
— HIGH TEA —

ALICE IN WONDERLAND
“Take some more tea,” the March Hare said to Alice, 

very earnestly.
“I’ve had nothing yet,” Alice replied in an offended tone: “So 

I can’t take more.”
“You mean you can’t take less,” said the Hatter: ”It’s very easy 

to take more than nothing.”
– Lewis Carroll, Alice in Wonderland

A little magic, a little mystery, some delectable treats & the 
best people make for the most interesting tea party!

Mini scones 
Mini Quiches 

Open Sandwich
Tea Sandwich

Mini Salmon Croissant  
Prawn & Avo Mousse Shots 

Smoked Duck Pancakes 
Gazpacho Shot 

Mini Custard Slices
Chef Engela’s Speciality; Cheesecake In A Jar

Teacup Cake Pops
Chocolate Mousse Profiteroles

Macarons
Mini Panacotta

Truffles
Meringues

Mini Cake (to share)
Pavlova

Mini Chocolate Milk
Standard Tea & Coffee

Welcome Cocktail

— R300 p/p —

ISABEL
“There are few hours in life more agreeable than the hour 

dedicated to the ceremony known as afternoon tea.”
– Henry James, The Portrait of a Lady

Scones with Artisan Cream & Jam or Organic Cheese
Salmon Filled Mini Croissant

Stacked Tomato Caprese
Open Sandwich
Miniature Quiche

Cream Cheese Cucumbers
Cheesecake In A Jar

Peppermint Crisp Shots
Chocolate Tart

Chocolate Brownies
Red Velvet Cupcakes with Cream Cheese Icing

Baby Meringues
Chef Engela’s Home-Made Cookie Selection 

Toni Glass Tea & Coffee
Baby Milkshake (1 per person)

Café Hemingway’s Welcome Champagne Cocktail

— R280 p/p —

Standard booking terms apply. Contact us to book your event! reservations@cafehemingways.co.za

GREAT GATSBY
“In his blue gardens men and girls came and went like moths 
among the whisperings and the champagne and the stars.”

– F. Scott Fitzgerals, The Great Gatsby

A fluttering high tea, to be revelled in, shared with the good 
and the great, the delectable and the divine.

Chocolate Mousse Cups
Artisan Cupcakes
Cake Pop Surprise

Macarons
Home-made Brownies

Vanilla Bean Crème Brûlée, with Seasonal Berries & Sugar
Large-styled Meringues

Parma Ham Wrapped Asparagus
Sundried Tomato and Feta Croissants 

Shrimp Cocktail
Oysters served with Migonette Pearls

Open Sandwiches
Hemingway’s Waldorf Salad

Cheese Profiteroles

— R450 p/p —

MARIE ANTOINETTE
“Come, let us have some tea and continue to talk about 

happy things.”
– Chaim Potok

The Queen’s High Tea, to be shared with only the most 
faithful of courtiers and Kings

2x Mini Croquembouche Filled with Decadent White 
Chocolate Strawberry Mousse & Dark Chocolate Mousse

Cake Pop Surprise
Macarons

5x Assorted Mini Cakes
Vanilla Bean Crème Brûlée, with Seasonal Berries & Sugar

Truffle Box
Meringues

Cognac Cake Shot 
Citrus Lemon Madeleines

Three Time Layered Blueberry Cheesecake Mille Feuille
Salmon & Cream Cheese Croissants Served With Fresh 

Greens & Chives
Oysters served with Migonette Pearls & Champagne Foam

Duck Bruschetta with Foie Gras Mayo & 
Candied Citrus Zest

Open Fillet Sandwich Topped with Strawberry Preserve & 
Crumbled Feta

Saint Emilion Cheese Open Sandwiches Served with 
Grilled Peaches 

Sherry Duxelle Mushroom Quiches Topped with Fresh Thyme
Prawn Cocktail Vol-Au-Vents Topped with Avo Dust

Standard Tea & Coffee

— R400 p/p —



A LITTLE SOMETHING EXTRA 
FOR YOUR HIGH TEA

For that little something special order from our specially selected additions for your high tea. 

ROSÉ

MULDERBOSCH ROSÉ 			 
100% Cabernet Sauvignon: An initial burst of ripe grapefruit aromas is followed 
by clean, mineral notes & hints of fresh strawberries. A delicate pink colour, the 
character of this rosé is primarily freshness & purity. 

