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NATURE’S ENCHANTMENTS 
AFTERNOON TEA
Indulge in the season’s allure with our festive afternoon tea experience, 
featuring artisanal scones, gourmet savouries, and decadent sweets. 
Elevate the moment with our curated collection of signature wines and 
crafted cocktails — a celebration of taste and sophistication.

Available daily from 1pm to 5pm, 13 November until 1 January 2026.

Minimum two persons per order of Afternoon Tea.
All prices are subject to 10% service charge and prevailing government taxes.

SCONES

Homemade Vanilla • Clotted Cream, Homemade Marmalade
& Orange Peel Scone

SAVOURIES

Beetroot  •   Smoked Turkey Ham, Dried Cranberry, Beetroot Bread

Duck • Duck Breast, Hummus, Spinach Bread, Almond Chunk

Crème Cheese • Citrus Orange, Crème Cheese, Cucumber

Maguro • Smoked Tuna, Dill, Mango Salsa, Blinis

Yorkshire Pudding • Braised Black Angus Beef, Tru�e Jus, Edamame, Egyptian Star

Morel Mushroom • Battered Morel Mushroom, Chestnut Stu�ngs, 
  Giblet Sauce, Shiny Bush

Brioche • Fisherman Seafood, Crustacean Bisque, Urban Farm Dill

SWEETS

Nutty Tart • Pecan Nut, Caramel Chocolate Chantilly

Xmas Tree • Green Tea, Cheese

Reindeer • 64% Dark Chocolate, Chestnut

Plated • Poached Pear, Yoghurt Gelato, Crumble

Includes two servings of either co�ee or tea

Includes two hours free flow of either Champagne,
house red or white wine, Tiger draught or seasonal cocktail

Includes two servings of either co�ee or tea
+ one glass of house Champagne or seasonal cocktail

$68 per person

$88 per person

$118 per person

Boston Lobster (Half Shell)  |  $10 per serving
Elevate your
Afternoon Tea!


