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- TOP TIER
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\ ‘:?%f Scones served with cream & jam
% Creme patisserie filled profiterole, chocolate .
2 ganache, gold dust Y A
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MIDDLE TIER W 1%
a/ / f R
Fruit eclairs /4
Apple donuts %ﬁ »
St Michel madeleine ‘%\ N
Mini cheesecake o -}’?f | b
\V4
BOTTOM TIER X
\/
Cucumber & cream cheese sandwiches

Prawns & Juniper berries remoulade

in a brioche bun
Pork sausage roll with tomato chutney

. - A i House cured bacon & smoked cheddar quiche
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TEA SELECTION

ROSE WITH FRENCH VANILLA
A seduetive tea that embraees t1’1€ sweet ﬂora] aroma OIE TOSE pet::tis.

‘Tinged with the flavours of French Vanilla, chis is a gentle

and feminine brew.

ITALIAN ALMOND
A medium strength Ceylon Tea, mildly fragrant, with a slightly sweet

almond finish. Served best with sweet cakes and pastries.
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THE ORIGINAL EARL GREY |
This ogiginal Earl Grey Tea offers a rich and strong brew, enhanced with

oil of Bergamot; it is a distinctive and unique flavour.
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. BRILLIANT BREAKFAST
A bright and bold morning tea. Perfectly rounded, with body, scrength, |

_.CO]OllI' and pungency I'GpI'CSCIltll’lg ti’lC ¢ssence Ofﬂ flnﬁ CCY]OH cea.

PURE PEPPERMINT LEAVES
Peppermint is a naturally caffeine free cooling and uplifting beverage.

The infusion of peppermint leaves with a touch of honey is an ideal

palate C]€31’IS€T.

GREEN TEA WITH JASMINE FLOWERS
A mild and delicate tea with a pronounced Jasmine aroma. A delicious

~ palate cleanser after strong tasting or rich food.
i PURE CHAMOMILE FLOWERS T A
Chamomile is often enjoyed as a relaxing, naturally caffeine free infusion! \/
before bedrime, with its soothing aroma and very delicate tlavour. « = \ \

CEYLON YOUNG HYSON GREEN TEA
Delicate Ceylon Green Tea from Cey]on’s Gampola Districe. A gentle
brew, with yeilow infusions and a slight sweetness in its finish. It is an

idea accompaniment to a meal, or as a relaxing afternoon tea.
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y . Spend an afternoon indulging with a range of
S sweet treats and savoury delights at our - s
High Tea in the Muscats Restaurant. %:_&
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\ ! ’ Available Saturday & Sunday afternoons QY
' ’/’ from rpm until 3pm . t‘if | &
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4 '/ Minimum of 20 guests required. ;1 \
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3 o g Bookings are Essential =€ é\“ |
'] ’t o Phone the Muscats Restaurant on 21*‘“{‘\"\5
3 ‘;l 9‘/297 3000 Or get in touch with the events team - , ‘«"N
" on events@vines.com.au to book your table “
/,,g: | (
E\ bows Minimum of 48 hours notice required with FULL pre-payment

at time of booking. No Further discounts apply



