
ABBOTSFORD CONVENT PRECINCT
MORNING TEA AND AFTERNOON TEA 
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Create you own menu with a selection of morning or afternoon tea

$8.00 per item

Upgrade to expresso coffee 

Does not replace the freshly brewed coffee station, this will be charge on consumption 

plus cart hire 

Full day hire 8 hours, $450.00 per Barista

Half day hire 5 hours $280.00 per Barista

[Veg= vegetarian, LG= low glu ten, N = contains nuts, D = contains dairy]

MORNING TEA AND AFTERNOON TEA | ABBOTSFORD CONVENT
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MORNING TEA

Labneh | Roasted Fig | Honey | Thyme (GF)

Bircher Muesli | Green Apple | Currants | Almond Milk (VG, GF)

Poached Pear | Vanilla | Lemon Verbena Yoghurt (GF)

Zucchini | Goats Cheese | Dill | Buckwheat Muffin (GF)

Spinach | Ricotta | Preserved Lemon | Filo Triangle

Cheddar | Chive | Black Pepper | Buttermilk Scone

Olive Oil Flatbread | Rosemary | Sea Salt (VG)

Seeded Crackers | Whipped Ricotta | Garden Herbs

Seasonal Fruit | Orange | Mint



[Veg= vegetarian, LG= low gluten, N = contains nuts, D = contains dairy]

Valrhona Chocolate Brownie | Sea Salt

Caramel Slice | Dark Chocolate | Shortbread Base (GF)

Lemon Tart | Almond Crust | Torched Meringue

Vanilla Slice | Passionfruit Glaze 

Almond Shortbread | Vanilla Bean

Raspberry | Coconut | Jam Slice (VG)

Olive Oil Cake | Blood Orange | Yoghurt (V, GF)

Dark Chocolate | Almond | Sea Salt Bark (VG, GF)

Seasonal Fruit | Strawberry | Blueberry (GF)

AFTERNOON TEA MENU
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