— INTERNATIONAL —
LA VIEILLE FERME ROSÉ ‘13 (RHONE, FRANCE) 	
Cinsault, Syrah & Grenache: A lovely example of southern France rosé, you’ll find 
this to be a pretty pale pink. There is perfume of rose petals & citrus fruit. Grapefruit 
aromas & fresh fruit give an intense & balanced wine.

WHITE

REYNEKE ORGANIC SAUVIGNON BLANC ‘14 	
Primarily Sauvignon Blanc, but blended with Sèmillon, this wine is sourced from 
organic vineyards. You’ll notice gooseberry & lemon peel, & eventually fresh lily 
flower. The palate is fresh & delicate, with a zesty acidity. Fresh green apple & 
lime flower round out the finish with finesse.

— INTERNATIONAL —
LOUIS LATOUR CHABLIS ‘13 (BURGUNDY, FRANCE) 	
From isolated vineyards in the northern section of Burgundy, this Chablis is the 
ultimate expression of what the noble Chardonnay grape is capable of. This wine 
is perfumed, lively, clean & steely-tasting with a crisp finish. Aged in stainless steel, 
it offers a floral nose with citronella hints. The mouth is fresh with a citrus touch & 
nice minerality. So fresh & so clean.Louis latour Chablis ’13 (burgundy , French ) 

RED

RUPERT AND ROTHSCHILD CLASSIQUE 		
A well-known & popular wine, you’ll get fresh raspberry aromas, plum blossom, 
ripe fig nuances & cassis undertones with exceptional elegance & length. 

— INTERNATIONAL —
LOUIS LATOUR VALMOISSINE (PINOT NOIR, FRANCE) 	
This shows an intense beautiful & brilliant ruby color. The nose is powerful with 
cherry aromas. The mouth is harmonious & offers a great balance, already 
containing fine tannins which will quickly become silky with decanting. 

R95

R250

R175

R555

R245

R370



MINI CAKES
Order one for the table, or to take home.

TRUFFLES 
Hand-made by the Hemingway’s team with love. 

Chocolate 	 R55
Vanilla 	 R55
Red velvet 	 R55

Carrot 	 R55 
Blue velvet 	 R55
Milk tarts 	 R22

MACARONS 
Crunchy on the outside with a weightless delectable filling, in all different flavours. 

Passion Fruit	 R6 each 
Coffee	 R6 each 
Whisky 	 R8 each 

Rooibos	 R6 each 
Amarula	 R8 each

Mini Macarons 	 R6 each 
Medium Macarons 	 R12 each 
Large Macarons	 R16 each

CHAMPAGNE & SPARKLING WINE

KRONE BOREALIS BRUT NV MCC
Pinot Noir & Chardonnay: This elegant MCC has a creamy biscuit bouquet, 
balanced by the freshness of sweet pears & delicate pecan nut notes. 

MOËT & CHANDON BRUT NV
30-40% Pinot Meunier, 30-40% Chardonnay & 20-30% Pinot Noir : With golden-
straw yellow & green highlights, this champagne has a vibrant intensity of green 
apple & citrus fruit. A beautiful balance of fresh mineral nuances, white-fleshed 
fruits & elegant blond notes of brioche & fresh nuts.

MOËT & CHANDON NECTAR ROSÉ NV (DEMI-SEC)	
45-55% Pinot Noir, 35-45% of Pinot Meunier & 5-10% Chardonnay: The newest 
& most extravagant Moët, according to the wine maker, has a beautiful red colour 
with peppery shades. It’s delicately sweet but balanced with intense ripe berries, 
herbal & heady flower notes & has a brilliantly rich & elegant creamy texture.

HEMINGWAY’S FAVOURITE COCKTAILS

HEMINGWAY DAIQUIRI
Ernest Hemingway designed his very own variation of the Daiquiri & it would be 
a sin for us not to honour it on our menu. Bacardi rum, fresh lime & our in-house 
organic sugar syrup with freshly squeezed pink grapefruit juice.

PACO (CLASSIC MOJITO)
Bacardi light rum, fresh lime quarters, in-house organic gomme syrup & freshly 
picked mint leaves. This cocktail is muddled & churned with crushed ice, served 
tall & charged with a splash of soda water. A perfect summer thirst quencher.

HEMINGWAY’S CRAFT G&T’S
Socks hand-crafted gin is made from local ingredients and natural quinine. All 
cocktails are served in 500ml jam jars.

— Please ask our bartenders for cocktail or virgin cocktail recommendations —

R205

R875

R2 365

R55

R60

R55


