
CHAMPAGNE 
HIGH TEA

Celebrate your next event with a Champagne High Tea Party. Enjoy a 
sophisticated occasion with art deco high tea stands and elegant 

handcrafted petite desserts. Champagne High Tea Parties are hosted on 
Patina's restaurant terrace with fantastic views overlooking the Story 
Bridge and the river or inside in the contemporary internal dining room.

Smoked salmon on blinis with sour cream and salmon pearls 
Poached chicken, dill and watercress sandwiches 

Coronation egg and chive, beetroot cone
Capsicum, eggplant, zucchini, basil and goats cheese roulade 

Mini Queensland spanner crab and celery bun 
Warm gruyere and leek tart with roasted cherry tomato

Raspberry scones with jam, cream and fresh raspberries 
Assorted handcrafted petite desserts 

Macarons

Espresso coffee 
La Maison du Thé – French handcrafted tea selection 

Glass of Taittinger Champagne
. . . . . . . . . .

$90 .00 PER PERSON

By prior arrangement   •   Bookings essential (24 hrs' notice)    

• To Book : patinarestaurant.com.au/high-tea   •   Minimum of 2 persons

• Tuesday: 3pm, Wednesday to Sunday: 10:30am or 3pm • 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 20 December, 2026 •

•  Dietary requirements : We can ONLY cater for Gluten Free & Vegetarian  •

https://www.patinacustomshouse.com.au/high-tea/



