
 P L A N T  B A S E D  H I G H  T E A  $70

SAVOURY

Mint and green pea croquette – guacamole 
Falafel – tomato chutney 

Kumara rosti – eggplant caviar 
Seasonal vegetables taboulé 

Panisse 
Olive and sundried tomato muffin

SWEETS

Lemon curd shortbread 
Chocolate and raspberries slice 

Chocolate and sour cherries brownie

$70 per person, includes your choice  
of Zealong Tea, or the iced tea of the day 

Upgrades

 Add Prosecco for an additional $14  
Add Champagne for an additional $29 

Add a cocktail for an additional $16

If you have any allergies or dietary requirements, please let one of our friendly staff know.  
We are able to accommodate certain dietary requirements.



 G L U T E N  F R E E  H I G H  T E A  $70

SAVOURY

Curious Croppers tomatoes – buffalo ricotta – basil – lemon olive oil 
Black tea Ora King salmon gravlax – crème fraîche   

Sweet Corn crème brulée – fresh goat cheese – smoked paprika 
Tiger prawn and crayfish – tarragon 

Black truffle croque-monsieur – smoked chicken – Emmental 
Middlehurst slow cooked lamb shoulder – tomato chutney – coriander

SWEETS

Chocolate mousse cake 
Sweet Amber Macaron 

Pavlova with seasonal fruit

$70 per person, includes your choice  
of Zealong Tea, or the iced tea of the day 

Upgrades

 Add Prosecco for an additional $14  
Add Champagne for an additional $29 

Add a cocktail for an additional $16

If you have any allergies or dietary requirements, please let one of our friendly staff know.  
We are able to accommodate certain dietary requirements.


