


STANDARD HIGH TEA
+ $74pp   QT High Tea served with tea or espresso coffee

+ $89pp  QT High Tea served with a glass of Peach Bellini  
  (Prosecco served over peach) with tea or espresso coffee

TURN THAT TEA INTO A BUBBLY
+ $97pp   QT High Tea served with a glass of Perrier-Jouët Grand 
  Brut Champagne with tea or espresso coffee

+ $114pp   High Tea served with a glass of Perrier-Jouët Blanc 
  de Blancs Champagne with tea or espresso coffee

FEELING BOOZY?
*All Jugs serves 4 

+ $48 per jug Elderflower Spritz Jug

+ $48 per jug Pimms Jug

+ $48 per jug Passion & Orange Margarita Jug

WHY NOT GO BOTTOMLESS?
*Limited to two hours.

+ $30pp  Bottomless Mimosa

QTEA HIGH TEA
Put down the fine china and stroll into QT for a twist on an old 
favourite. Elegantly devour three-tiered stands of mouthwatering 
treats, with a hint of our signature quirk.



SAVOURY 
Duck Bombolini 
Confit duck shredded and rolled into house-made brioche dough, truffle 
aioli, sour cherry compote

Kale Quinoa & Pumpkin Croquette 
Steamed kale, roasted pumpkin and quinoa folded through creamy 
risotto, house-made basil pesto (VE/LG)

Beef Brisket & Ratatouille Tart 
Low and slow cooked beef brisket, classic petite ratatouille inside butter 
pastry tart (LG)

Salmon en Croute 
Oak-smoked salmon, pickled red onion, baby capers, citrus and dill 
cottage cheese, rye sourdough croute (I)

Sun-Blistered Tomato Eclair 
Sun dried tomato whipped cream cheese, piped into an eclair shell, 
micro basil (V)

SWEETS
Peach Melba  
Peach and raspberry mousseline, lime and peach compote, nougatine 
(LG/V)

Ferrero Rocher  
Ferrero gianduja sabayon, salted caramel maison, almond dip (LG/V) 

Cassis Macaron  
32% Veliche and cassis ganache, almond macaron shell (LG/V) 

Strawberry Basil Cheesecake Spire  
Strawberry basil cheesecake, strawberry compote, citrus pate sable (V) 

Champagne Scones   
Strawberry jam and mascarpone (V)

QTEA HIGH TEA

Low Gluten (LG)  /  Gluten Free Option (GFO)  /  Vegetarian (V)  /  Vegan (VE)  /  Nut Free (NF)  /  Low Dairy (LD)       
Seafood Origin: Australian (A), International (I), Mixed Origin (M)



ICED TEA  + $9

Peach Iced Tea 
Peach iced tea, vanilla, lemon

*Make it boozy with peach schnapps to create a delicious  
Tipsy Iced Tea $17

Berry Bubble Iced Tea 
Berry iced tea, lemonade, strawberry

*Shake things up by adding Beefeater Pink Gin to make this a fun 
Flushed Iced Tea $17

Chai Iced Tea 
Chai iced tea, hazelnut, oat milk

*Add some spark with Captain Morgan Black Spiced Rum and enjoy a 
Lit Iced Tea $17

Crème Brûlée Iced Tea 
Crème Brûlée iced tea, caramel, milk

Feeling playful? Add a splash of Licor 43 to make this an indulgent  
Boozy Iced Tea $17

ICED MATCHA $8.5

Match Latte

Add Strawberry or Mango Coulis +1

Add Strawberry Cold Foam +2

ENERGISER ICED TEA $11

Recharge Iced Tea 
Traditional Red Bull, fruit iced tea, lemon

*Forget Long Island - why not make it a Vodka Red Bull Iced Tea? $20

ICED TEA MENU



SPARKLING GLS BTL

Mumm Brut Prestige $17 $85 
Marlborough, NZ

Dal Zotto Pucino Prosecco  $14 $68 
King Valley, VIC

Chandon Garden Spritz (over ice)  $17  $90 
Yarra Valley, VIC

CHAMPAGNE

Perrier-Jouët Grand Brut  $29 $165  
Champagne, FR

Perrier-Jouët Blanc de Blancs $48 $280 
Champagne, FR

WHITE WINE

Mortar & Pestle Sauvignon Blanc $13 $58 
Multi Region, SA

Dal Zotto Pinto Grigio $14 $65 
King Valley, VIC

Viitam Terre Siciliane Moscato $13 $60 
Sicily, ITA

ROSÉ

AIX Rosé $18 $85 
Vin De Provance, FR

WINE MENU



BLACK TEAS   + $6

English Breakfast  
A traditional blend of Sri Lankan broken-leaf teas that produces a 
coppery liquor with an assertive aroma. 

Earl Grey  
Earl Grey is a Sri Lankan black tea combined with the citrus delights of 
bergamot, generating an elegant and balanced full flavoured cup. 

