
HORS D’OEUVRES

Compressed watermelon with 
Kalamata olive dust and feta cheese (V)

SELECTION OF SAVOURY TEA SANDWICHES 

Grilled vegetables, sundried tomato pesto  
in a cornmeal tortilla (V)

 Egg salad and watercress (V)

Cucumber with fresh ginger cream cheese (V)

SAVOURY ITEMS 

Gruyère quiche with fine herbs (V)

Pan seared falafel, jumbo mushroom 
caps hummus, pico de gallo &                                      

Zoo Grown micro greens (V)

SWEETS

Carrot cake with cream cheese icing (V)

Lemon meringue tart (V)

 Black currant tea biscuit (V)

Raspberry white chocolate scone (V)

Double whipped cream, whipped butter  
& apricot jam (V)

Menu by Chef Kenneth Titcomb

VEGETARIAN SET MENU 
(Pre-order only)


