
S K Y  H I G H  T E A  M E N U

$ 1 6 0 P P

S A V O U R Y  S T A N D

Scones with Clotted Cream and Strawberry Jam

 

Egg and Chive Finger Sandwich

Chicken and Truffle Finger Sandwich

Smoked Salmon, Creme Fraiche and Cucumber Finger Sandwich

 

Heirloom Cherry Tomato and Stracciatella Tartlet

Roast Pumpkin and Feta Quiche

Katafi Prawn, Lemon Myrtle Mayonnaise

Roast Wagyu, Kimchi, Brioche

S W E E T S  T A B L E

Raspberry Ruby Chocolate Tart

Earl Grey Hazelnut Salted Caramel Choux  

Hibiscus Pavlova with Passionfruit and Berries

Matcha Chocolate Brownies

Bay Leaf Crème Brule

Lemon Lavender Shortbread with White Chocolate

Please let one of our team know if you have any specific dietaries, food allergies or food intolerances. 



T E A  A N D  C O F F E E

M A Y D E  T E A

Organic Chai

Black Tea, Cinnamon, Ginger, Clove and Black Pepper

Australian Native

Strawberry Gum, Lemon Myrtle, Peppermint Gum, Rosella, Aniseed Myrtle, 
Lemongrass

Green Sencha, Jasmine and Rose 

Green Sencha, Jasmine Flowers and Rose Petals

Hibiscus Lemon Myrtle

Lemon Myrtle, Rooibos, Hibiscus and Jasmine Flowers

Early Grey

Black Tea and Bergamot

English Breakfast

Black Tea

Serenity 

Chamomile, Passionflower, Rose Petals and Lavender

B A R R I S T A  C O F F E E

Cappucchino

Latte

Flat  White 

Espresso 

Please let one of our team know if you have any specific dietaries, food allergies or food intolerances. 


