Salmon gravlax, caviar, cream cheese, chive waffle
Roast turkey, cranberry, tarragon sandwich
Duck liver mousse, spiced pickled fig, cone

Mushroom + black truffle tart
Curried bay lobster, charcoal brioche
Fraser Coast sand crab, profiterole

Sultana scones, St. Dalfour black cherry jam, dollop cream

Festive petit fours:
Baileys mousse + dark chocolate reindeer
Shortbread with maple custard + macadamia mousse pine tree

Macarons

Espresso coffee
La Maison du Thé - French handcrafted tea selection
Glass of Veuve Clicquot NV Champagne

$100.00 Per Person

By prior arrangement ¢ Bookings essential (24 hrs. notice) ¢ Enquiries: 07 3365 8999
To Book : patinarestaurant.com.au/pop-up-bar < Minimum of 2, maximum 6 persons

&7

Veuve Clicquot

Tuesday - Thursday * Champagne Tea Parties are of 1.5 hours duration
High Tea bookings are non-refundable and cannot be modified or exchanged
Full pre-payment required when booking ¢ Price valid until 31st August 2024

Dietary requirements : We can ONLY cater for Gluten Free + Vegetarian
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https://patinacustomshouse.com.au/pop-up-bar/

