


  HIGH TEA LUNCHEON 

 

S A V O U R Y  
C H I C K E N  L I V E R  P A T E  E N  C R O U T E

P O R K  &  P A R S L E Y  T E R R I N E
M I N I  B E E F  C H E E K  &  M U S H R O O M  P I E S

M I N I  C H I C K E N  &  L E E K  P I E S
M A N D Y ’ S  M I N I  S A U S A G E  R O L L S

M I N I  S P I A C H  &  R I C O T T A  Q U I C H E  
 
 

S W E E T S
A  S E L E C T I O N  O F  P E T I T  F O U R S  

 

 

S A N D W I C H E S
C H I C K E N  &  T A R R A G O N

E G G ,  C R E S S  &  M U S T A R D
S A L M O N  &  D I L  C R E A M
P I C K L E D  C U C U M B E R

G L A Z E D  H A M  &  G R U Y E R E
 



Ea r l s b r a e

S T A R T E R

M A I N

D E S S E R T

Creme brû lée ,  a lmond b i s co t t i

+

Duck à  l ’ orange  with  wit lo f f  & potato  

Salad o f  Roquerfort ,  apple ,  honey walnut  & cres s  



GARDEN PARTY

Sydney rock oysters  f inger l ime ponzu

Cured trout ,  buckwheat bl in is  & caviar

Seared Tuna,  anchovy mayo,  nor i  ash

Glazed Sichuan lamb r ibs

Haloumi & watermelon croquettes

Country terr ine,  prune chutney

Chicken l iver  pate,  Pedro Ximenez,  br ioche

canapés

Pork Bel ly  Bao buns,  cucumber & hois in

Peking duck pancakes,  p lum sauce

Fish F inger Katsu Sandwiches,  yuzu mayo

substantial

SWEETS

Pet i t  fours  


