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PRICE
$109 per person
$45 - Children 3 - 5 years
$70 - Children 6 - 11 years

Includes high tea and free
flowing sparkling wine

*Prepayment required. Accor Plus not applicable




SWEET

Rum baba
Blueberry and white chocolate ‘shell’ (ngi)

a2 a% 2

Strawberry, yuzu and truffle tartlet with dark chocolate dome

Caramel and raspberry opera cake (cn)
Rosewater and raspberry macarons (cn, ngi)
Pink sparkling wine jelly (ngi, ndi)
Coconut creme brolée (ngi)

Berry and white chocolate turon
Blood peach panna cotta (ngl)

SANDWICHES

Champagne ham, grained mustard on white bread
Cucumber and cream cheese, dill, chives on multigrain bread
Free range crushed egg, mayonnaise, watercress on white bread (v)
Tasmanian smoked salmon, lemon, black pepper on wholemeal bread

(v) Vegetarian (vg) Vegan (ngi) No gluten ingredients (ndi) No dairy ingredients (cn) Nuts contained throughout this dish.

SAVOURY

Cumin spiced roast pumpkin quiche (v, ngi)
Savoury chicken and tarragon filo with green
olive and rosemary aioll
Slow cooked Riverina lamb casserole,
caraway and sweet potato (ngi)

Potato and caramelised onion bomba, dill and
artichoke dip (v)

BEVERAGES

Madame Flavour loose leaf tea
Espresso coffee
Belcolade Hot Chocolate
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Welsh born, David Hann
has honed his skills

internationally and now
serves as Sofitel's Pastry

Chef, handcrafting the most
amazing desserts and cakes
for all occasions.
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condact

To speak with our Restaurant Reservations or to book, please contact:

Restaurant Reservations on +61 3 9653 //44 OR
emaill H1902-RE13@sofitel.com

LOCATION:

Sofi's Lounge, Lobby Level Sofitel Melbourne On Collins
25 Collins Street, Melbourne VIC 3000

WEBSITE:

www.sofitel-melbourne.com.au

SOCIAL:

@sofitelmelbourneoncollins
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