
                       

 

Morning / Afternoon Tea 

Menu 

69 Tory  

 ** Dietaries MUST be requested upon ordering. 

SAVOURY SCONE 

Cheese scone with butter $5 

SAVOURY MUFFINS 

Vegan sundried tomato and cheese (VG) (GF) $5 

Seasoned nuts – Individual serving of mixed nuts (VG) (GF) $3 

MINI SAVOURIES 

Reuben Danish – Pastrami, sauerkraut, Swiss Cheese and cornichons OR 

Spinach, feta, za’atar scroll (V) $5 

Champagne ham, cheddar cheese and mustard aioli OR Tomato, cheddar cheese 

and basil croissant (V) $4 

Club Sandwiches - Champagne ham, cheddar cheese and farmhouse pickle OR 

Roast Chicken, piri-piri mayo, and salad greens (DF) OR Sliced roast beef, 

balsamic onion, rocket and mustard mayo (DF) OR Egg mayo and watercress, OR 

Roast butternut steak, zhoug dressing, vegan chipotle aioli and rocket (VG) (2 

triangles per person) $4 

House-made beef sausage roll with tomato sauce OR Vegan sausage roll – 

Chickpea, sundried tomato, herb, vegan mozzarella, feta, and tomato sauce $6 (2 

x per person) 

 

 

 

 

SWEET SCONE 

Blueberry and lemon drizzle scone $5 

SWEET MUFFINS 

Sticky Toffee (V) $5 

Vegan Double chocolate and raspberry (VG) (GF) $5 

Banana chocolate chip (VG) (GF) $5 

White chocolate and raspberry (V) $5 

SWEETS 

Apple Pie (VG) OR Coconut Pinwheel OR Almond Croissant $5 

Peanut caramel slice (V) (GF) OR Lemon marshmallow slice OR Belgian white 

chocolate and raspberry blondie (V) (GF) $4 

Danish pastry – Fruit and custard $5 

Triple chocolate chip OR Almond and Dark Chocolate chip cookie (V) $4 

 Chocolate coconut lamington cupcake (V) (GF) OR Carrot Cake (VG) (GF) $4 

Orange poppyseed friand (GF) (V) $4 

Seasonal fresh fruit platter (VG) (GF) $5 (per person) 

 

 

Tea & coffee is included with morning 
tea, lunch, and afternoon tea. 

Caterer B 

Delivery fees apply 
 
All prices ex GST 
 
 
 

V – Vegetarian      DF – Dairy Free 

EF – Egg free         VG - Vegan 

GF – Gluten free 


