Petit Pastries ~ Top Tier

ruby blood orange gateau
ruby chocolate mousse, blood orange crémeux, chocolate dacquoise, feuilletine

fraisier
créme pdtissiére, strawberry jelly, génoise sponge, fresh strawberries

raspberry tart
almond cream, raspberry créme patissiére, fresh raspberries, gold leaf

guava coconut verrine
guava crémeux, coconut parfait, guava jelly

lychee rose gateau
rose lychee mousse, lychee jelly, raspberry compote

Savories ~ Muddle Tier

gin and beetroot cured salmon, whipped dill mascarpone, crumpet
duck paté, quandong jam, petite brioche
sundried tomato and cream cheese finger sandwich, Kampot pepper
Moroccan lamb sausage roll, bush tomato chutney
roasted chorizo and red pepper tartlet, red pepper chutney

lemon myrtle spiced lamb wrap, charred capsicum, whipped feta wrap

Scones ~ Bottom Tier

raspberry and rose scone
redcurrant scone

served with Pepe Saya clotted cream and house strawberry gin jam

Beverages

T2 Tea
Campos Coffee
Lyre’s Non-Alcoholic
Jim Barry The Atherley Riesling (Clare Valley)
Jim Barry The Atherley Shiraz (Clare Valley)

Jansz Premium Rosé NV (Tasmania)
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