
M E N U
Buttermilk Scones, Raspberry Jam & Vanilla Cream

Classic Poached Chicken & Herb Sandwich, Whole Egg Mayonnaise

Spinach Cannoli, Smoked Salmon, Dill & Lemon Infused Cream Cheese, Dehydrated Capers

Stracciatella Brick Tart, Olive Soil, Tomato Jam, Basil Oil

Holly’s Iconic Croissant - Ham & Cheese Miniature Croissant

Lasagne Croquette, Hollandaise Sauce

Rosti, Pumpkin Puree, Dehydrated Heirloom Cherry Tomatoes

Cacio Pepe Canelé, Parmesan Snow

Tiffany Blue Craquelin Choux, Burnt Caramel, Vanilla Bean, Pearls

Wild Strawberry Tarte, Strawberry Cheesecake Bavarois

Chocolate Brownie Gateau, Passionfruit, Hazelnut 

C H I L D R E N ’ S  M E N U 
(under 12 years of age)

Classic Poached Chicken & Herb Sandwich, Whole Egg Mayonnaise

Lasagne Croquette, Hollandaise Sauce

Ham & Cheese Miniature Croissant

Lemon & Herb Chicken Burger, Cheese Tomato, Cos Lettuce

Vanilla Bean Cupcake

Bounty Pie Truffle

* menu and beverage selection are subject to change *

B O O K  Y O U R  T I C K E T S  AT  B O O K  Y O U R  T I C K E T S  AT  

E V E N T B R I T E . C O M . A UE V E N T B R I T E . C O M . A U

Our annual High Tea is here…
this time with a Breakfast at 
Tiffany’s twist!
Embark on a journey into cinematic nostalgia 
with our beloved annual Gardens House High 
Tea. This year, we’re infusing it with the timeless 
charm of the classic film ‘Breakfast at Tiffany’s’.

Picture pearls, Tiffany blue, and elegant 
croissants! Treat yourself to an unforgettable 
experience as you immerse yourself in a 
delightful array of sweet and savory items. 

Our delectable menu has been curated by 
award-winning catering team, Atlantic Group®, 
and Get Caked by Lisa creator, Lisa Van Zanten. 
Marvel in the full menu below.

Limited tickets available in each session – 
don’t miss out!

WHEN  SUNDAYS, FORTNIGHTLY 

WHERE  GARDENS HOUSE,  
ROYAL BOTANIC GARDENS 

TIME  10.30AM TO 12.30PM -  
$95 per adult +  

$45 per child (under 12)

                     1.30PM TO 3.30PM -  
$95 per adult +  

$45 per child (under 12)

 �*�add�free�flowing� 

Champagne for an  

additional $100 per person

T I C K E T  I N C L U D E ST I C K E T  I N C L U D E S

+  Complimentary flute of Taittinger 

Champagne on arrival.

+  Selection of sweet and savoury delights 

prepared by our award-winning catering 

team, Atlantic Group® and Get Caked by Lisa 

creator, Lisa Van Zanten. 

+ Unlimited specialty teas and coffee.

+  Cash bar for beverages including an 

assortment of Sparkling, Red and White 

Wines, Beer, Soft Drinks and Juices.

+  Family friendly garden games in the secluded 

and lush surrounds of Gardens House.

H I G H  T E A
inspired by B R E A K F A S T  A T  T I F F A N Y ’ S
G A R D E N S  H O U S E ,  R O Y A L  B O T A N I C  G A R D E N S


