
Menu Options
TRADITIONAL HIGH TEA $49PP

SPARKLING HIGH TEA $55PP

PROSECCO HIGH TEA $60PP

COCKTAIL HIGH TEA $65PP



ENGLISH BREAKFAST 
Ceylon black tea from Sri Lanka which combines teas from 3 different 
estates in the blend. The estates are high elevation creating a smooth 

and rich flavour with notes of molasses, honey, subtle spice and a 
strong body.

EARL GREY 
Ceylon black tea infused with natural bergamot oil to create the 

perfectly balanced tea. The liquor and aroma is strong, rich malt flavour 
black tea with perfect balance of fruit sweetness and acidity provided 

by the bergamot.

ORGANIC CHAMOMILE 
Organic Chamomile blend is grown in the wild on farms in Egypt and is 
a premium quality product. The aroma and liquor is sweet, honeysuckle 

and with strong floral notes with lingering sweetness.

SENCHA GREEN 
Grown in Sri Lanka at high elevation. The liquor and aroma is smooth, 

medium strength green tea with a balance of vegetal notes, sweetness 
and astringency.

PEPPERMINT 
Grown in Egypt and is a premium quality product. This Peppermint 

is a strong menthol aroma with a sweet, smooth and slightly creamy 
texture.

RED FRUIT BLEND 
A herbal favourite, with its deep vibrant colour and sweet, tangy, fruity, 

refreshing flavour. Perfect balance of apple, orange peel, strawberry, 
raspberry, hibiscus, rose hips and sunflower blossom.

PEACH  
It’s all peachy with this succulent blend of lip smacking flavours. This 

sweet brew sings of peach, papaya, apple and roasted chicory, creating 
a soft combo that really packs a peach.

STRAWBERRIES & CREAM  
Strawberry fields are forever with this beautiful red brew 

and sweet aroma.

CRÈME BRULEE 
A decadent sweet treat. Velvety vanilla plays with rich caramel 
and smooth hazelnuts in a gorgeously golden brew. An intense 

aroma that enhances a glorious infusion.

Tea Selection



Food menu
SAVOURY

Mini quiche Lorraine (NF) 

Sausage roll with tomato & chilli relish (NF)

Smoked chicken and Danish vein tartlet (NF) 

Italian spinach and artichoke crostini (NF, V)

SANDWICHES

Selection of finger sandwiches served on white, 
wholemeal and rye breads

Grilled vegetable, olive tapenade and parmesan cheese (V, NF) 

Smoked salmon, baby capers, dill and crème fraiche (NF) 

Egg and mayonnaise (V, NF)

Tuna, mayonnaise and Spanish onion (NF)

Pragaer ham, sundried tomatoes and seeded mustard (NF)

SCONES

Homemade Scones with jam and cream

SWEETS

Chocolate dipped strawberries (GF)

Petit Fours – Carrot Cake, Vanilla Slice, macaron



BAPTISTE 
South Eastern South Australia, crisp and dry

LA GIOIOSA PROSECCO - VENETTO REGION, ITALY 
The aroma is fruity and flowery with hints of ripe golden appie and 
small mountain flowers.The dry, fresh and flavoursome sensation on 

the palate is followed by a fruity and harmonious aftertaste.

SPARKLING WINE

Bubbly

PROSECCO

Cocktails
Prosecco, Peach Schnapps, Peach Puree.

Vodka, Kahlua, Espresso

Vodka, Gin, Tequila, Rum, Triple Sec, Lime, Cola.

Vodka, Paraiso, Lychees

PEACH BELLINI

ESPRESSO MARTINI

LYCHEE MARTINI

LONG ISLAND ICED TEA

Non-Alcoholic Cocktails available upon request.
Norths practices the Responsible Service of Alcohol.
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