
 

v - vegetarian     vg – vegan      gf – gluten-free     df – dairy free     n – contains nuts     * - on request 

We make every effort to accommodate dietary restrictions. Please advise us of your specific requirements prior to ordering to ensure 
we adjust our dishes accordingly. As our food is prepared in centralised kitchens where allergen are presents, we cannot guarantee 

complete separation, although all efforts will be made. 

SAVOURY SELECTIONS 
 
 

Hemp “Meat” Bao Bun (v) 
Asian slaw 

 

Bruschetta (v, gf*) 
grilled ciabatta topped with a tomato salsa & feta cheese  

 

Onion, Basil and Feta Savoury Scones (v, gf*) 
sundried tomato butter 
 
 

Vegetarian Mini Quiche (v, gf) 
mushroom; onion and tomato 
 

Club Sandwich (v*, gf*) 
chef’s choice 
 

Buckwheat Parmesan and Rosemary Sausage Rolls 
smokey tomato sauce 
 

Manuka Smoked Bacon & Spinach Muffins (gf*) 
with ricotta cheese 
 

Beef Sliders (v*, gf*) 
chef’s choice 
 

Quiche Loraine (gf*) 
smoked tomato chutney 
 

Mixed Mini Savouries  
tomato ketchup 

SWEET SELECTIONS 
 
 

Buttermilk Scones (v) 
jam and whipped cream 

 

Lemon Teacake (v) 
candied lemon icing 

 

Carrot Cake (v) 
cream cheese icing 
 
 

Chocolate cake (v) 
white chocolate ganache 
 

Macadamia and White Chocolate Cookies (v) 
served warm 
 

Old Time Muffins (v) 
candied orange peel; blueberries; oat crumble 
 

Fresh Fruit Salad (v, gf) 
orange and mint dressing 
 

Breakfast Parfait (v, gf*) 
natural yoghurt; granola; passionfruit 
 

Power Smoothies (vg, gf*) 
blueberries; spirulina; coconut yoghurt 
 

House-Made Fudge (v, gf) 
white chocolate & pistachio; dark chocolate & almond 
 

Vegan Bliss Balls (vg) 
 

 
 

MORNING & AFTERNOON TEA  

1X ITEM: $12.50 per person 

2X ITEMS: $16.00 per person   

ADDITIONAL ITEMS: $4.00 per person   

 

 

 

 
 

 

 

 

 

 

 

 

 

 
 
 
 

 


