lorning and == 1A
fternoon Tea

Morning and afternoon tea is a chance to gather, regroup, and treat your guests to some needed
energy. From simple crumbly Kapiti cheese scones to exquisite Levin strawberry tarts, best with
a hot cup of tea or coffee.

Sweet Iltems Savoury Items
Layered orange cake (V) Mini pork and fennel sausage roll with kasundi relish
Mango vanilla tart (V) Warm Sicilian caponata pastry pockets with
Pistachio velvet pastry aged parmesan (V)
Apricot crumble (V) Cottage cheese broccoli bites (V)
White forest cake Homemade roasted kiimara, charred cauliflower,
Cappuccino coffee cake (V) and quinoa bites (VE/GF)
Mango mousse bliss Mini vegetable samosa (V)
Tropical coconut cloud Parkvale mushrooms, kiimara, and Boursin quiche(V)
Vanilla madeleines (V) Sun-dried tomato pinwheels (V)
Biscoff cheesecake (V) Mediterranean mini quiche with olives, sundried tomato,

and fresh basil (V)
Cheesy chicken tikka empanadas

Potato rosti with sour cream and chives (V)

Vegetarian (VE) Vegan (GF) Gluten Free (DF) Dairy Free

$12 per person, excluding GST
Includes one item and tea or coffee. Additional items are $4.30 each, excluding GST.
Minimum order of 20 people.



