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B l a c k  T ea  s

Darjeeling 1st Flush
The first harvest of spring, celebrated as the “Heaven 
of Tea” in India. Light, fresh and delicately floral with 
muscatel brightness, it leaves a crisp, lingering
sensation on the palate, graceful alongside 
seafood and lighter dishes.

Oriental Spice
A black tea infused with cinnamon, cardamom, ginger, 
orange peel and a touch of vanilla. Inspired by the 
ancient spice routes, it offers warm, aromatic depth
that complements richly spiced dishes 
and indulgent desserts.

g r ee  n  T ea  s

Sencha Fukujyu
From the slopes of Mount Fuji, this traditional Japanese 
green tea is steamed to preserve its vivid colour and 
fresh vegetal character. Clean and refined, it is the
choice for lovers of pure green tea.

Lover’s Green
Sencha enlivened with rose petals, passionfruit and 
blossoms. Fragrant and gently sweet with a touch of 
tartness, it captures the youthful energy of love,
vibrant and full of vitality. 

O o l o n g

Peach Jasmine Oolong
Peach Jasmine Oolong A delicate balance of jasmine 
blossoms and soft peach notes woven into oolong 
tea. Floral and fruity with a lingering elegance,
it harmonises effortlessly with Hazendal’s fruit 
accented dishes and refined desserts.

c a f f e i n ate   d

r o o i b o s 

Cederberg Pure Rooibos
Grown on the high altitudes of the Cederberg Moun-
tains, this ultra-high-grade pure highland rooibos or 
the ‘Red Gold of South Africa’ comes to life. Hints of 
honey andorange can be uncovered within the whole-
some sweetness.

H o n e y b u s h

African Pride Honeybush
A South African treasure layered with marula, caramel, 
apple and safflower. Naturally caffeine free, it is rich, 
smooth and subtly fruity, an inviting taste of Africa 
that pairs gently with Hazendal’s Amarula dessert. 

F r u i t  I n f u s i o n

Forest Berries
Blueberries, raspberries, strawberries, blackberries, 
apple and hibiscus. Bursting with berry brightness, 
this infusion is caffeine free and deeply refreshing,  
delightful on its own or alongside fruit based dishes.

H E R B A L  I n f u s i o n

Herbal Fresh Breeze
A lively blend of mint, fennel, lemongrass,
elderberries and blossoms. Crisp and cooling 
with a touch of fruitiness, it refreshes 
the palate and uplifts the senses.

Herbal Sundown
Peppermint, spearmint, chamomile, lavender, 
lemongrass and rose petals come together 
in a soothing floral blend. Gentle and 
aromatic, it is a charming infusion for the late 
afternoon, evoking the calm of sunset.

n o n - c a f f e i n ate   d



450 per person

Ca  n a p é s

Roasted Heirloom Tomato Soup Cup, Sour 
Cream, Chives, GruyÈre Cheese Toastie 

ba  k e d

Rooibos & Vanilla Scones 

“Melkkos” Cruffin

Grape Jam, Whipped Chantilly Cream, 
Citrus Butter, Mature Cheddar

Sa  n d w i c h e s

Lamb Shank Brioche, Red Onion & 
Coriander Salsa 

Roasted Garden Vegetable, Ricotta & 
Sundried Tomato Pesto Vetkoek

Sa  v o u r y

Crispy Chicken Thigh & MEebos Roulade

Mini Beef Bobotie Pot Pie, Curried Sultana  

Pork Belly, Pumpkin Fritter, 
Miso Hot Honey  

S w eet 

Chenin Blanc Poached Pear & Almond 
Frangipane Tart

Hazendal cap classique & White 
Chocolate Truffle

Lemon Meringue Éclair

Amasi Panna Cotta, Sultana Gel, 
Grape Salsa


