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High Tea at "Hip

lictle bit of pampering never goes amiss. And there’s no shortage at Wellington’s Museum Art Hotel
conveniently located opposite Te Papa. From the moment guests enter the vast elegant lobby, filled
with its impressive collection of New Zealand contemporary art and remarkable antique furniture,
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L Zithe scene is set for a memorable visit.
During a trip to the capital, I took time out from my hectic pre-Christmas schedule to indulge in ‘High

Tea served at the Hippopotamus Restaurant located on the third floor of the Museum Art Hotel. The views

over Wellington Harbour from the restaurant are stunning, and the décor, diverse in design and colour, is
accentuated by a gorgeous selection of lavishly upholstered armchairs. The sort you want to go home and copy
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= but the resulc will never look quite the same.
High Tea consists of ‘French delights’ with a selection of inviting tea blends — Moroccan Mint Green Tea,

Rose and French Vanilla Tea, Mediterranean Mandarin - through to New Zealand’s staple favourite, Earl
Grey. Guests can complement the High Tea experience with

a glass of champagne or one of the numerous cockrails.
A ‘Chamomile Margarita’ was the final choice from the

- ) \ Moy - list of options provided by our helpful waiter. The mix
J of chamomile-infused tequila, lemon, agave nectar
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It is certainly & glorious institution,
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Three-tiered cake stands held freshly cutr sandwiches :
with assorted fillings, French pastries, melt-in-the- For bookings:
Hippopotamus

mouth macaroons, pretty cup cakes and mysterious
spoonfuls to keep the taste buds guessing. If I had to
pick a favourite, the passionfruit bavarois would be a

www.hippopotamus.co.nz
Level 3, 90 Cable Street, Wellington

high contender. o Phone: 04 802 8935
The combination of bone china, silver teapots and
2pm — 4.30pm Wednesday to Sunday

white linen turns the afternoon tea experience into a
regal occasion. And, just in time for Mother’s Day.

Paper exceprts left and above: The Star, Issue 4786, 28 October 1893, Page 3.

Right: The Star, Issue 8716, 1 September 1906, Page 3. Both accessed at http://paperspast.natlib.govi.nz
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