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Champagne Chic: Mother’s Day High Tea
served with complimentary glass of Louis Roederer Champagne NV
and bottomless tea from Byron Bay Tea Company

Pastries and Cakes Made In-House
Pear and Almond Frangipane Tart
Raspberry and White Chocolate Macaron (G.F.)
Opera Cake (All Press)
Pistachio and Burnt Butter Madeleines
Burnt Vanilla Bean Gateaux (G.F.)
Blueberry Ripple Cheesecake

Finger Sandwiches
Cucumber, cream cheese, and chives (V, N.F.)
Bangalow Ham, Aged Cheddar, Seeded Mustard (N.F.)
Egg, local oak lettuce, chives (V, N.F.)

On the Side
Garden vegetable quiche with Persian feta and caramelised onion (V, N.F.)
Mini Everything Bagel — House smoked salmon, whipped cream cheese, pickled
red onion, wild rocket (N.F.)
Brie and Cranberry Filo Tartlet (N.F, V)
Served Inside Waiters Cloth: Buttermilk Scones, Davidson Plum and Thyme Jam,
Vanilla Bean Cream (V, N.F.)

Dietaries are required upon booking. Menu options available for Vegan, Gluten
Free and Vegetarian guests.