French Earl Grey  
Earl Grey gets a French twist which is oh-so-fruity. A medium-bodied 
black tea base with pretty petals and notes of fruit, that play with classic 
bergamot in an inspiring, bold and refined infusion. 

Madagascan Vanilla  
Rich, smooth and delicious. Black tea harmoniously infused with sweet 
vanilla essence produces a medium-bodied, scrumptious brew. 

Crème Brulee  
A decadent sweet treat. Velvety vanilla plays with rich caramel and 
smooth hazelnuts in a gorgeously golden brew. 

Chai  
Complex, spicy and incredibly tasty, this chai blend is a unique classic. 

WHITE TEAS  + $9

Silver Needles  
The highest grade of white tea, made from exquisite white-tipped buds 
picked in the Wuyi Mountains. A sweet, subtle flavour with floral notes 
that builds with each sip, ending with a delicate lingering of cocoa. 

Pai Mu Tan 
A white tea moment delivering sift, melony, earthy notes. Floral smooth 
and utterly exquisite.

TEA MENU



GREEN TEAS  + $6

Jade Mountain  
Explore Jade Mountain and discover a utopia of cocoa, brittle pieces  
and green tea. A hint of chocolate and sweet hazelnut praline is totally 
worth it. 

Sencha  
This grassy sencha blend with a hint of vanilla is a balanced sweet 
sensation. Velvety, smooth and simply superb. 

Gorgeous Geisha  
Smooth, sweet and so creamy! Sencha green tea combined with the 
luscious flavours of strawberries and cream. 

HERBAL TEAS  + $6

Peppermint  
A bright and golden-green infusion with powerful aroma and a 
sensationally minty, sweet, smooth taste. 

Lemongrass and Ginger  
With a hint of zest and a whole lot of spicy bright lemongrass. 

Liquorice Legs  
Minty fresh with a lingering sweet aftertaste of fennel, peppermint and 
calendula. 

Red Rooibos (Decaffeinated)  
Rooibos is thought to be loaded with antioxidants, meaning it could be 
great for boosting immunity. 

FRUIT TEAS  + $6

Packs a Peach  
It’s all peachy with this succulent blend of lip smacking flavours. This 
sweet brew sings of peach, papaya, apple and roasted chicory. 

Fruitalicious  
A tantalising mix of cranberries, blueberries, dragon fruit and goji berries.

TEA MENU





The only Man Tea in all of Australia. Ideal for casual get-togethers, 
business meetings, bucks celebrations and birthday treats. 
(There’s no ‘tea’ involved).

The Kransky Puff  
Cheese Kransky rolled in maple bacon & house made butter pastry

The Cajun Beef Eater   
Grilled aged sirloin, cajun spices, chimichurri (LG/LD)

The BMC  
Bacon mac & cheese croquette, black garlic aioli

Cheesy Business  
Wagyu patty, smoked dutch, cheddar & parmesan cheese, aioli, smoked 
tomato relish, oak lettuce, milk bun (GFO)

Rosemary Shaker  
Thick cut fries, rosemary salt, chipotle mayo (LG/V/LD)

The Cigar  
Couverture chocolate cigar filled with Cincoro tequila chocolate mousse, 
freezed-dried raspberry, lemon ash

+  $69pp Includes a selected craft beer

+  $89pp Includes Cincoro Reposado tequila served neat or on 
   the rocks, 30mls and a selected craft beer

FOOD

MAN TEA

Crafted with precision and passion, Cincoro Tequila — founded by five 
NBA legends including Michael Jordan — is an ultra-premium sipping 
Tequila made from the finest hand-selected mature agaves of Mexico, 
with flavours of vanilla, spice & toasted crème brûlée. Perfect for those 
who appreciate a sophisticated Tequila.

Low Gluten (LG)  /  Gluten Free Option (GFO)  /  Vegetarian (V)  /  Vegan (VE)  /  Nut Free (NF)  /  Low Dairy (LD)       
Seafood Origin: Australian (A), International (I), Mixed Origin (M)





FINGER SANDWICH
Ham and Cheese  
On white cottage loaf  (GFO)

Oven Roasted Chicken  
Coated in mayonnaise on white cottage loaf  (GFO/LDO)

HOT
Warm Handmade Beef Sausage Roll  
With tomato sauce

Quiche 
Mushroom and Spinach

SWEAT TREAT 
Chef’s choice of pastry items

SHAKE IT UP

+ $9.5ea  

The Classics: Choc | Strawberry | Vanilla 

The Extraordinary: Choc Mint | Salted Caramel | Cookies and Cream

For those young and young at heart, indulge in a QTea with all the 

sweet treats dreams are made of. Invite your littlies and leave no 

stuffed-friends behind.

FOR THE LITTLE Q’TIES
+  $39pp 

KIDS HIGH TEA

Low Gluten (LG)  /  Gluten Free Option (GFO)  /  Vegetarian (V)  /  Vegan (VE)  /  Nut Free (NF)  /  Low Dairy (LD)       
Seafood Origin: Australian (A), International (I), Mixed Origin (M)




