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High Tea



Couture High Tea

CLASSIC

Buttermilk Scones with English Breakfast spiked Sultanas, 

White chocolate and treacle, Served alongside Double Thick vanilla-bean cream 

& House made Preserve 

SAVOURY

Moreton bay bug roll, sriracha and lime (S)

Egg and cress pinwheel, wholegrain mustard (V)

Turkey, triple cream brie, cranberry, white bread

Smoked salmon, horseradish, caviar, beetroot cone

Whipped goats cheese and asparagus tartlet, Kalamata olives (V)

SWEET

Classic White Chocolate & Pistachio Opera, Earl Grey

Vanilla bean Choux bun, Granite belt Lemon Jam & Roasted Lemon Gel

Yuzu Whipped Cheesecake, blackberry Confit, Crisp Vanilla Sable with Whipped Opaly’s 

Creamy Caramel Dulcey Chocolate Namelaka with Spiced Honey cake & Salted Caramel

Couture High Tea $69

Indulge in a luxurious high tea experience, 
elegantly served with a touch of timeless sophistication.

S - Contains Shellfish, N - Contains Nuts, GF - Gluten Free, V - Vegetarian, VG – Vegan A 15% surcharge will apply to all menu items on public
holidays 



Couture High Tea
Imperial Hotel's Couture High Tea brings a culinary experience to the perennial

classic, which features bright colours, bold textures whilst introducing some
distinct out-of-the-ordinary flavour combinations to give our Couture High Tea

service a true sense of individuality, superbly matched with your choice of freshly
brewed coffee and tea.

Choose from the Couture High Tea, Sparkling Couture High Tea or Champagne
Couture High Tea. 

Enhance your experience with exclusive add-ons:

Imperial Signature Chocolate Medallions $20

Caviar, 10g Black Pearl Siberian Caviar served with blinis 
& an assortment of condiments $95

Sparkling High Tea $79
Champagne High Tea $89

S - Contains Shellfish, N - Contains Nuts, GF - Gluten Free, V - Vegetarian, VG – Vegan A 15% surcharge will apply to all menu items on public
holidays 



TEA AND SCONES (4pcs) $25

Buttermilk Scones with English Breakfast spiked Sultanas, 

White chocolate and treacle, Served alongside Double Thick vanilla-bean cream 

& House made Preserve 

PETITE BITES (6pcs) $25

Egg and cress pinwheel, wholegrain mustard (V)

 Turkey, triple cream brie, cranberry, white bread

COUTURE TEA SAVOURIES (5pcs) $29

Moreton bay bug roll, sriracha and lime (S)

Egg salad and cress pinwheel, wholegrain mustard (V)

Turkey, triple cream brie, cranberry, white bread

Smoked salmon, horseradish, caviar, beetroot cone

Whipped goats cheese and asparagus tartlet, Kalamata olives (V)

Enjoy the perfect partnership with signature tea or coffee while sampling

the handcrafted sweet and savoury delicacies. Includes a choice of either

one tea or coffee.

COUTURE TEA SWEETS (4pcs) $29

Classic White Chocolate & Pistachio Opera, Earl Grey (V)

Vanilla bean Choux bun, Granite belt Lemon Jam & Roasted Lemon Gel (V)

Yuzu Whipped Cheesecake, blackberry Confit, Crisp Vanilla Sable with Whipped Opaly’s  (V)

Creamy Caramel Dulcey Chocolate Namelaka with Spiced Honey cake & Salted Caramel

Devonshire Tea Sets

S - Contains Shellfish, N - Contains Nuts, GF - Gluten Free, V - Vegetarian, VG – Vegan A 15% surcharge will apply to all menu items on public
holidays 



Little Royal High Tea
A high tea fit for a prince or princess with a selection of
savoury and sweet delicate delights to excite and entice.

CLASSIC

Buttermilk Scones with English Breakfast Spiked Sultanas, White chocolate and
treacle, served alongside Double Thick vanilla bean Cream & House made

Preserve 

SAVOURY
Ham and cheese toastie

Turkey and cranberry finger Sandwich
Brioche slider, tuna mayonnaise
Egg salad and cress pinwheel (V)

SWEET
Layered Chocolate Cake for little Devils

Tiny Strawberry Sundae Cone
Vanilla bean Choux bun, Granite belt Lemon Jam & Roasted Lemon Gel

Dulce De Leche Cookie Sandwich with double chocolate

Little Royal High Tea $30
 (4 - 12 yrs)

S - Contains Shellfish, N - Contains Nuts, GF - Gluten Free, V - Vegetarian, VG – Vegan A 15% surcharge will apply to all menu items on public
holidays 


