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THE INNER-NORTH MAKES WAY FOR MARY 
 
French trained Pastry Chef Jessica Hillbrick and Tea Sommelier behind Impala & Peacock 
artisan teas, Sarah de Witt, have joined forces to bring you Mary Eats Cake. A High Tea 
specialist experience. 
 
The newly renovated venue encapsulates the carefree, indulgent, French-esque attitude 
that the duo wanted to nurture through the High Tea menu and tea room décor. The name- 
a play on Marie Antoinette’s famous ‘Let them eat cake’ creates the perfect alter-ego. 
Mary: Down-to-earth, fun-loving, occasionally health-conscious yet unable to leave the last 
petit four on the tier.  
 
“At first we simply liked the cheekiness of the name and realised it fit so well with our High 
Tea experience. Delicious, personable, celebratory, and uniquely paired with hand-crafted, 
organic teas” - says Sarah.  
 
The Spring menu is a burst of colour, boasting a combination of sweet and savoury items 
all of which are baked fresh in house. While working with Michelin starred restaurants in 
London that focussed on traditional British cuisine - Jess was inspired to come back to 
Australia and create a unique High Tea with a fresh vibrant flare. She also created a 
Healthy High Tea option that is completely vegan and gluten-free. “Being in Brunswick, it 
was important for us to create a menu that catered for everyone. A vegan and gluten-free 
High Tea is quite a leap away from traditional High Tea and isn’t something easily 
executed but we wanted our space to be inclusive and we’re really proud of what we could 
create”, says Jess. “Let the people eat cake!”, she jokes. Highlights include salted lemon 
myrtle meringue tarts, leek and mushroom quiches, chocolate matcha opera cakes, and 
coconut cream scones. 
 
Ideal for bridal and baby showers, Mary Eats Cake has newly renovated function rooms 
(minimum 12 guests) with crystal chandeliers, exposed brick feature walls, fresh flowers, 
and glamorous vintage teaware. For groups of 25+ guests, Mary Eats Cake now delivers 
the High Tea experience direct to your door or venue of choice. Inclusive of crockery, 
vintage tea ware, service staff, decadent food, and fresh pots of tea -  the Mary team 
provide an exquisite experience giving you time to sip, savour, and celebrate over High 
Tea.  
 
High Tea times: Friday & Monday 2:30pm  
Saturday & Sunday 11am or 2:30pm  
Price:  
$43 per head (+$6 for gluten free/ vegan) 
Address: 558 Sydney Road, Brunswick VIC 3056 
Call: (03) 8394 5661 
Email: eat@maryeatscake.com.au  

-Ends- 
For further information contact Sarah 0409 937 020 or sarah@maryeatscake.com.au  
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