
WICKED WALNUT AND CUNNING CHICKEN

SANDWICH

Chicken Breast, Mayonnaise, Walnuts, Celery,

Fresh dill, Cucumber  




TIME TURNING TURKEY AND BOOMSLANG BRIE 

Turkey Breast, Cranberry Sauce, Brie Cheese,

Cucumber, Lettuce




ENCHANTED EGG AND MYTHICAL MAYO

Egg Mayonnaise and Cracked Black Pepper




BEWITCHED BEEF WITH WRINKLED TOMATO AND

MUSTARD

 Roast Beef, Grain Mustard, Semi Dried Tomato,

Spinach




BRIGHT SPARK BOCCONCINI AND PESTERING PESTO

Bocconcini Cheese, Pesto, Spinach 




HYPTONISED HAM AND SWISS CHEESE WITH RELISH

 Smoked Ham, Tomato Relish, Swiss Cheese




TALISMANIC TUNA AND SLITHERING CUCUMBER

Tuna, Mayonnaise, Red Onion, Sweet Corn,

Cucumber, Lettuce

WIZARDRY BUFFET HIGH TEA

Shangri-La Sydney understands dietary requirements form a part of your daily life and people have a variety of reactions to different food

types. The hotel does its best to avoid cross-contamination with food allergens but does not operate allergen-free kitchens. The culinary team

uses the highest quality raw meats and seafood but please note consuming raw or undercooked fish, shellfish, eggs or meat increases the risk

of foodborne illness. If you have a food allergy or special dietary requirements, please inform a colleague and the hotel will do its best to

cater to your needs



POTION JELLY AND MOUSSE (V)

Orange Jelly, Chocolate Mousse, Crumble  




SPELL GEM LAMINGTON (V) 

Strawberry, Chocolate, Lemon, Mango




GOLDEN QUARTZ POCKET MACARON (GF) (V)

Raspberry, Pistachio Butter Cream




COCKROACH CLUSTERS (V)

 Chocolate Chip Cookie, Pecan Nut




BLOOD FLAVOURED CAKE POPS (NF) (V)

Genoise Sponge, Strawberry Chocolate




HONEYDUKES CHOCOLATE CUPS (V)

 Blueberry Yogurt Mousse, Muesli Crunch




KALEIDOSCOPE ECLAIR (NF) (V)

Raspberry, Chocolate Custard
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