DISTINCTIVE CATERING « SOCIAL GATHERINGS

THE ART of HIGH TEA

Discover the history of tea. Go back in time to learn the evolution of tea and the art associated with it. Over the centuries, these tiny leaves
played an important social, medicinal, physical, and political role in history. The Art of High Tea is a informative talk that is perfect for classes,

groups, meetings and parties.

Enjoy this experience while partaking in a delightful array of delectables. Even the most discriminating tastes will find a favorite or two.
¢ The following menus are for private tea parties only.

TRADITIONAL HIGH TEA $40 per person

Traditional High Tea Consists of —

One Savory OR Sweet Scone with Spreads (You Choose)
Three Assorted Tea Sandwiches (You Choose)

One Savory Bite
Two Assorted Salads, (You Choose)
Two Bite-Sized Desserts

MODIFIED HIGH TEA $30 per person

Modified High Tea Consists of -

Two Desserts

One Savory or Sweet Scone with Spreads (You Choose)
Two Tea Sandwiches (You Choose)

Assorted Teas with Honey, Sugar Cubes, Lemon and Milk.

Assorted Teas with Honey, Sugar Cubes, Lemon and Milk.

SCONES
Chocolate Chip

Lemon Lavender Chocolate Cherry

Lemony Herb de Provence

Vanilla Cherry

Writers & Anglers (Nuts & Dried Fruit)

Bacon Cheddar
Tomato Basil

Rosemary Vanilla
White Chocolate & Lime

Lemon Blueber Caramelized Onion Parmesan Olive & Feta Asiago Garlic
Cranberry Orange Yy

Ginger Peyar 8 Berry Burst Orange Cream Banana Maple Nut  Chili Cheddar
ASSORTED TEA Cucumber with Raspberry Chipotle Cream Cucumber Pinwheels with Edible Flowers
SANDWICHES Dilled Egg Salad Cucumber Mint with Herb de Provence Butter
Dilled Tuna Chimichurri Chicken Salad Cucumber Rosettes on Lemony Boursin

Coconut Curried Chicken with Almonds
Smoked Turkey with Peppered Butter
Asparagus Egg Salad

Smoked Salmon & Dill with Caper Butter
Fig, Apple & Cheese

Lemony Shrimp Salad

Maple Bacon & Bella

Blackberry & Goat Cheese with Balsamic
Cherry Tomato & Basil Hearts

Cucumbers & Radish with Lemon Butter
Pears with Gorgonzola Butter

Tarragon Chicken Salad with Almonds
Grapes & Gorgonzola

Prosciutto & Fig

Radish & Dill with Lemon Butter
Caprese

Roasted Vegetables with Hummus
Salmon Salad

Chicken, Spinach & Bacon Spread

Cucumber with Herbed Cheese

Lemony Spinach Artichoke

Herb Chicken Salad

Bacon Egg Salad

Cranberry Apple Chicken Salad

Mushroom & Goat Cheese

Sweet Potato & Goat Cheese

Roasted Turkey & Cheddar with Onion Chutney

SALADS and SIDES

Citrus Salad with Berries
Penne Pasta Salad

Fruit Burst (Seasonal Fruit)
Broccoli-Craisin Salad
Golden Cabbage Toss

Savory Sweet Potato

Hot Honey & Parmesan Pasta
Ginger Pear & Berries Salad
Black Bean Edamame Salad
Farm Stand Salad

Green Fruit Salad

Yogurt Parfait

Spinach Orzo

Roasted Vegetables & Quinoa

Sweet Potato, Spinach & Ginger Rice Salad
Herbaceous Chickpea Salad

Pesto Tortellini Salad

Rainbow Kale Crunch Salad

Cranberry Orange Rice Salad

Broccoli Salad with Tahini Dressing

Tomato Asparagus Salad

Orange Zucchini Salad

Strawberry Tomato Salad

Wild Rice Salad with Vegetables
Mediterranean Pasta

Berries with Lime Custard

Sweet & Savory Broccoli & Fruit Salad

Pasta, Pesto & Peas

Fruit & Yogurt Trifle

Quinoa Salad with Sweet Potatoes & Spinach

*This is just a representation of what we offer. If you have any special dietary restrictions, please inquire about other available options.
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Additional Offerings ..

Disposables
Disposable coffee mugs starting at $ .75 per mug.
Pricing for disposable cutlery, plates and cups start at $2 per person.

Rentals

Tea Cups with Saucers starting at $2 per set. *TAX, GRATUITY,
Glass Rose Plates $1 per plate. DELIVERY AND
Tables, Chairs, Cutlery, Tableware and Stemware. STAFFING CHARGES
Contact us for more details on selection and pricing. WILL BE ADDED
Linens WHERE APPLICABLE.

Solid White or Black, Banquet  Starting at $ 7 per Linen
Solid White or Black, Round Starting at $ 7 per Linen

fabledtable.com



