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Served in a variety of our function spaces, a traditional
three-tier high tea is served to your guests with delicate
house-made sweets and freshly baked scones.

Celebrate a special occasion with the optional upgrade to
include sparkling wine or champagne for the duration of
the event.

Served with freshly brewed coffee and selection of locally
sourced Madura teas and orange juice

Minimum 20 guests, menu items may change based
on seasonal availability

TRADITIONAL HIGH TEA $68PP
SWEET

Buttermilk scones, vanilla cream, house preserves V
Rosemary ganache, Diamant Sablé¢, fig gel GF V

Milk chocolate gianduja, hazelnut, gold leaf GF V

Waffle tart, vanilla cream, pistachio, raspberry compote V

Sesame cone, yuzu gel, matcha cream V

SAVOURY

Prosciutto, mozzarella, basil, sundried tomato, focaccia

Chicken, gherkin, egg, salad, brioche bun

Smoked salmon, chive, cream cheese, blini, smoked roe

Lamb rosemary pie UPGRADF id]
Sparkling wine $10pp
Champagne $20pp

Non-alcoholic sparkling wine
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