamb Cutlets
«Sliders

*Freshly Baked
Cookies

T

LIGHTER OPTIONS
*Dips & Salsas
*Quiche

«Fruit Smoothie
*Frappes
*Slushies

*French Toast
*Croissants

*Pizza

*Paninis
*Calzones
*Baked Potatoes

*Warm Chicken Salad

*Garlic Prawns

*Muffins baked in store

*Homemade Pumpkin
Soup

*Soups
*Tapas

*Green Smoothie
*Milkshakes
*Cocktails

Customers already come for the great coffee ...
imagine the possibilities if they came for breakfast
or lunch as well?

Experience an Express Cafe Solutions live event to
see how smart equipment choices provide flexibility
to expand your cafe menu to increase customer
transaction spend and profitability.

Spend an hour and you'll see how easy it is to
produce a wide range of meals quickly and
consistently using equipment that only requires a
relatively small footprint to produce big results.

Register now for the next live event and discover
how Express Cafe Solutions can transform your cafe.




