
Grand  Spark l ing  Vic t or ia n  Tea  
A three course High Tea w/a glass of Champagne 

Beginning with a Scone  

Crème Fraiche, Lemon Curd & Raspberry Preserves 

A Glass of Champagne 

Five Assorted Tea Sandwiches 

Three Tea Pastries 

Your choice of Tea 

24 
 

Vic t or ian  Tea  
A three course High Tea 

Beginning with a Scone  

Crème Fraiche, Lemon Curd & Raspberry Preserves 

Five Assorted Tea Sandwiches 

Three Tea Pastries 

Your choice of Tea 

21 
 

Tea  & Tea  Sandw i c h e s  
Five Assorted Tea Sandwiches 

Fresh Seasonal Fruit 

Your choice of Tea 

14 
 

Tea  & Tea  Pas t r i e s  
Assorted Decadent Pastries 

Fresh Seasonal Fruit 

Your choice of Tea 

14 
 

Croi s s an t  Sandw i c h  
Chicken Pecan Croissant 

Fresh Seasonal Fruit 

13 

Waldorf Albacore Tuna Salad Croissant 

Fresh Seasonal Fruit 

13 
 

Soup  or  Sa lad  
Seasonal Soup 

6 

Seasonal Salad 

9 



 

Scone  
Scone served with Crème Fraiche, Lemon curd & Preserves 

4 
 

Des s e r t  o f  t h e  Day 
Ask Your Server 

5 

 

Tea  Cho i c e s  
Black  Te as  

Assam ~ English Breakfast ~ Darjeeling ~ Earl Grey 

Black  Ble nd e d  Teas  
Tyme for Tea Blend ~ Ginger Peach ~ Mango ~ Apricot 

Blackberry Sage ~ Peach Passion ~ Peach  

Gree n Tea s  
Kiwi Pear ~ Jasmine ~ Apple Blossom ~ Pomegranate 

Whi t e  Teas  
Emperor’s Choice ~ Orange Blossom 

H erba l  Te as  
Chamomile ~ Peppermint ~ Cranberry Orange ~ Orange Spice 

 

Pres en t ing :  
Sa lon  d e  Blu  Mo on Premium Tea s  

Summer’s Harvest Spiced Peach ~ Oolong ~ Chai 
Friendship Blend Peppermint Chamomile ~ Lemon Mint 

Green Tea with Lemon ~ Green Tea with Orange  
Green Tea with Jasmine 

 

Beverage s  
Small Teapot serves 1-2 

3 
Large Teapot servers 2-3 

4 
Iced Tea 

2 



Fresh ground regular or decaf Coffee 
2 

Coke, Diet Coke & Sprite 
2 
 


