o-COURSE 4-COURSE

$57 PER PERSON $47 PER PERSON
FIRST COURSE FIRST COURSE

Salad greens with housemade apple cider
vinaigrette dressing, dried cranberries and feta

@) @

SECOND COURSE (BOTTOM TIER "

Chilled Strawberry Soup

SECOND COURSE

. Coronation Chicken Salad :
Chilled Strawberry Soup Chicken salad with apricot preserves, i &

@ curry & golden raisins

Classic Cucumber
THIRD COURSE (BOTTOM TIER) English cucumbers with seasoned

Coronation Chicken Salad Crea ) e

Chicken salad with apricot preserves,

8 Egg Salad
ld
B elcen raisins Classically delicious egg salad
Classic Cucumber ‘ 1
b4y English cucumbers with seasoned Carrot & W
oy Mature English cheddar & shredded
i cream cheese spread e,

Egg Salad

Classically delicious egg salad Savory Siead PIEIing

Warm bread budding with savory meat

Carrot & White Cheddar BIEERES S

Mature English cheddar & shredded @
1 - carrots

5 Hraa Rildclig THIRD COURSE (MIDDLE TIER)

Warm bread budding with savory meat Housemade scone served with jam,
and cheeses housemade cream and butter

FOURTH COURSE (MIDDLE TIER) FOURTH COURSE (TOP TIER) g
Housemade scone served with jam, Assorted tea treats, chef's choice

G housemade cream and butter

]
@ i Afternoon tea course selections
YR ' are prix fixe and include an
FIFTH COURSE (TO P‘TIER ) unlimited hot tea selection. Menu
- pricing is per-person and course
. Assorted tea treats, chef's choice offerings may not be

accomodate more than 1




