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SAMPLE  MENU
TRADIT IONAL  H IGH TEA

SAVOURY
Mushroom brioche bun 
Chicken, tarragon finger sandwich
Egg, chive and watercress finger sandwich
Cucumber, crème fraiche and dill finger sandwich
Saffron and taleggio arancini, manuka honey 
Tomato tarte tatin
Chicken and leek pithivier

SWEET
Strawberries & cream macaron
Buttermilk scones, cream, fruit preserve
Citrus cheesecake and raspberries 
Caramelised apple and toffee éclair 
Meringue, mascarpone, blueberry, pistachio
Valrhona chocolate and macadamia tart

Premium Organic Tea by Ovvio
Espresso coffee by The Little Marionette
Organic Orange Juice
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TRADITIONAL HIGH TEA			   70
A collection of sweet and savoury treats served with fresh 

scones, finger sandwiches, cream and house made preserves.

SPARKLING HIGH TEA			   80
The Traditional High Tea Menu served with a glass of Australian 
Sparkling on arrival.

COCKTAIL HIGH TEA			   84
The Traditional High Tea Menu served with your choice of 

Limoncello Spritz, Aperol Spritz or Lychee Spritz on arrival.

ENDLESS SPRITZ HIGH TEA			  105
The Traditional High Tea Menu served with your choice of 

unlimited Prosecco, Limoncello Spritz, Aperol Spritz or Lychee 
Spritz.

T&C’s
Pricing based on a 2 hour reservation.
In respect of other diners, no ballons, confetti or speeches are 
permitted in general restaurant area.
Please advise of any special dietary requirement when 
booking. 
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