
Sweet
Verrine

Pink Lemonade Jelly, Lemon Mousse, Crispy Meringue, Strawberry Pearls 

Rose Petals 
Pistachio Roulade, Strawberry-Rose Whipped Ganache, Raspberry Gel

Pink Choux 
Jasmine Mousse, Grapefruit Curd

Tart
Raspberry Financier, Compote, Lychee Mousse

Savoury 
Crustacean Slider 

Local Lobster, Beetroot Bun, Taramosalata, Oscietra Caviar 

Pâté 
Chicken Pâté, Brioche, Date Gel, Beetroot Textures 

Tamagoyaki 
Truffle Spiced Egg, Pickled Cucumber, Mustard Sandwich 

Beetroot Ravioli 
Smoked Salmon Tartare, Cashew Cheese, Toasted Pistachio 

Classic and Cranberry White Chocolate Scones
Served with Clotted Cream, House-made Strawberry Oolong Jam



$78 per person, inclusive of TWG Tea or coffee
For an additional $20 per person, upgrade to two hours of free-flow service 

of organic Canti Prosecco
$88 per person, inclusive of a flute of Chandon NV Sparkling Brut and 

TWG Tea or Coffee
$98 per person, Inclusive of a flute of Moët & Chandon Rosé Impérial and 

TWG Tea or Coffee

Coffee
Cappuccino | Café Latte             
Flat White | Long Black 

Espresso | Macchiato | Piccolo Latte
Double Espresso | Long Macchiato | Mocha 

TWG Black Teas
1837 Black Tea
French Earl Grey
English Breakfast

TWG Herbal Teas
Chamomile 
Lemon Bush

Moroccan Mint 
WaterFruit Green 

Premium Selection of TWG Tea
Imperial Oolong 
Jasmine Pearls 

Orange

Specialty Beverages
Hot Chocolate | Chai Latte | Iced Latte

Hibiscus Fizz      $25
Tanqueray Gin, Lychee Liqueur, Lillet Blanc, 

Hibiscus Tea Syrup,  Egg White, Soda  

Beverage Menu

Packages


