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A time-honoured tradition is reimagined with the flair and sophistication that 

only the team at Truffles Fine Foods can create. High Tea is a refined 

experience perfect for celebrating with loved ones or simply as a treat for no 

reason at all. Sip and savour your way through an afternoon as we pay loving 

attention to each and every detail, designed to impress from the moment you’re 

seated.    
 
All items are proudly house-made by Truffles Fine Foods’ catering team. 
Customers may choose between plated High Tea presented on tiered trays or 
buffet style.   
 
** Prices do not include applicable taxes, service, gratuities, or china, glassware 
and linen rentals. Minimum 15 guests. 

 

	
	

PRICING GUIDE 
	
 
 

 

 

 

 

 

	

 
  

BUFFET STYLE PLATED STYLE 

Minimum 15 guests Minimum 15 guests 

$45 per person $55 per person 
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–--  MENU –-- 
 
 
 

ASSO RTED TEA SANDW ICHES 
With cucumber, smoked salmon, egg salad and ham & swiss 

 
 

PASTR IES  
Freshly Baked Croissants and Scones 

 
 

M IN IATURE DESSERTS 
Shortbread cookies, coconut macaroons, petit fours, French macarons  

 
 

HO USE-M ADE RASPBERRY JAM ,  HO NEY AND CLO TTED CREAM   
 
 

TEA  SELECT IO N 
English Breakfast. Earl Grey, Green Tea, Chamomile 

 
 
 
 


