Queenie’s

Traditional Tea House

Brunch & Luncheon

French Toast — Queenie’s Style
Must be seen to be believed! Slices of
baguette soaked in a cream, egg, maple syrup
and spice mix. Oven baked then stacked with
strawberries. Served with Mascarpone and either
. mixed berry compote or

. maple syrup.

$17

French Toast (GF)

Slices of our wheat and gluten free bread
soaked in a cream, egg, maple syrup and spice
mix - oven baked and served as above.

$17

Mrs Clifford’s Savoury Mince (GF)  $20
Our family’s favourite with potato, peas, corn,
carrot and a pinch of curry. Toast & butter.
(*low wheat and gluten toast available)

Risotto with Pumpkin (GF)(v) $18
Classic risotto with fresh herbs and Parmesan.
Finished with some fresh rocket leaves with a
garlic infused oil dressing.

. Add chicken tenders (add $5)

Frittata (GF)(v)

Slow roasted seasonal vegetables and served
with salad greens, roasted beetroot, goats
cheese and a house made Balsamic dressing.
. With smoked salmon (add $4)

$22

Warm Chicken Salad (GF) $25
Grilled chicken tenders with Cajian spices atop

a bed of salad leaves. Roasted beets and sweet
potato, caramelised onion and goats cheese
with our house made Balsamic dressing.

Tea house ribbon sandwiches
Served as a mix of 3. Made with quality
ingredients and spread with butter.
- Ham with sweet mustard pickles and lettuce.
- Cucumber, continental cucumber— classic!
- Egg with a pinch of curry, Queenie’s own
mayonnaise and lettuce.
- Red salmon, with thinly sliced continental
cucumber.
- Premium Chicken breast, house made
mayonnaise and lettuce.

$15

Cakes, scones & desserts.

Traditional Scones $6 each
Light and soft, these scones are made in-house
to our unique recipe. Served with jam and
cream. You can taste the love in all our food!

Date Scones $6 each
House made as above with addition of dates.
Served with our signature cinnamon butter.

Baked Cheesecake (GF)

An absolutely delicious baked cheesecake
with a Gingernut biscuit base. Served with
. mixed berry compote OR

. Passionfruit sauce

$12

Passionfruit Sponge

Our signature cake - trusted family recipe.
Filled with whipped cream and dripping
with sweet, tangy passionfruit icing.

$12

Chocolate Almond Cake (GF)
Delicious moist cake with an ooey gooey
chocolate sauce.

$12

Carrot Cake (GF)

With finely grated carrot, spices and
walnuts— topped with a creamy frosting.
(cake only is dairy free)

$12

Pavlova (GF)

House made with soft centre. Topped with
seasonal fruits, berry coolie and passionfruit
with a good dollop of whipped cream.

$12

Sticky Date Pudding (GF) $12
Rated highly by our customers. Served with a
traditional homemade caramel sauce. (the
pudding is dairy free with a dairy free sauce

available upon request)

*Wheat & Gluten Disclaimer: Every care is taken
however, we cannot guarantee 100% that there are
no traces of wheat or gluten - as all food is prepared
in our kitchen where these products are used.

Sharing Policy: Our entire menu is priced and set per person. Queenie’s reserves the right to add a surcharge ($5) if
you choose to alter this. Please accept this surcharge to maintain our standard of service. Additions or changes to the

menu may also attract a surcharge.

To avoid errors and omissions and congestion at the counter we have a one bill per table policy.
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Queenie’s

Traditional Tea House

High Tea stands

Imperial High Tea

Bottom plate: Dainty tea house sandwiches,
savoury tartlet and another savoury item and
seasonal fruits.
Middle plate: Mouth-watering traditional
scone with jam and vanilla whipped cream.
Top plate: Refreshing Champagne and Rose
water jelly, petite cake and sweet treats pre-
pared for you by our pastry chef.

Pot of tea or coffee included.

$42p.p.

Our high tea is named in honour of the Imperial
Café, which operated here from the late 1920’s serv-
ing patrons from the Imperial Picture Theatre until
the late 1950’s.

Gluten Free High Tea

$48p.p.

Enjoy your own 3 tier stand designed with your
dietary needs in mind. Contains savouries
including a frittata, wheat and gluten free bread
with savoury spreads, and seasonal fruits .
Chef has made a selection of delicious sweet
treats for you.

Pot of tea or coffee included.

High Tea Party for 6 $65p.p.
Enjoy High Tea with your friends and sip tea
from pastel coloured tea cups and saucers.
Present the set to the guest of honour, along
with the matching tea pot, as a keep sake of
your special time together. Pre-booked only.

Why is it called High Tea?

Traditionally enjoyed in the early evening at
the ‘high’ or kitchen table. It is believed this is
how it got its name. and always contained
more savoury than sweet foods. Low Tea -
was served at the ‘low’ or coffee table in the
parlour as either morning or afternoon tea
and always included scones and cake and
dainty sandwiches. This was designed to keep
the lady of the house satisfied until dinner
was served much later in the evening.

Tea Party on a plate!

Littlie’s Tea Party

Spotty teapot fairy bread, 2 little
sandwiches, bite-sized savoury, iced cup
cake, Gingerbread man biscuit, brownie
and homemade coconut ice.
Soft drink included.

$20p.p.

Queenie’s is the perfect place
for your next Baby or Bridal
shower, special get together or

intimate reception.
Monday—Friday 10 or more guests.
Saturday & Sunday 8 or more guests is
deemed to be a group booking.

. Individual High Tea stand per person

. A selection of our finest teas served
throughout your function

. 2 hour sitting time
. FREE tiara for the guest of honour
. Table confetti for your celebration

. BYO available ($2 corkage p.p.)

. Pre-selected menu allowing your
guests to relax and enjoy the special
occasion

. Relaxed, air conditioned environment

Discuss your individual needs with our Events
Manager. Visit our web page for prices, Terms
& Conditions. www.queeniesteahouse.com.au

Register at the tea counter to receive our
eNewsletter with information on upcoming
events and special offers.

Sharing Policy: Our entire menu is priced and set per person. Queenie’s reserves the right to add a surcharge ($5) if
you choose to alter this. Please accept this surcharge to maintain our standard of service. Additions or changes to the

menu may also attract a surcharge.

To avoid errors and omissions and congestion at the counter we have a one bill per table policy.




