THE

MAYBOURNE

BEVERLY HILLS



FESTIVE AFTERNOON TEA

A SELECTION OF EXQUISITE CANAPES
Lightly smoked salmon rillette, lemon, dill creme fraiche on pumpernickel
Classic egg salad, chives, dijon mustard on white bread
Chilled cucumber, herb labneh on rye
All natural Australian wagyu, wasabi butter on wheat

Heritage chicken, Indian spices, lime, raisins, micro cilantro on brioche

SCONES

Tahitian vanilla scone and raisin scone served with clotted cream, lemon curd and seasonal jam

A SELECTION OF HAND-MADE PASTRIES

FESTIVE WREATH
Paris-brest, pistachio whipped ganache, praline, raspberry gel

" HOLIDAY TREE
= ' Black forest cake, milk chocolate mousse, sour cherry, kirsch
” ICY SNOWBALL
’ Citrus mousse, yuzu curd, coconut meringue

,‘ RED-NOSED REINDEER

Dark chocolate mousse, mint brulée, flourless sponge, candied cocoa nib

TEAS
Sustainably sourced by Rare Tea Company, London

BLACK TEA

CLARIDGE'S BLEND
RARE EARL GREY

WHITE TEA
SILVER JASMINE WHITE TEA

GREEN TEA
WHITE MONKEY PAW GREEN TEA

HERBAL INFUSIONS ICED TEAS
PORTUGUESE PEPPERMINT CLARIDGE'S BLEND
RECOVERY TEA IRON GODDESS OF MERCY OOLONG
HIMALAYAN LEMON GRASS HIBISCUS

INDIAN ROSE PETAL

$125 per person

*All fish is sourced sustainably and, whenever possible, locally.
For your convenience, a discretionary 20% service charge will be included on all checks.



