
Perfect for all occasions; Birthdays, girls' day out, weddings, baby shower,

engagement or a special family celebration, our Premier High Tea events will simply impress & delight.

Our beautiful dining room will transform into a girly girl’s dream, adorned with

plush pinks, fine china & floral blooms.

Sweet tea aromas will fill the restaurant in anticipation of your arrival.

We are proud to serve only the finest of teas & sublime handmade gourmet goodies.

From just $65 per person

Terms & Conditions

• Gluten free & vegetarian options are very much available; please advise us at the time of booking

• $5 surcharge does apply for specific dietary requirements. Please ask our team for further information.

• These are special events & a deposit may be required when a booking is made

• A minimum of 16 guests is required for a private High Tea event

• Final numbers must be confirmed 48 hours prior to High Tea event

• Menus are subject to change without notice
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M e n u  |  $ 6 5 p p

A glass of French bubbles on arrival

•

Creamy egg and cress tea sandwiches

 Mini feta & cherry tomato quiche

Pork and fennel sausage rolls with tomato relish

Prosciutto rolls with mizuna, gherkin, asparagus and aged cheddar

Prosciutto rolls with cheddar & gherkin

•

Lemonade mini scones with fruit conserve

Dark chocolate brownie

Salted caramel fudge 

Lemon meringue tartlets 

•

A beautiful selection of aromatic teas & coffee

M e n u  |  $ 9 5 p p

A glass of Mumm Cordon Rouge Champagne on arrival

•

Creamy Waldorf chicken sandwiches

Mini zucchini and feta quiche with cherry tomato and chives

Smoked salmon roulade with cream cheese, cucumber and avocado

Pork and fennel sausage rolls

Prosciutto rolls with mizuna, gherkin, asparagus and aged cheddar

•

Blueberry macarons

Dark chocolate brownie

Lemon meringue tartlet

Salted caramel fudge

•

A beautiful selection of aromatic teas & coffee


