
Morning &
Aternoon tea

Packages
 



Our packages have been designed from our full canapes
menu which you will find in page.

Our breakfast and High tea package for event of 2-3hrs.  

The morning tea package include a light breakfast
package of 3 items and a more substantial of 5 items from
some breakfast items of our catering menu.

The afternoon tea package have been designed differently
than the breakfast package with a standard package and
more premium package to choose from a selection of
items 

All packages have been designed by our chefs to offer a
great diversity and to suits all dietary requirements 

*staff cost detailed page (page 5)

PACKAGES



MORNING TEA 

Light Breakfast Package  $17/person
Select 3 items from the selection  (2 to 3 hrs event)

Gourmet Package 2 $30/person
Select 5 items from the selection (2 to 3 hrs event)

Mini croissant with raspberry and vanilla jam

Mini Chocolate croissant 

Mini Almond croissant 

Mini fruit Danish 

PASTRY 

SWEET

Potted breakfast 

Seasonal fruit platter

Hazelnut and Nutella brownie squares 

SAVOURY 

Mini salmon and cream cheese bagel

Ribbon sandwiches: chicken / Salmon and cream cheese / Egg mix

Mini mushrom, caramelised onion, spinach and feta quiche

Mini heirloom tomato, spinach and feta frittata

Mini croissant with raspberry and vanilla jam

Mini Chocolate croissant 

Mini Almond croissant 

Mini fruit Danish 

Mini Ham, cheese and tomato croissants

Potted breakfast 

Seasonal fruit platter

Orange and almond cake, whipped cream cheese Chantilly, edible
flowers

Mini salmon and cream cheese bagel

Crispy corn fritter, corn & leek puree, confit tomato 

Mini mushrom, caramelised onion, spinach and feta quiche

Mini heirloom tomato, spinach and feta frittata

PASTRY 

SWEET

SAVOURY 



HIGH TEA PACKAGE
For all High tea event, please not that we can provide High tea towers for you to agreement your table.

Standard Package 1 $40/person
Select 6 items from the selection (2 to 3 hrs event) 

Premium Package 2 $60/person
Select 6 items from the selection (4 to 6 hrs event)

Dill and chives blinis, crème fraiche, dill and vodka cured salmon gravlax

Ribbon sandwiches: Chicken / Salmon & cream cheese / Egg mixt /
Cucumber and cream cheese

Wild mushroom and truffle arancini

Black sesame sausage rolls, millstone puff pastry, house made tomato
sauce

Prawn toast okonomiyaki* 

SAVOURY

SWEET

Scones with Raspberry jam and cream

Carrot cake square with whipped cream cheese icing, lime and
honeycomb

Lemon curd tartlets with macarpone cream, seasonal berries
and edible flowers

Orange and almond cake, whipped cream cheese Chantilly,
edible flowers

Chocolate and salted caramel tartlets with seasonal stone fruits
and lemon balm

Poached butter prawn roll, tarragon mayonnaise, picked slaw

Ribbon sandwiches: Chicken / Salmon & cream cheese / Egg mixt /
Cucumber and cream cheese

Caramelised onion, whipped ricotta, mushroom and truffle honey

Crispy wonton sashimi tuna, wasabi mayonnaise, radish, finger lime

Black sesame sausage rolls, millstone puff pastry, house made tomato
sauce

SAVOURY

SWEET

Scones with Raspberry jam and cream

Carrot cake square with whipped cream cheese icing, lime and
honeycomb

Lemon curd tartlets with mascarpone cream, seasonal berries
and edible flowers

Canape pistachio eclairs, pistachio praline mousseline* cream

Mini pavlova, white chocolate passionfruit cream, seasonal
fruits



WAIT STAFF
Wait staff - One staff member required per
20ppl. $45.00 per hour (minimum 3 hours).
$5.00 extra on Sunday (minimun 3 hours). A
25% surcharge applies for events
conducted on a public holiday.

CHEF'S STAFF
Chef staff - One staff member required per
10ppl. $65.00 per hour (minimum 3 hours).
$5.00 extra on Sunday (minimun 3 hours). A
25% surcharge applies for events
conducted on a public holiday.

Staff



GLOSSARY
- Creme patissiere: French vanilla custard

- Streusel: crumble 

- Mousseline cream: lightened butter custard

- Kantafi pastry: versatile 'String' pastry

- Cuca: Anchovy brand

- Migas: Brioche croutons

- Okonomiyaki: A savory version of Japanese pancake

- Mirin: Rice vinegar

- Pangrattato: Italian breadcrumbs

- Remoulade: Celeriac slaw 

- Beef tataki: Lightly seared meat 

- Kimchi: Fermented vegetables

- Pithivier: French name for pies

- Empanada: Spanish pastry

- Chimichurri dressing: Green herb dressing

- Amaretti: Italian biscuits

- Salsa: A mixture of chopped vegetables or fruit

- Romesco: A Spanish sauce of tomatoes and  red peppers

- Vincotto: A reduction of unfermented wine grape 


