HIGH TEA

SAVOURY

Japanese Seafood Croquette
Fapanese curry spiced prawn and octopus croquette

Black Truffle and Chicken Rillette Sandwich with Wine Gel
Black truffle chicken pate with chicken rillette, fig jam and wine gel

Whipped Goat Cheese Tartlet
Whipped goat cheese, caramelised onion and pear with roasted beetroot brunoise

Spinach and Feta Pastizzi
Crispy flaked pastry with creamy feta and spinach filling

SWEET

Mandarin & Black Sesame | GF
Mandarin white choc mousse, black sesame sponge and mandarin gel

Tropical Choux |V, NF
Mango coconut cream, tropical passionfruit centre, choux

Peach Almond Tart
Poached peach in wine, vanilla yoghurt mousse and baked almond tart

Lavender Scones | NF, V
Lavender scones with homemade strawberry, pinkpepper jam and elle vire cream

V Vegetarian, NF Nut Free, GF Gluten Free

S

PAN PACIFIC

PERTH



BEVERAGES

Sparkling and Champagne Glass Bottle
Cloak & Dagger Prosecco $13  $58
Pommery Brut Champagne $28 $135
White

Ventisquero Sauvignon Blanc $12.50 $58
Wills Domain Chardonnay $16  $72
Red

Wills Domain Cabernet Sauvignon $16  $72
Tomfoolery Shiraz $18  $80
Cocktail

Aperol Spritz $19
Limoncello Spritz $19
Espresso Martini $26
Classic Margarita $25

You're warmly invited to take part in our Mother’s Day High Tea Competition to
win a one-night stay in our Pacific Club River View Suite, including breakfast for
two at Monty’s Restaurant.

Simply follow @panpacificperth on Instagram and share a photo or video from

your experience, tagging @panpacificperth and including our official hashtags

#ShareYourMoments and #PanPacificPerth. Every guest is eligible to enter, and
we look forward to celebrating your beautiful moments with us.

For full T&Cs please go to our website.
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