
Classic & parmesan Scones w. house made jam and whipped

cream.

Grass fed beef slider. 

Truffle and mushroom arancini with tomato chutney. 

Classic coronation chicken tartlets.

Roasted beetroot and tomato with balsamic glaze. 

Mini bagels with Pesto, smoked country ham and

bocconcini. 

Blinis with cream cheese and smoked salmon. 

Egg mayonnaise and rocket salad wraps. 

Roast of the day with classic condiments of 

yorkshire puddings, mint jelly, gravy, mustards,

horseradish

 

Macarons 

Profiteroles 

Mini boutique desserts

High Tea Experience

Carving Station 

Dessert Platter



English Breakfast - French Earl Grey - Malabar Chai -

Oriental Jasmine - Peppermint - Chamomile -

 Lemongrass & Ginger.

Tea Selection

A Little Extra, Just Because..

Yves Premium Cuvée 14 / 67 
Yarra Valley, Victoria 

Piper Heidsieck Brut Cuvée NV 106 
Champagne, France

Mr Tompkins Bramble 27 
Tanqueray Gin, lemon juice, sugar syrup, crème de mûre 

Bloody Gin Sour 26 
Four Pillars Bloody Shiraz Gin, lemon juice, sugar syrup 

Mr Black Espresso Martini 23
Archie Rose Native Botanical Vodka, Mr Black coffee

liqueur, freshly brewed espresso coffee, sugar syrup  

The Great Dame 25
Seven Season Native Yam vodka, passionfruit liqueur,

passionfruit puree, lime juice, vanilla syrup 

Aperol Spritz 19 
Aperol, prosecco, soda


