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V = Vegetarian    G = Made without Gluten    D = Made without Dairy    VG = Vegan 
AVAILABLE ON REQUEST: GO = Made without Gluten Option    DO = Made without Dairy Option    VGO = Vegan Option

PLEASE NOTE: Our meals are prepared in a kitchen that also handles Gluten, Wheat, Milk/Dairy, Egg, Soy, Fish, Shellfish, Tree Nuts, Peanuts, 
Sesame, Sulphites, and Lupin, and may contain traces of allergen residues.

MORNING & AFTERNOON TEA

MORNING TEA PLATTER

Serves 10 

Chicken and vegan sausage rolls, selection of mini pies 
and quiches, tomato sauce pesto mayonnaise

SEASONAL FRUIT PLATTER

SET MENU

Club sandwiches 30% V, chicken sausage roll, fruit kebab

SAVOURY

A selection of club sandwiches 30% V

A selection of mini pies, tomato sauce 30% V

A selection of mini quiches, tomato sauce 30% V

Sushi selection including chicken, salmon and vegetarian G, VG 

Chipotle marinated chicken skewer, spring onion, lime yoghurt G, D

Moroccan-spiced chicken sausage rolls

Salami, mozzarella, spiced tomato empanada

Smokey ham, mozzarella, parmesan pinwheel

PLANT BASED

Mushroom, baby spinach, mozzarella, onion jam pinwheel V

Corn fritter, tomato and red onion salsa, coriander G, VG

Corn, black bean, coriander, mozzarella empanada V

Kale frittata, paprika, chickpea, capsicum, mozzarella V, G

Roasted kumara, butterbean, pea, chilli, filo VG

Spiced pumpkin, chickpea sausage roll VG

Spinach, parmesan, feta and mixed herb savoury muffin V

MINIMUM ORDER 
OF 10 GUESTS

2 × Items PP + 
Tea & Coffee

CHEF RECOMMENDS

FILLING MORNING  
& AFTERNOON TEA:

2 × Savoury

1 × Sweet

Tea & Coffee

BEVERAGES

Tea, Coffee, Water 

Tea, Coffee, 
Juice, Water 

All Day Tea, 
Coffee, Water 
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ROASTED KUMARA, BUTTERBEAN, PEA, CHILLI,  FILO VG

CORN, BLACK BEAN, CORIANDER, MOZZARELLA EMPANADA VMOROCCAN-SPICED CHICKEN SAUSAGE ROLLS

S
A

V
O

U
R

Y

MUSHROOM, BABY SPINACH, MOZZARELLA, ONION JAM PINWHEEL V CHIPOTLE MARINATED CHICKEN SKEWER, SPRING ONION, LIME YOGHURT G, D

KALE FRITTATA, PAPRIKA, CHICKPEA, CAPSICUM, MOZZARELLA V, G

SALAMI, MOZZARELLA, SPICED TOMATO EMPANADA
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MORNING & AFTERNOON TEA

SWEET

Chef’s selection of sweet treats 30% G, VG

Chef’s selection of sweet muffins

Chef’s selection of cookies

Ginger date scone, jam and cream

Coffee walnut slice

Pineapple crush slice

Apple rhubarb crumble

Banana bread

Chocolate brownie fudge

Custard slice

Tiramisu

Mini chocolate eclair

Coconut cranberry bliss bites G, VG

Coco chocolate chip cookies G, VG

Raspberry marshmallow slice G, VG

Snickers slice G, VG, CN

CAKES

Carrot, chocolate, banana cake flavours available

Small cake 10 × 20cm (approximately 25 slices)V

Large cake 20 × 35cm (approximately 50 slices)V
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Tea & Coffee

CHEF 
RECOMMENDS

FILLING MORNING 
& AFTERNOON TEA:

2 × Savoury

1 × Sweet

Tea & Coffee

BEVERAGES

Tea, Coffee, Water

Tea, Coffee, 
Juice, Water 

All Day Tea, 
Coffee, Water 

SET UP 
WITH 
LABELS

+ PRICE
VARIES

SERVICED

+ PRICE
VARIES

TABLES

+ PER 
TABLE

LINEN

+ PER 
TABLE

PLATES

+ EACH

CUTLERY

+ EACH

U
P

G
R

A
D

E
S



F L A M E  T R E E  M E N U  B O O K 2 0 2 4 M O R N I N G  T E A  &  A F T E R N O O N  T E A   6 

V = Vegetarian    G = Made without Gluten    D = Made without Dairy    VG = Vegan 
AVAILABLE ON REQUEST: GO = Made without Gluten Option    DO = Made without Dairy Option    VGO = Vegan Option

PLEASE NOTE: Our meals are prepared in a kitchen that also handles Gluten, Wheat, Milk/Dairy, Egg, Soy, Fish, Shellfish, Tree Nuts, Peanuts, 
Sesame, Sulphites, and Lupin, and may contain traces of allergen residues.

COFFEE WALNUT SLICE

CUSTARD SLICE

SNICKERS SLICE G, VG

PINEAPPLE CRUSH SLICE

TIRAMISU

RASPBERRY MARSHMELLOW SLICE G, VG

APPLE RHUBARB CRUMBLE

MINI CHOCOLATE ECLAIR

COCONUT CRANBERRY BLISS BITES G, VG

BERRY COCONUT SLICE GCHEF’S SELECTION OF SWEET TREATSS
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