
Afternoon Tea
includes sparkling water & one barista coffee or organic leaf teas 95

choice of
nv taittinger ‘cuvée prestige’ champagne 125

nv paul bara,grand rosé de bouzy grand cru champagne 140

Savour the rich, aromatic notes of Vittoria Coffee finest blends that
meet the allure of Park Hyatt Sydney afternoon tea.

Savouries
Fraser Island Spanner Crab Tartlet, Shima Wasabi, Avocado

Salt-baked Merlin Beets & Pecora Dairy Curds
Cornbread, Pynegana Cheddar, Black Garlic 

Tasmanian Salmon Quiche
Chicken & Celery Sandwich

Scones & Spreads
Yoghurt Scones

Strawberry Gum Jam
Meredith Dairy Clotted Cream

Sweets
Honey Badger Mocktail

Tropical Lamington
Coffee Paris-brest 
Banoffe Choux Tart

Matcha, Raspberry & Rosella Roll



Beverages
Champagne

NV Taittinger ‘Cuvée Prestige’, Reims gl 33 | btl 195

NV Paul Bara, Grand Rosé de Bouzy Grand Cru, Bouzy gl 42 | btl 250

NV Billecart-Salmon Brut Rosé, Mareuil-sur, Aÿ 279

2017 Bollinger PN TX17 Brut, Reims 560

2012 Henriot ’Millésime’, Reims 400

long black 
flat white 
cafe latte 

cappuccino 
mocha 
decaf 

hot chocolate
espresso 

Tea
 by Byron Bay Tea

english breakfast
 earl grey

sencha
jasmine

peppermint
chamomile

chai
immunity
oolong
digest

pai mu tan
ginger zing

Coffee

Kindly advise us of any allergies, dietary preferences or requirements.
A credit card surcharge of 2% will apply to all credit card payments. 10% surcharge on

Sundays and 15% surcharge on public holidays.


