
MOTHER’S DAY

high tea
MENU

Salmon gravlax on grilled rye, crème fraiche, pickled
shallot, dill and salmon caviar

Beetroot and Meredith dairy feta tart with roasted walnuts

Moroccan lamb sausage roll with herb yoghurt

Rare roast beef sandwiches with horseradish

Egg, mayonnaise and chive sandwiches 

Trio of mousse: orange, raspberry and popcorn 

Chocolate caramel tarts 

Mini rainbow cake with mascarpone cream

Lemon myrtle cheesecake with burnt meringue 

Home-made scones with jam and cream

Please note that all food is sourced and prepared in a combined kitchen and while we take every precaution to
cater to the needs of those with dietary requirements, we cannot eliminate the potential of cross-contamination.
Should you have a severe allergy or intolerance, we cannot guarantee that we can provide the same quantity of

food as our non-dietary guests. We will endeavour to cater to your requirements; however, no discounts are
provided for guests who choose not to utilise the set menu provided.


