HIGH TEA

"Come into Paradise
with me..
- Here
We shall
. partake of
all things
beautiful
with thee...
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LLAVISH HIGH TEA
for 2 guests

$55 per person

Gluten Free stands are
extra $15 per person.

y 13

HIGH TEA
EXPERIENCE

Top Tier = 4 handmade petite sweet treats

Middle Tier - buttermilk scone, strawberry vanij,
conserve, freshly whipped cream

Bottom Tier - 4 crust-less tea sandwich ribbons /or
triangles - varieties smoked salmon & dill, leg ham &
sweet mustard pickles, egg & lettuce, traditional
cucumber.

1 Savoury canape

1 small pot of loose leaf tea or barista prepared coffee
or hot chocolate

*+ Tea for connoisseurs is $2 extra

SPARKLING LAVISH
HIGH TEA

For 2 guests

$69.50 per person

CHAMPAGNE LAVISH
HIGH TEA

For 2 guests

$125 per person

COCKTAIL LAVISH
HIGH TEA

for 2 guests

$74.50 per person

CHILDREN'S PARTY
HIGH TEA

Ages 3-12 years

for 2 guests

$32.50

Add a piccolo of Henkell Trocken per person
to your Lavish High Tea (

Add Moét Chandon Champagne 750ml to your
Lavish High Tea J

Add a beautiful Cocktail to your Lavish High
Tea

Crust-less Fairy Bread, ham & cheese
finger sandwich, Buttermilk scone
with strawberry vanilla conserve and
freshly whipped cream, seasonal
fruit skewer with chocolate dipping
sauce, mini cupcake, served with
small hot chocolate or fruit juice or
small milkshake, or pink lemonade
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LAVISH HIGH TEA

for 2 guests

$55 per person

Gluten Free stands are
extra $15 per person.

HIGHTEA A8
EXPERIENCE

Top Tier = 4 handmade petite sweet treats

Middle Tier - buttermilk scone, strawberry vanilla
conserve, freshly whipped cream

Bottom Tier - 4 crust-less tea sandwich ribbons / or
triangles - varieties smoked salmon & dill, leg ham &
sweet mustard pickles, egg & lettuce, traditional
cucumber.

1 Savoury canape

1 small pot of loose leaf tea or barista prepared coffee
or hot chocolate

*x* Tea for connoisseurs is $2 extra

SPARKLING LAVISH
HIGH TEA

For 2 guests

$69.50 per person

CHAMPAGNE LAVISH
HIGH TEA

For 2 guests

$125 per person

COCKTAIL LAVISH
HIGH TEA

for 2 guests

$74.50 per person

CHILDREN'S PARTY
HIGH TEA

Ages 3-12 years

for 2 guests

$32.50

Add a piccolo of Henkell Trocken per person
to your Lavish High Tea

Add Moét Chandon Champagne 750ml to your
Lavish High Tea

Add a beautiful Cocktail to your Lavish High
Tea

Crust-less Fairy Bread, ham & cheese
finger sandwich, Buttermilk scone
with strawberry vanilla conserve and
freshly whipped cream, seasonal
fruit skewer with chocolate dipping
sauce, mini cupcake, served with
small hot chocolate or fruit juice or
small milkshake, or pink lemonade
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English Breakfast Tea
Irish Breakfast

Earl Grey

French Earl Grey
Orange Pekoe

Chai Leaf Tea

Irish Dream

Darjeeling

Sencha

Peppermint

Pure Chamomile
Russian Caravan
Oolong

Lemongrass and Ginger
Rooibos Beautiful Day Tea

***Tea for Connoisseurs

Fortnum & Mason Countess Grey
Fortnum & Mason Afternoon Blend
Fortnum & Mason Royal Blend
Fortnum & Mason Queen Anne

Handcrafted Artisan' Blooming Tea Balls
Organic Merchant Teas

Digestive Nourish Aromatic Tea
Love Blush Tea
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Cocktails

» Mojito - White rum, mint, sugar
and lime.

» Espresso Martini-Absolut Vodka,
Espresso shot, Kahlua. coffee
beans

» Bloody Mary- Absolute Vodka,
lemon juice, celery stick, tabasco,
worcestershire, tomato Juice

« Martini- Vodka, Vermouth, olive,
lemon peel, ice

« Singapore Sling- Gin, Cherry
Heering, Cointreau, Dom
Benedictine, pineapple juice,
lime juice, grenadine, angostura
bitters, Maraschino cherries &
pineapple garnish

« Pina Colada- White Rum,
coconut cream, lime juice,
pineapple juice, maraschino
cherry

» Irish Coffee- Hot sweet espresso,
Whisky and cold cream

» Daiquiri- White Rum, lime juice
& simple syrup

» Mud Slide - Vodka, Kahlua,
Baileys, chocolate, honeycomb
garnish and fresh cream

* Long Island Iced Tea-- Rum,
Vodka, Tequila, Cointreau, lemon
Juice & coke

« Mock tails- please ask us for a
selection
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CELEBRATE
HIGH TEA

What a beautiful way to capture the sense of occasion than

with the time honoured ritual of High Tea.
Slow down... Meet with friends... Create lasting and wonderful memories or plan a

surprise birthday treat for someone special.
There’s always a wonderful reason to enjoy

High Tea at The Old Bank Gladstone Licensed Restaurant.

Indulge in a truly unique experience of
antique fine china, tiered tea stands and silverware settings,
to the delectable selection of petite fours prepared by our Executive Chef Tania
and her talented team.
High Tea is served Friday to Sunday from 10 am until close of 3pm in our waterfront
garden, the verandas or inside one of the heritage decorated rooms.

All Hig‘ll Tea l)oolzing's require 24 hours notice and l)ooleing deposit.

Business Hours

Friday 9.00am - 3.00pm
Saturday 9:00am - 3.00pm
Sunday 9.00am - 3.00pm

20 Kinchela St
Gladstone
NSW 2440
02 65674800
www.theoldbankgladstone.com.au




