A TASTE OF PARIS

A F TERN OON TE A
I N DU LGEN C E

2pm to 4pm Saturday and Sunday | $65 per person

Canapé Menu

Tea Menu - one pot per person

Chicken Waldorf Champagne Baguette

English Breakfast

Liveringa free range poached chicken breast, walnuts, celery, witlof, apple
and mayonnaise

This full-bodied, British blend is strong on colour and aroma. For connoisseurs.

Spanner Crab Sandwich

A premier black tea from the high plateaux of Yunnan Province in China
with discreetly scented Mariage Frères, famous bergamot fragrance.

Spanner crab, mayonnaise, coriander, shallot, lime juice

Rare Roast Beef with Horseradish
Rangers Valley Sirloin steak served on crouton with horse radish cream

Smoked Salmon with Dill Crème

Earl Grey

Stockholm Blend
Loose leaf black tea with orange peel, safflower, calendula blossom, rose petal,
vanilla and apricot. Refreshing and unusual.

Eucalyptus Tea

House made smoked salmon with dill cream served with avruga caviar

Premium long leaf black tea with Eucalyptus. It evokes a vision and memory
of the Australian bush.

Sausage Roll

Soursop Green

Homemade veal sausage roll

Green tea from Mlesna, Sri Lanka with the addition of soursop. Extremely fragrant
and tastes as good as it smells.

Mini Quiche

Dragon Pearls

Confit shallot, goat’s cheese and slow roasted tomato

Pistachio Macaroon
Pistachio crème macaroon

White and Milk Chocolate Mousse

Known as dragon pearls or buddha tears this deliciously delicate tea consists of premium white
tea blended with the finest jasmine flowers and then lovingly hand rolled into little pearls in China.
Rich and smooth with a sweet floral flavour.

Casablanca Mariage Frères’
A delicate blend of Moroccan mint and bergamot-flavoured green tea. A refreshing surprise.

Layered white and milk chocolate mousse with chocolate ganache

Wuyi Oolong

Lemon Tartlets

Wuyi oolongs are a group of traditional oolongs produced in the Wuyi area in the north
western border of the Fujian Province. Beautiful and complex tea with a deep fruity aftertaste.

Sweet tart shell with lemon filling and confit lemon rind

Silver Tip

Vanilla Crème Mille - Feuille

Produced in Fujian Province, China, it has delicate notes of honeysuckle and white grape.
Strongly flavoured and fragranced with a fresh and soft finish.

Layers of puff pastry and cream patisserie with a vanilla fondant

Scone with Raspberry Coulis
Scone served with fresh raspberry coulis and créme chantilly

Marco polo Mariage Frères’
Flowers and fruits coming from China and Tibet give this rooibos a unique velvety taste.
100% theine-free.

Camomile
This herbal infusion is calming and soothing with floral and fruity aromas. 100% theine-free.

Peppermint
Bright and strong cultivated in the beautiful Cascade Mountain in Oregon, USA.
100% theine-free.

