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12:00 | Arrival Cocktail
12:30-12:45 | High Tea Served

1:30 | Guest Speaker 
2:00 -2:30 | Raffle Drawn
3:00 | Event Concludes

12:00 | Arrival Cocktail
12:30-12:45 | High Tea Served

1:30 | Guest Speaker 
2:00 -2:30 | Raffle Drawn
3:00 | Event Concludes

High TeaHigh TeaPinkPink

$89pp$89pp

Guest SpeakerGuest Speaker
Josh Lawlor from Hunter Breast Cancer Foundation



Signature Cocktail or Mocktail

Menu
On ArrivalOn Arrival

SweetSweet
Creamy strawberry & lychee cheesecake V 

Raspberry macaron GF | V 

Red velvet cupcake V 

Marshmallow, dried cranberries, white chocolate rocky road  V 

SandwichesSandwiches
Cajun chicken, rocket & avocado, ranch, beetroot wrap 

Smoked salmon, lemon scented cream cheese, Spanish onion, capers, bagel M 
Egg, garden herbs, pickled watermelon radish, brioche V 

Beetroot & feta quiche with micro herb salad V 
Duck spring roll 

Semi dried tomato, pistachio & saffron arancini V 

Hot ItemsHot Items

House-Made SconesHouse-Made Scones
Raspberry & lemonade scones with Chantilly cream and strawberry jam V

M = Mixed Origin Seafood | V = Vegetarian | DF = Dairy Free | GF = Gluten Free
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	On Arrival
	Signature Cocktail or Mocktail

	House-Made Scones
	Raspberry & lemonade scones with Chantilly cream and strawberry jam V

	Sweet
	Creamy strawberry & lychee cheesecake V
	Raspberry macaron GF | V
	Red velvet cupcake V
	Marshmallow, dried cranberries, white chocolate rocky road  V

	Sandwiches
	Cajun chicken, rocket & avocado, ranch, beetroot wrap
	Smoked salmon, lemon scented cream cheese, Spanish onion, capers, bagel M
	Egg, garden herbs, pickled watermelon radish, brioche V

	Hot Items
	Beetroot & feta quiche with micro herb salad V
	Duck spring roll
	Semi dried tomato, pistachio & saffron arancini V



