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A thoughtfully curated selection of savoury and sweet
delicacies, crafted to balance indulgence with elegance.

—————— SAYOURY SELECTION ————¢

BEEF REUBEN FINGER SANDWICH
House-brined corned beef layered with tangy sauerkraut,
Swiss cheese and light Russian dressing on toasted rye.

PRAWN BRUSCHETTA
Succulent prawns tossed in citrus and herbs, served atop
crisp toasted sourdough with a hint of garlic and olive oil.

SLOW-COOKED PULLED PORK SLIDER
Tender pork shoulder, gently braised and finished with a
i mnoky BBQ g aze, served in a soft brioche bun.

BUTTERMILK CHICKEN SLIDER
Golden fried chicken, lightly spiced and paired with crisp

slaw and creamy aioli in a toasted brioche bun.

GOURMET BEEF ROLL

Juicy seasoned beef with caramelised onion and house

sauce, encased in a soft artisan roll.

SWEET SELECTION

ROCKY ROAD SLICE

Rich chocolate layered with marshmallow, nuts and biscuit
for a decadent blte
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CHERRY RIPE SLICE ;
A luscious blend of coconut and cherry. Q

FRESHLY BAKED SCONES
Served warm with house-made strawberry jam
and thickened cream.

INCLUDES YOUR CHOICE OF |
ONE REGULAR SIZED COFFEE (i
OR A POT OF TEA W &

PER PERSON
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HIGH TEA
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A thoughtfully curated selection of savoury and sweet
delicacies, crafted to balance indulgence with elegance.
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SAVOURY SELECTION

BEEF REUBEN FINGER SANDWICH
House-brined corned beef layered with tangy sauerkraut,
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Swiss cheese and light Russian dressing on toasted rve.
PRAWN BRUSCHETTA

Succulent prawns tossed in citrus and herbs, served atop
crisp toasted sourdough with a hint of garlic and olive oil.

SLOW-COOKED PULLED PORK SLIDER
Tender pork shoulder, gently braised and finished with a
smoky BBQ glaze, served in a soft brioche bun.
BUTTERMILK CHICKEN SLIDER

Golden fried chicken, lightly spiced and paired with crisp
slaw and creamy aioli in a toasted brioche bun.
GOURMET BEEF ROLL

Juicy seasoned beef with caramelised onion and house

sauce, encased in a soft artisan roll.

» SWEET SELECTION

ROCKY ROAD SLICE
Rich chocolate layered with marshmallow, nuts and biscuit
doradatadentBite. . oo

CHERRY RIPE SLICE

A luscious blend of coconut and cherry.

 FRESHLY BAKED SCONES ¢

i Served warm with house-made strawberry jam
i and thickened cream. -
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A refreshing selection of grapes and sliced oranges. fé

= INCLUDES YOUR CHOICE OF
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DE BOR"IH"DLI | BARISTA ‘ POT OF TEA
PROSECCO COFFEE

I $71.50

PER PERSON
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A moment to indulge, relax and enjoy.
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A playful and delicious selection,
designed especially for our younger guests.
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~ SAVOURY & TREATS

—

» Mini Southern Fried Chicken Slider

Crispy chicken in a soft bun with a touch of mayo.

+ Homestyle Pie Selection
Choice of classic beef pie or
creamy chicken & mushroom pie.

 SWEET DELIGHTS
* Freshly Baked Scones Y |
Served with jam and cream. \Saz
« Chocolate Doughnuts
D Soft, fluffy doughnuts coated in chocolate.
il « French Macarons *

Delicate almond meringue cookies
with sweet fillings.

SERVED WITH YOUR CHOICE OF: &
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Soft Drink

PER CHILD
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A thoughtfully curated selection of savoury and sweet
delicacies, crafted to balance indulgence with elegance.
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SAVOURY SELECTION

BEEF REUBEN ON GLUTEN-FREE BREAD
House-prepared corned beef layered with sauerkraut,
Swiss cheese and Russian dressing on toasted
gluten-free bread.

PRAWN BRUSCHETTA ON GLUTEN-FREE SOURDOUGH

Marinated prawns with citrus, herbs and garlic, |

served on crisp gluten-free sourdough.

PUMPKIN & SAGE ARANCINI (GF)

Golden fried risotto balls infused with roasted pumpkin
and sage, finished with parmesan.

SLOW-COOKED PULLED PORK SANDWICH (GF)

Tender pulled pork in a smoky glaze, served in a soft
gluten-free bun with slaw.

CHICKEN & MUSHROOM PIE (GF)

Creamy chicken and mushroom filling encased in
gluten-free pastry.

SWEET SELECTION £

CITRUS TART (GF)

A delicate gluten-free tart shell filled with smooth
citrus curd and a balanced tang.

APPLE & RHUBARB CAKE (GF) i

Lightly spiced cake with baked apple and rhubarb
for a sweet-tart finish.

PEAR & WALNUT CAKE (GF)

Moist cake with poached pear and toasted walnuts,
offering a rich, nutty depth.

SERVED WITH FRESHLY BAKED
GLUTEN-FREE SCONES,
whipped cream &
house-made preserves

.
EAONG R



2 &b

VEGETARIAN

HIGH LA

W@o et _ 3

SAVOURY SELECTION ——

e Roasted Vegetable & Hummus Finger Sandwich
Seasonal roasted vegetables layered with smooth
hummus on soft bread.

e Tomato & Basil Bruschetta
Vine-ripened tomatoes, fresh basil and olive oil
on toasted sourdough.

e Pumpkin & Sage Arancini
Crispy risotto balls infused with roasted pumpkin
and sage, finished with parmesan.

e Grilled Halloumi Slider

Golden grilled halloumi with rocket, tomato
and herb aioli in a soft bun.

¢ Spinach & Ricotta Roll

Creamy ricotta with spinach in a crisp pastry.

— SWEET SELECTION ——

e Apple & Rhubarb Cake
Lightly spiced cake with baked apple and rhubarb.

e Pear & Walnut Cake

Moist cake with poached pear and toasted walnuts.

* Freshly Baked Scones

Served warm with strawberry jam and cream.

and barista coffee.

Includes a selection of premium teas J

ENJOY YOUR TEA ————
L




High Tea is served daily at

11:30am, 12:00pm and 12:30pm. -
)
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SAVOURY, SWEET &
SIMPLY INDULGENT
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Indulge in a beautifully curated
High Tea experience featuring a
delicious balance of savoury and
sweet delights.

TEA SELECTION
BY T2 BRAND

EARL GREY i
A timeless black tea infused .
with fragrant bergamot citrus,

ENGLISH BREAKFAST
A robust and full-bodied black tea.
Classic, rich and satisfying.

PEPPERMINT

A refreshing herbal infusion with
cooling peppermint leaves.

) CHAMOMILE
€] A gentle herbal tea with delicate
i chamomile flowers. Naturally calming.

GREEN TEA

A light and delicate tea with a smooth,
fresh and slightly grassy finish.

i PERFECT FOR %
ASSAM TEA [ CATCHUps, |

A strong, malty black tea with CELEBRATFONS
warm, rich and bold character. \ & SPECIAL

| . OCCASIONS 4
LEMONGRASS & GINGER

A zesty and warming herbal infusion
blending lemongrass and ginger root.

Gluten-free and children's options
are available, ensuring something
for everyone,

HIGH TEA HIGH TEA CHILDREN

WITH TEA & COFFEE . WITH A GLASS OF o
PROSECCO UNDER 12

359 [ $71.50

PER PERSON i PER PERSON

EM new- | TREAT YOURSELF TO A LITTLE INDULGENCE



