
MORNING AND 
AFTERNOON 
TEA MENU



 Other dietary requirements can be catered for upon request. Sunday and public holiday surcharges may apply.V  Vegetarian    PB  Plant Base    DF  Dairy Free    GF  Gluten Free

MORNING AND AFTERNOON TEA

MORNING AND AFTERNOON TEA MENU

A delicious selection of sweet and savoury options.

SWEET
•	 Chia, banana, oat muffin V

•	 Chocolate fudge brownie V

•	 No-bake hazelnut ganache chocolate slice  PB  GF  
•	 Vanilla baked egg custard tart V

•	 Pear and coconut crumble muffin V

•	 Buttermilk scones with whipped cream and jam V

•	 Cranberry mimosa baked cake V

•	 Vegan carrot bread cashew nut frosting PB  GF  
•	 Pistachio nut coconut oat slice PB  
•	 Cranberry, date, pistachio energy slice PB  GF  
•	 House baked banana bread PB  GF  
•	 Raspberry and vanilla crumble slice V

•	 Tropical fruit skewers PB  GF  
•	 Strawberry crème meringue tart V

SAVOURY
•	 Chicken and leek tart 
•	 Croissants with shaved ham, cheese and tomato 
•	 Herbed, smoked paprika sausage rolls with  

tomato sauce 
•	 Pumpkin and fetta quiche V

•	 Turkey, spinach and swiss cheese croissant 
•	 Baked mini pasties with ricotta and spinach V

•	 Mini party pies with DCC tomato relish 
•	 Puffed vegetable curry puffs with coriander yoghurt 

sauce V

•	 White wine, mushroom arancini with tomato dipping 
sauce V  GF  

•	 Herb-ricotta dukkah-crusted frittata V

•	 Two cheese and burnt onion muffin V

•	 Kimchi dumpling with soy dipping sauce V

•	 Sweet potato tamarind chutney pie with green                           
pea crust V

•	 Cold smoked salmon slider with pickled red onion 

One choice	 $	14.25	 per person

Two choices	 $	16.25	 per person

Three choices	 $	 17.25	 per person

Includes freshly brewed Rio Coffee, 
Premium Tea Drop selection and 
complimentary bottled water.

Juice and soft drinks  
– add $3.50 per person

Whole fruit selection (Mandarin, 
Pink Lady Apple, and Pear) 
– add $3.00 per person


