PLEASE REVIEW OUR HIGH TEA OFFERINGS. WE LOOK FORWARD TO PLANNING AN EXCEPTIONAL EVENT.
OUR MENUS CHANGE FREQUENTLY AND FEATURE THE BEST POSSIBLE SEASONAL INGREDIENTS.
PLEASE BE AWARE THAT SOME OF OUR MENUS MAY CHANGE WITH SHORT NOTICE.

CONTACT OUR EVENT MANAGER FOR MORE INFORMATION OR TO MAKE A RESERVATION.
EVENTS®ODEANEHOUSE.COM



SWEET
By
DARK CHOCOLATE FUDGE
CHOCOLATE CUPCAKE

SEASONAL MACARON

VANILLA CREAM PUFF
CHANTILLY CREAM

CHOCOLATE POT DE CREME
DARK CHOCOLATE, COCONUT, PECAN CRUMBLE

S AVOURY
By
BRAISED LAMB
SOURDOUGH | MINT

DEANE HOUSE ROLL
YOUNG GARLIC & FENUGREEK

CUCUMBER SANDWICH
PULLMAN LOAF | SPICED CREAM CHEESE

EGG SALAD SANDWICH
SOURDOUGH | MUSTARD | BREAD & BUTTER PICKLES

SCONES
By

HOUSEMADE BUTTERMILK SCONES
FRUIT BUTTER

*PLEASE NOTE THAT SELECTIONS MAY VARY BASED ON SEASONAL OFFERINGS*
o




SELECTION OF ORGANIC TEA'’

CHAMOMILE

MASALA BLACK

GREEN

YERBA MATE

ENGLISH BREAKFAST

LEMON BALM

MINT

EARL GREY

MOUNTAIN BERRY




SL5 PER PERSON, MINIMUM 6 PEOPLE

CAKES

-SINGLE TIERED-

67 ROUND | SERVING 3-6 GUESTS | $60
9" ROUND | SERVING 8-16 GUESTS | $90

CAKE FLAVOURS
FAIR TRADE CHOCOLATE
BROWN BUTTER VANILLA

SPICED CARROT

ICING FLAVOURS

CHOCOLATE BUTTERCREAM
VANILLA BEAN BUTTERCREAM
MOCHA BUTTERCREAM

CREAM CHEESE FROSTING

ALCcOHOLIC BEVERAGES NOT INCLUDED IN PACKAGE PRICING.
DRINKS WILL BE CHARGED BASED ON CONSUMPTION




