
 
 

 

 
High Tini 

SAVOURIES 
Truffle chicken finger sandwich 

Curried egg sandwich on spinach bread 
Sheppard’s vol au vent 

Smoked salmon with savory whipped cream 
Reuben brioche with sauerkraut and mustard 

Quiche caramelized onion + feta (gf, vg) 
 

SCONES 
Freshly baked plain, white chocolate, apple + raisins scones served with 
raspberry + rose jam, passionfruit curd and Devonshire cream (nf, vg) 

 
SWEET TREATS 

Baba au Rum, strawberry compote, whipped vanilla chantilly (nf,vg) 
Carrot + White Chocolate Macaron 

Ginger crumble, salted cream cheese (gf, vg) 
Orange, coffee + hazelnut cake with caramel chocolate (vg) 

Cocoa crunchy, cocoa sable, milk chocolate cremeux 
Coconut cheesecake with passionfruit compote (gf, nf, vg) 

Apple + blueberry choux (nf, vg) 
 

gf – gluten free | vg – vegetarian | nf – nuts free 
All items may contain traces of nuts 
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Beverages 
COFFEE 

Espresso | Piccolo | Short or Long Macchiato 
Long Black | Cappuccino | Flat White | Latte | Mocha 

LOOSE LEAF TEA 
Chamomile | Early Grey Blue Flower | Ginger and Lemon Grass 

Green Tea | Chai |English Breakfast | Peppermint | Emporium Tea Blend 

MOCKTAILS 
RUBY SLIPPER 

A delicious blend of sweet summer fruits to indulge and delight the senses 

SUMMER SUNSET 
A sweetened symphony of lychee, pineapple, and lime to whisk you away 

COCKTAILS 
MUMM CHALET COCKTAIL 

Mumm Petit Cordon, Grapefruit Juice, Absolut Vodka, 
Lime Juice, Grand Marnier 

BIRD ON THE SOUTH SIDE 
Beefeater Gin, Joseph Cartron Elderflower, Pomegranate, Mint + Sparkling 

CLOUD CATCHER 
Beefeater Pink Gin, Mozart White Chocolate Liqueur, 

Joseph Cartron Cocoa Liquor, Rose Syrup, Cotton Candy and Lemon 
 

Pricing 
70.0 pp with a choice of mocktail 

80.0 pp including one cocktail 
90.0 pp including two cocktails 

120.0 pp with two hours of Champagne 


