
TAKE ME TO NEVERLAND Bubbly High Tea | 52 per person 
Includes a sparkling wine, rosè or mimosa, 

never-ending pots of tea and all courses listed below. 
 

A GRANDE ADVENTURE High Tea | 42 per person 
Never-ending pots of tea and all courses listed below. 

 

 TINKERBELL’S High Tea | 28 per child 
Three savories and three sweets with up to two pots of tea. 

Please see our children’s menu for details!  
 

Demi Tea | 35 per person 
Two pots of tea with menu items * below. No substitutions please.  

 
 

Amuse bouche: saffron leek & mozzarella risotto arancini with Romesco dip 
 

 

Traditional Gluten & Dairy Omitted  Vegetarian  Vegan  
 

SAVORIES 
 

SAVORIES 
 

SAVORIES 
 

SAVORIES 
 

*Chicken cashew korma on charcoal barquette 
with cilantro & house-made tamarind chutney 

 
*Shaved asparagus with house-made feta mousse 
served on a croissant with pumpkin seed arugula 

pesto 
 

*Belgian endive spear with quinoa, apple crumble 
tea infused raspberry vinaigrette, honey vanilla 
pickled apples, candied pecans, sour cherry & 

blue cheese 
 

BBQ braised pulled short rib slider on brioche 
with gruyere cheese, balsamic onions & truffle 

aioli 
 

Tuna tartare served on a crispy wonton cup with 
wasabi guacamole and sriracha sesame aioli 

 
 

SWEETS 
 

*Vanilla bean cupcake with buttercream icing 
topped with ‘bunny ear’ marshmallow  

 

* Matcha green tea cheesecake 
 

 Milk chocolate filled tart with bunny feet 
 

Tri coloured chocolate mousse sponge cake 
 

 

SCONE 
 

*citrus scone with cream & house-made 
strawberry jam 

 

 

* Philly roasted Portobello mushroom 
sandwich served warm with arugula pesto, 
roasted red peppers, caramelized onions & 

vegan provolone cheese 
 

*Shaved asparagus & vegan roasted garlic 
cream cheese served with pumpkin seed 

arugula pesto 
 

*Belgian endive spear with quinoa, apple 
crumble tea infused raspberry vinaigrette, 

honey vanilla pickled apples, candied pecans & 
sour cherry 

 

BBQ braised pulled short rib slider with  
balsamic onions & truffle aioli 

 

Chicken & cashew korma mini pizza with 
vegan mozzarella cheese 

 
 

SWEETS 
 

*Coconut rolled chocolate truffle  
 

*Carrot donut topped with pistachio orange 
glaze  

 

Tri coloured lemon & cashew mousse dome 
 

Strawberry infused crème brulee  
 

 

SCONE 
 

*citrus scone with cream & house-made 
strawberry jam 

  

*Smoked tofu cashew korma on a charcoal 
barquette with cilantro & house-made tamarind 

chutney 
 

*Shaved asparagus with house-made feta 
mousse served on a croissant with pumpkin 

seed arugula pesto 
 

*Belgian endive spear with quinoa, apple 
crumble tea infused raspberry vinaigrette, 

honey vanilla pickled apples, candied pecans, 
sour cherry & blue cheese 

 

BBQ pulled jackfruit slider on brioche with 
gruyere cheese, balsamic onions & truffle aioli 

 

Philly roasted Portobello mushroom sandwich 
served warm with arugula pesto, roasted red 
peppers, caramelized onions & provolone 

cheese 
 

 

SWEETS 
 

*Vanilla bean cupcake with buttercream 
icing topped with ‘bunny ear’ marshmallow  

 

* Matcha green tea cheesecake 
 

 Milk chocolate filled tart with bunny feet 
 

Tri coloured chocolate mousse sponge cake 
 

 

SCONE 
 

*citrus scone with cream & house-made 
strawberry jam 

 

 

* Philly roasted Portobello mushroom 
sandwich served warm with arugula pesto, 
roasted red peppers, caramelized onions & 

vegan provolone cheese 
 

*Shaved asparagus & vegan roasted garlic 
cream cheese served with pumpkin seed 

arugula pesto 
 

*Belgian endive spear with quinoa, apple 
crumble tea infused raspberry vinaigrette, 

honey vanilla pickled apples, candied pecans, 
sour cherry  

 

BBQ pulled jackfruit slider with balsamic 
onions & truffle aioli 

 

Curried cauliflower mini pizza with vegan 
mozzarella cheese 

 
 
 

SWEETS 
 

*Coconut rolled chocolate truffle  
 

*Carrot donut topped with pistachio orange 
glaze  

 

Tri coloured lemon & cashew mousse dome 
 

Strawberry infused crème brulee  
 

 

SCONE 
 

*citrus scone with cream & house-made 
strawberry jam 

 


