
TWR’S 
SPRING  
HIGH TEA
Available from 11.30am to 3pm daily 
until 30 November

Indulge in TWR’s unique seasonal 
twist on a traditional high tea.

$105 per person
-	 A seasonal cocktail
-	 Three tier stand of sweet and 

savoury delights to share 
between two

-	 Flowing tea and coffee

$85 per person
- 	Three tier stand of sweet and 

savoury delights to share 
between two

- 	Flowing tea and coffee

Advance booking required.  
To book visit crownperth.com.au

Please note a weekend surcharge of 10% on Saturdays and 15% on Sundays applies. A 20% surcharge applies on all Public Holidays. 
Images for illustration purposes only. Bookings must be made by 12pm on the day prior, subject to availability. Bookings and flowing 
beverages are limited to 2 hours. We are unable to offer any other menu changes or substitutions. Not to be used in conjunction with any 
Crown offer or discount. Alcohol options available to 18+ only and served in accordance with responsible service of alcohol.



TWR SPRING 
HIGH TEA MENU
Savoury

	~ Egg & Chive Sandwich, Confit Garlic 
Truffle Emulsion, Crispy Garlic Crumb

	~ Grilled Chicken Tartlet, Grana Padano 
Parsnip Mousse, Salsa Verde Jelly

	~ Salmon Gravlax Mosaic (A), Beetroot 
Cream Cheese, Lemon Myrtle, 
Pickles, Caviar (A)

	~ Smoked Beef Brisket Profiterole,  
Beef Au Jus, Honey Miso Carrot

Bakery
	~ Sultana Scones, Strawberry 

Preserve, Cream

	~ Madeleine

Sweet
	~ Praline Milk Ganache Almond Tart 

with Apricot Compote

	~ Elderflower Raspberry Curd, 
White Chocolate Cremeux

	~ Pistachio Opera Slice, Raspberry Gel

COCKTAIL OPTIONS 
Included in the $105 per person option 
Additional cocktail pairings are $25 each

Imperial Glossom 
Vodka, Lychee Liqueur, Lemon Juice, 
Cherry Blossom Syrup, Peach Bitters

Rose d’Or 
White Rum, Licor 43, Lemon Juice, 
Rose Water

TEA SELECTION
Arabian Mint & Honey, Chamomile, 
Chrysanthemum, Earl Grey, English Breakfast, 
Fragrant Jasmine Green Tea, Green, 
Lemongrass & Ginger, Peppermint, Pu-Erh, 
Rose & French Vanilla, Ti Kuan Yin Oolong

For a list of allergens present in dishes, please scan the QR code. While Crown Perth will endeavour to accommodate 
requests for special meals for guests who have food allergies or intolerances, we cannot guarantee completely allergy-
free meals. This is due to the potential of trace allergens in the working environment and supplied ingredients.

Seafood Origin Source - Australian (A) Imported (I) Mixed (M)
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TWR SPRING HIGH TEA 
VEGETARIAN MENU
Savoury

	~ Egg & Chive Sandwich, Confit Garlic 
Truffle Emulsion, Crispy Garlic Crumb

	~ Oregano Feta Mousse Tartlet, 
Caramelised Onion, Lemon Myrtle

	~ Roasted Roots Vegetables, Grana 
Padano, Red Pepper & Peanut Butter

	~ Polenta Cake, Amadeus Blue Mousse, 
Caramelised Pear, Walnut Crunch

Bakery
	~ Sultana Scones, Strawberry 

Preserve, Cream

	~ Madeleine

Sweet
	~ Praline Milk Ganache Almond Tart 

with Apricot Compote

	~ Elderflower Raspberry Curd, 
White Chocolate Cremeux

	~ Pistachio Opera Slice, Raspberry Gel


