
Should you have any special dietary requirements or allergies, please inform your waiter.  
We will endeavour to accommodate your dietary needs, however due to the potential of trace allergens,  

we cannot guarantee completely allergy-free dining experiences.

Please note a 0.85% surcharge applies for all credit card transactions. A 10% surcharge applies  
on Sundays. A 15% surcharge applies on all Public Holidays (one surcharge fee of 15% if Public Holiday 

falls on a Sunday). An additional service fee of 10% applies to bookings of 10 people or more.



V I V I D  H I G H  T E A
A V A I L A B L E  2 7  M A Y  –  1 9  J U N E

F R I D A Y  T O  S U N D A Y  2 P M  –  5 P M

$105 Per Person with a Glass of Piper-Heidsieck ‘Essentiel’ Brut Champagne 

$95 Per Person with a Glass of Bunnamagoo Blanc de Blanc Sparkling Wine 

$85 Per Person with Choice of Tea or Coffee

M E N U

Sandwiches

Swiss Cheese, Pastrami, Sauerkraut

Curried Egg & Watercress (V)

Prawn Roll

Chicken, Herb, Lemon Fingers

Bites

Quail Scotch Egg 

Crispy Duck & Nam Jim Tostada

Corn Custard & Kombu Tart (V)

Quinoa & Spiced Butternut Cracker (V)

Pastries

Verbena Mousse, Coconut Dacquoise, Charred Pineapple

Green Tea, Pistachio Joconde

Tonka Mousse, Mandarin Gel, “Fruitcake”

Lavender Mousse, Blackberry Compote, Steamed Berry Sponge

Scones

Blueberry Scones & Powder


