
High Tea 
O u r  d e l e c t a b l e  H i g h  T e a  o f f e r s
a  r a n g e  o f  s w e e t  a n d  s a v o u r y
t r e a t s  o v e r  t h e  c o u r s e  o f  t w o

h o u r s ,  p e r f e c t  f o r  c e l e b r a t i o n s
a n d  c a t c h - u p s !  T h i s  s p e c i a l  i s

a v a i l a b l e  f r o m  T u e s d a y  t o
S u n d a y .  A s k  a b o u t  o u r  B o h o

P i c n i c  D i n i n g  o p t i o n s .  

L i t t l e  W a y  

$ 4 9 p p  C O F F E E / H I G H  T E A  O P T I O N  

O R  $ 6 9   V I R G I N  O P T I O N  

O R  $ 7 9 p p  B O T T O M L E S S  B O O Z E  O P T I O N .



Terms & Conditions 
Number of attendees to be advised 5 days before.

Up to 24 hours before the High Tea a change to numbers can be advised.
High tea is charged at the confirmed numbers, with any no shows charged for

+$5 per person for Vegan or Dairy Free dietary requirements  
Drinks package commences from time of booking and last drinks are called 15 minutes before the conclusion of the High Tea

Only one drink per person can be ordered at a time
Bottomless drinks are only as per respective drinks menus, all other drinks are payable on consumption i.e. hot coffee/tea

isn’t include in the Booze drinks package

Menu

SAUSAGE ROLLS 

ARANCINI  

Savoury Tart    

BRUSCHETTA  

Mushroom  (v) (gf) 

caramelised onions, pumpkin & goats cheese (gf) 

tomato, onion and basal (ve) (gfo)  

crispy fried chicken on a charcoal sesame bun with aioli and cheese(gfo) 

MACARON

fresh berries (gf) (v)  
FRUIT TARTLET   

TIRAMISU SLICE  
(v) 

SALTED CASHEW FINGER  

ENDLESS COFFEE & TEA   
locale' blend coffee, XO tea range  

BOTTOMLESS BOOZE   
mimosas, bloody marys, house rose, The Sum Brut NV sparkling wine  

$49 PP  

$79 PP  

 savoury  

sweet  

drinks  

shirley temple mocktail, freshly squeezed juices and soft drinks   
VIRGIN OPTION   $69 PP  

MINI SLIDERS  

pork and fennel served with tomato relish   

(v) 

french (v)( n)  




