= BUFFET SELECTION =&
SELF SERVICE

4 =T HE=+

Deutz Prestige Marlborough Cuvée
CHAMPAGNE /50ml Botile $75 — 50ml Glass $12

Classic vanilla scones
Mumm Cordon Rouge, Reims, France

750ml Bottle $150 — 150ml Glass $18

Cinnamon, raisin and cranberry scones
Served with whipped butter, selection of home made

T HE = jams, whipped cream and fruit compote

= THE=

TARTS AND PIES

GREEN TEA BLACK TEA
Spinach, feta and onion tart

Kakariki Green Bergamot Bluff

Home made sausage rolls

Otago Llemon and Ginger Kowhai Ceylon Mini chicken and leek fart

Twisted Kiwi Green Morning Kick Assam -

Steak and mushroom mini pie
Mint Aspiring Gisborne Dawn Assam Smoked fish pofaio fop pie
HERBAL Ruapehu Rooibos

Wellywood Chai

+=THE=*

Full selection of juices & soft drinks

BOy of Islands Paradise are available at an additional cost.
DELIGHTS
w=THE=¢ White chocolate log cake

Baked eggnog cheesecake with stone fruit compote

SERVED ON A Black forest cake

HIGH TEA STAND Baked lemon and passionfruit tart

Honey and mustard glazed ham baguettini Traditional pavlova with mixed berries

Roast beef and horseradish cream wrap +— —

Smoked salmon and avocado créme fraiche crostini Mixed berry tart

Asparagus, pofato and pea frittata Cherry trifle martini

Mini pork slider with apple and fennel slaw Melons with orange jelly

Mozzarella and sun blushed tomato on sour dough Mango and chocolate cups

Classic curried egg mayonnaise finger sandwich Orange créme brilée

Caesar salad shooter Vanillo panna cotta with apple and kiwifruit compote

549 %59

includes a

HIGH TEA ONLY || GLASS OF BUBBLES
PER PERSON PER PERSON

V&

11:30am - 4:00pm




