
       *Terms and Conditions apply to all menu packages 

M o r n i n g  &  A f t e r n o o n  T e a   
 

June 2021 - July 2022, $12.00 + gst per person, per service 
 

Your event may not require all aspects of our full package offering.  Please contact us with your requirements 
to enable us to tailor a proposal to your function and additional information* Chefs can create gluten free, 

vegetarian, vegan & allergy sensitive menus to cover your guests – we have a charge of $3.00+ gst per course 
and guest to help cover the separate prep time and specialty ingredients. 

We look forward to working with you. 
 

PH: 07 838 9338    E: info@kerrandladbrook.co.nz        Website: www.kerrandladbrook.co.nz 
 

----- Beverage Package -----  

Freshly percolated coffee with selection of traditional & herbal teas selection  
served alongside iced water with catering. 

 
Add premium orange juice for $3.50 +gst per person 

 
----- Morning & Afternoon Tea Menu Items ----- 

 
Your choice of one sweet and one savoury per service 

 

 

 

 
 

 

 

 
 
 

   

Sweet 
Ginger pistachio slice 

Almond macaroon biscuits 
Cherry cinnamon rolls 

Vanilla scones, cream and jam 
Blueberry and cream cheese muffin 
Lemon, orange and vanilla muffin 

Ginger, macadamia and white chocolate muffin 
Apple and cinnamon scones, date syrup 

Salted caramel brownie (gf) 
Carrot cake, cream cheese icing, apricot, pecan 

Banana cake, cream cheese, walnut, caramel drizzle 
Classic Tan Caramel slice 

Vanilla custard square  
Salted caramel coconut bliss ball 

 
Savoury 

Avocado on toast with curried egg (veg, gf) 
Potato, bacon and red onion baked frittata (gf) 

Vegetable & Tofu Kebabs with Lemon and Garlic 
(vegan, gf) 

Savoury 
Avocado on toast with curried egg (veg, gf) 

Potato, bacon and red onion baked frittata (gf) 
Golden cheddar, bacon and onion scones 

Pumpkin & green olive scones (veg) 
Smoked salmon sandwich with caper crème 

Mini croissant, ham, Swiss cheese, mayo, tomato, relish,  
Caramelised onion and brie muffins (v) 
Pesto and sundried tomato muffins (v) 

Steak and cheesy potato mini pies 
Creamy chicken, bacon and sweetcorn tarts 

Smoked salmon quiche with pesto & roasted tomato 
Bacon, mushroom quiche with tomato salsa  

Sweet corn, caramelized pepper & herb frittata (v,gf)) 
Chicken and bacon sausage rolls  
Sesame sausage roll with ketchup 

Smoked salmon mini croissant, dill cream cheese, tomato, 
leaves, caper, red onion 

 


