Teab

With a dizzying repertoire of flavours complete with expert guidance from a Tea Master,

Tea 5 elevates the fine art of tea brewing to a completely new level.

Take a seat in comfortable soothing surrounds of the Tea Salon and prepare to be
amazed by what's on offer — miniature pastries, exquisitely French Sofitel-signature

Madeleines and a showcase of teas to refresh and energize.

Early morning guests can choose the light breakfast menu between 7am-1lam. A
basket of fresh ‘out of the oven’ butter croissants, baguettes with French butter or low-
fat spread and a selection of Aussie fruit pastes will treat that early morning temptation.
A fruity breakfast smoothie or freshly pressed juice will put some zing into the morning

and a choice of tea will take you through till tea time.

When it's time for a quick bite or brunch meeting, the light menu in the Tea Salon is
served from 1lam — 2.30pm. Light bites in an informal setting are prepared by Albert
Roux’s Brasserie Roux and brought over for you to enjoy with your choice of wines, soft

drinks and teas.

Afternoon Tea is announced by the Tea Master at 3pm and served until 6pm. The
traditional afternoon tea stand offers a selection of unlimited finger sandwiches, plain,
raisin or apple scone with clotted cream and Aussie pastes plus mouth watering
pastries. Afternoon tea is not complete without the tea. Served with Sofitel Tea 5
special blend tea or a choice to suit, afternoon tea is now ready to be savoured and
flavoured. Infusing an alcoholic twist to afternoon tea, the Decadence Champagne Tea

is served with a glass of house champagne or Champagne Rose

Throughout the day guests can dive into the staggering display of cakes and dainty
pastries which include the traditionally British Victoria sponge and a stunning cupcake

revolution — cupcakes smothered in colourful butter cream frosting.

For a fun sweet treat at any time of day, the lavish chocolate fondue is sure to cause a
scene. Marshmallows, Madeleine’s and mixed seasonal soft fruits can be dipped into a

choice of dark, milk and white chocolate — indeed a treat not to be missed!



