Beverage Offerings

Q:QART OF TEA

Herbal Tea White Tea
*CAFFEINE FREE
LAVENDER CHAMOMILE ROSE

PACIFIC COAST MINT
RASPBERRY NECTAR

Green Tea
VANILLA BERRY TRUFFLE DRAGONWELL

JASMINE PEARLS

Wine Enhancements by the Glass
SONOMA-CUTRER CHARDONNAY
russian river ranches, california

JUSTIN CABERNET SAUVIGNON
paso robles, california

Wine Enhancements by the Bottle
ROMBAUER VINEYARDS CHARDONNAY
carneros, california

CADE CABERNET SAUVIGNON
howell mountain, california

VEUVE CLICQUOT LA GRANDE DAME BRUT RESERVE
champagne, france

MOET & CHANDON DOM PERIGNON BRUT RESERVE
champagne, france

LOUIS ROEDERER CRISTAL BRUT RESERVE
champagne, france

WHITE COCONUT CREME
WHITE WINTER CHAI

Black Tea

ASSAM GOLD

DARJEELING

DARK CHOCOLATE PEPPERMINT
EARL GREY

ENGLISH BREAKFAST

PLUM OOLONG

16/62

18/70

16
255
395
600

800

Applicable tax and 22% gratuity will be added to all parties




Children's Tea - $75

Children 4-12 years old (3 years old & under complimentary)
Includes choice of tea, hot chocolate or chocolate milk

Finger Sandwiches & Savories

Gluten Free Available with 48 Hour Notice

HONEY ROAST HAM & CHEDDAR HALF MOONS
mustard aioli, white pullman

ENGLISH CUCUMBER CIRCLES
fresh mint cream cheese, white pullman

ANTS ON ALOG
fresh celery, cinnamon cream cheese, raisins

ROSEMARY TURKEY TRIANGLES
herb mayonnaise, whole wheat

LEMON & THYME CHICKEN SALAD
creamy chicken salad, fresh thyme, lemon, marble rye

NUTELLA & JELLY
strawberry preserves, brioche

Scones Sweet Delicacies

RED BERRY TORTE
PLAIN BUTTERMILK & CRANBERRY RASPBERRY SUGAR COOKIE
clotted cream, lemon curd, BLUEBERRY CREAM PUFF
strawberry preserves TAHITIAN VANILLA CHEESECAKE

CHOCOLATE DIPPED STRAWBERRY
BROWNIE LOLLIPOP
LEMON CAKE




Vegan Inspired Tea - $100

Finger Sandwiches & Savories

Gluten Free Available with 48 Hour Notice
Includes tea of your choice from our menu, complemented by our three-course meal

ENGLISH CUCUMBER
fresh mint vegan whip, white pullman

LEMON CHICKPEA HUMMUS
herbs, white pullman

MUSHROOM TOAST
whipped tofu, red onion marmalade

CRISP ASPARAGUS
vegan garlic aioli, white loaf

AVOCADO CUCUMBER CUP
tomato, red onion, lime, sesame

TOMATO LOX
herb vegan cream cheese, capers, dill

Scones Sweet Delicacies Mignardises
CRANBERRY APRICOT CHOCOLATE CAKE PATE DE FRUIT
ALMOND POPPYSEED FRESH BERRIES

strawberry preserves
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