
 
 
 
 
 
 
 
 
Room hire: Half day $150.00      Full day $300.00.
 
Day package $42.00 per head
 
Freshly made, Tea and Coffee,
 
Morning Tea 
Choose from one of the following:
 

1) Devonshire Tea (Fresh scones with home made Jams and cream).
2) Home made muffins.
3) Assorted finger sandwiches.
4) Cake of the day. 
5) Gourmet finger foods, frittata bites, mini quiches, home made spring rolls, 

etc. 
 
Lunch 
Choose from one of the following lunch options;
 

1) A cold collation of Quiche, continental Meats, Cheese, garden salad and 
freshly baked bread and condiments, followed by fresh fruit platter and 
chocolate dipping sauce.

2) Soup of the day, followed by crumbed Chicken breast filled with 
Camembert cheese & Cranberry
by a refreshing sorbet.

3) Beef stroganoff served with rice and followed by home made cheesecake 
and whipped cream.

4) Chef’s Pasta of the day, served with Greek salad, followed by a delicate 
chocolate mousse. 

5) Grilled red emperor 
potato, followed by Pannacotta

 
 
 
 

Half day $150.00      Full day $300.00. 

Day package $42.00 per head 

Coffee, on arrival. 

Choose from one of the following: 

Devonshire Tea (Fresh scones with home made Jams and cream).
Home made muffins. 

ssorted finger sandwiches. 

Gourmet finger foods, frittata bites, mini quiches, home made spring rolls, 

Choose from one of the following lunch options; 

A cold collation of Quiche, continental Meats, Cheese, garden salad and 
shly baked bread and condiments, followed by fresh fruit platter and 

chocolate dipping sauce. 
Soup of the day, followed by crumbed Chicken breast filled with 
Camembert cheese & Cranberry sauce, Garlic potato, garden salad, followed 
by a refreshing sorbet. 
Beef stroganoff served with rice and followed by home made cheesecake 
and whipped cream. 
Chef’s Pasta of the day, served with Greek salad, followed by a delicate 

 
Grilled red emperor almandine served with tomato concasse and smashed 

followed by Pannacotta pudding and passion fruit coulis (

Devonshire Tea (Fresh scones with home made Jams and cream). 

Gourmet finger foods, frittata bites, mini quiches, home made spring rolls, 

A cold collation of Quiche, continental Meats, Cheese, garden salad and 
shly baked bread and condiments, followed by fresh fruit platter and 

Soup of the day, followed by crumbed Chicken breast filled with 
potato, garden salad, followed 

Beef stroganoff served with rice and followed by home made cheesecake 

Chef’s Pasta of the day, served with Greek salad, followed by a delicate 

served with tomato concasse and smashed 
pudding and passion fruit coulis (cold). 



 
 
 
 
 
 
 
 

Afternoon Tea 
 
Freshly made Tea and coffee, with home made Biscuit. 
 
Morning and Afternoon Tea options
 
Sweet 
Fresh Danish Pastries 
Devonshire Tea (scones with jam 
Freshly made assorted biscuits and slices
Fruit platter with chocolate dipping sauce
Assorted muffins with jam and butter
French toast with honey & Cinnamon bananas
Butter milk Ricotta & Chocolate Pan
 
Savoury 
Assorted fresh sandwiches
Mini ham, cheese and tomato Croissants
Gourmet mini pies, sausage rolls
Bacon and cheese Brioche

 

Freshly made Tea and coffee, with home made Biscuit.  

Morning and Afternoon Tea options 

     $8.00 pp 
Devonshire Tea (scones with jam and cream $8.00 pp 
Freshly made assorted biscuits and slices  $6.00 pp 
Fruit platter with chocolate dipping sauce  $8.00 pp 
Assorted muffins with jam and butter  $8.00pp 
French toast with honey & Cinnamon bananas $9.00pp 
Butter milk Ricotta & Chocolate Pancakes $9.00pp 

Assorted fresh sandwiches    $8.50 pp 
Mini ham, cheese and tomato Croissants  $9.00 pp 
Gourmet mini pies, sausage rolls   $7.50 pp 
Bacon and cheese Brioche    $8.50pp 


