
 

THREE-COURSE TEA EXPERIENCE 
 

 
 

ROYAL TEA $35 
Soup of the Day and the Spicery Heritage Salad as well as the Adult Tea listed below 

 

DUCHESS TEA $33 
Soup of the Day or Spicery Heritage Salad as well as the Adult Tea listed below 

 

ADULT TEA $30 
Pot of Hot Tea 

FIRST COURSE 
Buttermilk Scone and Shortbread with  

Chantilly Cream and Lemon Curd 

SECOND COURSE 
Three Bite-Size Sandwiches: Chicken Salad, Egg Salad, and Cucumber with Alfalfa Sprouts,  

and a Special Bite-Size Quiche 

THIRD COURSE 
A Sweet Collection of Five Petite Specialty Desserts from the Treasured Spicery Recipes 

 

CHILD TEA $21  
(Age 12 & Under) 

Hot Tea or Iced Lemonade 

FIRST COURSE 
Buttermilk Scone and Shortbread with  

Chantilly Cream and Lemon Curd 

SECOND COURSE 
Four bite-size sandwiches: Ham and Havarti, Turkey and Cheddar, Peanut Butter & Jelly,  

and Nutella® with Strawberry, Whipped Cream and Mini Chocolate Chips 

THIRD COURSE 
Surprise Cupcake 

 
7141 N. 59th Ave. | Glendale | AZ | 85301 
623-937-6534  |  www.1895spicery.com 

Lunch: Monday – Saturday 11 a.m. to 2:30 p.m.  
(Three-Course Tea Served from 11 a.m. to 1:15 p.m.) 

Gift Certificates and private event bookings are available. 
Two-day advanced reservation required for the Three-Course Tea.  

Please inform us of any dietary restrictions at the time of your booking. 
We are now offering Gluten-Free ($2 additional fee) and Vegetarian options for the Tea Experience. 

 
Menu is subject to change based on season & availability.  

 

http://www.1895spicery.com/


 

HOT TEA POT SERVICE 
SELECTION 

 

BLACK (Caffeinated) 
EARL GREY  

Rich and bold with a hint of Bergamot orange 
 

ENGLISH BREAKFAST 
Full bodied blend of three black teas 

 

FRESH SPEARMINT 
Smooth black tea blended with dried pure spearmint leaf 

 

ORANGE SPICE 
Aromatic and zesty with orange, clove, cinnamon, nutmeg, and allspice 

 

QUEEN ELIZABETH 
Fruity, medium bodied black tea with vanilla, black currant, and caramel flavors 

 

QUEEN VICTORIA 
Smooth and flavorful blend of black and green teas with floral, berry, and fruit flavors 

 

HERBAL (Decaffeinated) 
APPLE CINNAMON 

Bold, spicy, and slightly sweet, with apple cinnamon and assorted spices 
 

CARAMEL ALMOND FRUIT 
Dried apple bits, almond, cinnamon, beetroot, and caramel flavoring 

 

CHAMOMILE 
Fine bodied tea, made with dark yellow Chamomile flowers and Chamomile pollen  

with a subtle hint of floral and apple scent 
 

RASPBERRY HIBISCUS 
Sweet and tangy with raspberry, hibiscus, lemon grass, rose petals, and orange 

 

GREEN (Caffeinated) 
GREEN WALNUT 

Green sencha, hints of pineapple, coconut, and walnuts 
 

JASMINE PEARL 
Medium bodied tea from the small rolled “pearls” of faded green and white tea leaves  

with the flavor of jasmine 
 

SEASONAL TEA 
Ask your server for our current seasonal selection 

 
Menu is subject to change based on season & availability 

 


