HjUIH WBﬂ $42 per person
Includes the tea of your choice from our menu
and the three courses described below

RU]&] au 'ﬂ‘@ﬁl $60 per person
Includes Gruet, Blanc de Noirs,
Sparkling Wine in addition to Full Tea

GT@UIM?] @@yaﬂ Lm $70 per person

Includes Perrier-Jouét, Grand Brut, Champagne
in addition to Full Tea
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ENGLISH CUCUMBER
Seedless Cucumber, Fresh Mint Cream Cheese, White Pullman

HICKORY SMOKED SALMON
Mousse of Cream Cheese, Dill, Citrus, Dark Pumpernickel

CLASSIC EGG SALAD
Watercress, Whole Wheat

PHOENICIAN’S LEMON & THYME CHICKEN SALAD
Creamy Chicken Salad, Fresh Thyme, Lemon, Marble Rye

CRISP ASPARAGUS & GARLIC HERB MOUSSE
Poached Asparagus Tips, Boursin Mousse,
Aged Parma Ham, White Loaf
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BUTTERMILK AND CRANBERRY SCONES
Devonshire Cream, Lemon Curd, Fresh Strawberry Preserves
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Dark Chocolate Profiterole Fruit Tartlet
Strawberry Lemon Opera Milk Chocolate Cream Tart
Scottish Shortbread Chocolate Dipped Strawberries
Raspberry Mousse Dome Brandied Cherry Pomponette

A 22% gratuity will be added to all parties
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