
Come join us with your girlfriends for 
a celebratory high tea with some spa 
pampering and bubbles at  
our exclusive fine dining  
Brambles Restaurant.

for Women’s Day 

Champagne
HIGH TEA

BY MANTIS



SPACE IS LIMITED. 
FULL PRE-PAYMENT REQUIRED.

Bookings on 010 594 4100 or 
email info@vivarihotel.co.za

Enjoy a welcome glass of French 
Champagne as you are escorted to our 
delectable High Tea Feast table while 
enjoying the music of our resident DJ. 

BY MANTIS

DATE:  Tuesday 9 August 2022
TIME:  11h00 to 16h00
COST:  R750

for Women’s Day 

Champagne
HIGH TEA



BY MANTIS



SALTIES
Smoked salmon, cream cheese  

and rocket crepes 

Vietnamese prawn and crispy vegetable spring 
rolls with pickled ginger dipping sauce

Mature cheddar with tomato chutney on  
sourdough ciabatta (v)

Leek and mushroom quiche 

Tender beef fillet and balsamic red onion  
miniature wraps

Cajun chicken breast and avocado salsa  
on corn cakes

Grilled crayfish medallion on brioche with  
truffle mayonnaise

Home-made lamb samoosas with sweet  
chilli dipping sauce

SWEETS
Buttery scones served with clotted  

cream and strawberry jam

Decadent chocolate brownies

Granadilla baked cheese cake

Dark chocolate eclairs

Raspberry Swiss roll

Assorted macaroons 

Black forest gateaux 

Apricot fudge 

Mini pavlova

Assorted celebration cupcakes

Womens Day
French Champagne on arrival

MENU





Womens Day
TEA MENU

ENGLISH BREAKFAST
A full-bodied, robust, and rich black tea blended to go well with milk and sugar, in a style 

traditionally associated with a hearty breakfast. 

ORANE PEKOE 
From the misty mountains of Ceylon’s finest tea gardens comes this exquisite tea. A golden  

colour tea with an enriched infusion to make this one of the world’s finest.

DARJEELING
Grown in the foothills of the Himalaya’s, Darjeeling tea has a distinct but delicate flavour, and 

often referred to as the ‘Champagne of Teas.’ Has a yellowish-brown cup colour.This tea is lighter 
and less astringent than most black teas, but more layered and complex than most greens.

EARL GREY
A versatile Ceylon Black Tea enhanced with Bergamot essence, brews up a distinctive, delicious 

flavour keeping the original characters intact of this fine brew.

SENCHA
Sencha Green Tea is characterized by its mellow, pleasant flavour and rich yellow colour,  

achieved by gently steamingthe leaves immediately after picking. Smooth and mild,  
this healthy brew can be consumed all day through.

RASPBERRY & ROSEHIP 
A mélange of pure Ceylon Black Tea, rosehip and raspberry, the perfect healthy drink.  

Best known for its high content of Vitamin C. 



MASALA CHAI
Inspired by an Indian practice, this is an aromatic blend with rich, natural spices such as 

cardamom, cinnamon, nutmeg, and ginger together with pure Ceylon black tea. This tea will 
take you through a celebrated journey of an old-world charm.

MOROCCAN MINT
This aromatic, refreshing Ceylon GreenTea comes with the goodness of Moroccan spear mint. 
A refined palate cleanser which will guide you through each course of your meal leaving you 

refreshed all day long.

WHITE MOON
With the ancient Chinese tradition of Oolong Tea, comes this delightful blend of Milk Oolong 
Green tea with a distinct silky texture. The milky sweet aroma will leave you content with a 

smooth and sweet lingering taste. Ceylon green leaf tea blended with other origin green  
leaf tea Milk Oolong and flavour milk.

CREAM FANTASY
A delightful experience of a special green tea masterfully blended with the sweet, subtle 

flavours of berries and cream. The fruity flavour of strawberry lends this tea a sweet aroma 
and generous flavour, which can be appreciated either warm or cold. 

FROSTY AFTERNOON
A warming tea drinking experience specially designed to invigorate your senses. 100% pure 
Ceylon black tea from the lower elevations of Ceylon with flavours passion fruit and orange.

BLACKCURRANT & BLACKBERRY
Totally Caffeine Free fruit cocktail. A thirst-quencher that is full of health benefits, this 
beverage is the ideal to wind up your day and feel refreshed as you sip on a glass of  

this fruity indulgence. 



BY MANTIS
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