Tier 1

~ Caramel Apple Tartlet, Almond Frangipane

~ Dark Chocolate Religieuse, Hazelnut,
Lemon cream

~ Strawberry Gateaux, Blood Orange
Crémeux, Blueberry Macaron

Tier 2

~ Traditional & Sultana Scones,
Strawberry Preserve, Clotted Cream

Tier 3
~ Shark Bay Prawn Roll, Fennel, Onion,
Mustard Aioli

~ Parsnip Tartlet, Goat Cheese, Macadamia,
Lemon Zest

~ Smoked Salmon Mousse, Salmon Roe,
Horseradish, Pickled Shallot, Herb Bread

~ Gourmet Pork Sausage Roll, Tomato
Chutney

Included in the $99 per person option
Additional cocktail pairings are $23 each

Breakfast Martini

Grey Goose, Oldesloe Kummel, Four Pillars
Yuzu Gin, Yuzu Juice, Marmalade, Pierre
Ferrand Dry Curacao, Bitters & Basil Oil

Café de Fleur
Grey Goose, Cream de Cacao, Licor 43,
Lemon Juice, Espresso & Rose Water

Grand Affair

Grey Goose, Mezcal, Fernet-Branca, Lime
Juice, Strawberry Purée, Ginger Beer &
Honey

Arabian Mint & Honey, Chamomile,
Chrysanthemum, Earl Grey, English Breakfast,
Fragrant Jasmine Green Tea, Green,
Lemongrass & Ginger, Peppermint, Pu-Erh,
Rose & French Vanilla, Ti Kuan Yin Oolong

Important notice regarding food allergies: While Crown Perth will endeavour to accommodate requests for special meals for guests who have o
food allergies or intolerances, we cannot guarantee completely allergy-free meals. This is due to the potential of trace allergens in the working enio

environment and supplied ingredients.

RESPONSIBLY



OREY GOOStE
BIRDCAGE HIGH TEA
VEGETARIAN MENU

Tier 1

~ Caramel Apple Tartlet, Almond Frangipane

~ Dark Chocolate Religieuse, Hazelnut,
Lemon cream

~ Strawberry Gateaux, Blood Orange
Crémeux, Blueberry Macaron

Tier 2

~ Traditional & Sultana Scones,
Strawberry Preserve, Clotted Cream

Tier 3

~ Cucumber Cream Cheese Croissant Roll
~ Pumpkin Mousse, Truffle Granola, Pepitas
~ Mushroom Wellington, Tomato Chutney

~ Parsnip Tartlet, Goat Cheese, Macadamia,
Lemon Zest

TWR

Important notice regarding food allergies: While Crown Perth will endeavour to accommodate requests for special meals for guests who have
food allergies or intolerances, we cannot guarantee completely allergy-free meals. This is due to the potential of trace allergens in the working

environment and supplied ingredients.

COCKTAILS

Included in the $99 per person option
Additional cocktail pairings are $23 each

Breakfast Martini

Grey Goose, Oldesloe Kummel, Four Pillars
Yuzu Gin, Yuzu Juice, Marmalade, Pierre
Ferrand Dry Curacao, Bitters & Basil Qil

Café de Fleur
Grey Goose, Cream de Cacao, Licor 43,
Lemon Juice, Espresso & Rose Water

Grand Affair

Grey Goose, Mezcal, Fernet-Branca, Lime
Juice, Strawberry Purée, Ginger Beer &
Honey

TEA SELECTION

Arabian Mint & Honey, Chamomile,
Chrysanthemum, Earl Grey, English Breakfast,
Fragrant Jasmine Green Tea, Green,
Lemongrass & Ginger, Peppermint, Pu-Erh,
Rose & French Vanilla, Ti Kuan Yin Oolong
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