
Afternoon Tea
Soup

Italian Wedding

Pasta Fagiole

Loaded Baked Potato

Roasted Red Pepper

Broccoli Cheddar

Tomato Basil

Potato Lentil

Salad

Traditional Tossed Salad with Mozarella
Cheese, Cucumber, Tomato, House Made
Croutons

Classic Caesar Salad with Parmesan and
House Made Croutons

Fresh Mozarella and Tomato Caprese Salad
with Spring Mix and Balsamic Glaze

Romaine Lettuce with Dried Cranberries,
Glazed Walnuts, Blue Cheese Crumbles and
Poppyseed Dressing

Spring Mix with Glazed Walnuts, Dried
Cranberries, Crumbled Goat Cheese with
White Balsamic Vinaigrette

Spring Mix with Mandarin Oranges, Almond
Slices, Crumbled Feta Cheese and Strawberru
Vinaigrette

Arugula with Prosciutto, Mini Burrata and
Balsamic Glaze*

Chicken, Leek and Wild Rice

Tortellini and Spinach

White Chicken Chili

Chicken Pot Pie

Shrimp Bisque*

Crab and Asparagus*

Smoked Gouda and Broccoli*

*indicates specialty soup and salad options



Afternoon Tea
Savory

Traditional Cucumber Sandwich
 
Classic Ham and Cheese Sandwich

Classic BLT Sandwich

Smoked Salmon with Creme Fraiche Sandwich

Strawberry Basil Sandwich

Herbed Chicken Salad Sandwich

Asparagus, Ham and Goats Cheese Sandwich

Darjeeling Pached Chicken Salad Sandwich

Curried Egg Salad Sandwich

Roasted Chicken with Tarragon Watercress
Aioli Sandwich

Ham, Cheddar and Cranberry Sandwich

Cherry Tomato Tartlet

Thai Peanut Salad Wonton Cup

Turkey Pepperjack Roll Up

Pimento Cheese Pinwheel

Mini Quiche Lorraine

Creamy Ricotta and Asparagus Tart

Grilled Cheese with Gouda, Roasted
Mushrooms and Onions

Turkey, Bacon and Pear Sandwich

Mini Chicken Pie

Spinach Puff

Chicken Cordon Bleu Roll

Roast Beef and Gouda Roll

Gruyere, Mushroom and Caramelized Onion
Puff

Salmon Croquette Canape



Afternoon Tea
Sweet

Early Grey Salted Caramel Brownie

Flourless Lemon Pistachio Cake with Honey
Coconut Cream

Citrus Cake with Citrus Curd

Mini Death by Chocolate Cheesecake

Earl Grey and Dark Chocolate Cream Puff

Turtle Tassie

Pumpkin Spiced Latte Cupcake

Grilled Peach Tart with Almonds and Honey

Mini Summer Berry Galette

Blueberry Peach Tart

Chocolate Italian Love Cake

Mini Victoria Sponge Cake

French Macaron

Mini French Silk Pie

Custard Cake

Cannoli Cupcake

Red Velveyt Cupcake with Vanilla Cream
Cheese Icing

Mini Cannoli

Mini Cinnamon Apple Pie

Mini Nutella Pie

Chocolate Truffle Bar

Red Wine Chocolate Cake

Strawberry Cheesecake Eclair

Moscato Cupcake with Strawberry Frosting

Chocolate Biscuit Cake



Afternoon Tea
Teabread

Raspberry Lemon

Lavender

White Chocolate Almond and Cherry

Strawberry

Lemon Blueberry

Scone

Traditional

Vanilla Hazlenut

Cranberry Orange

Chocolate Chip

Cinnamon

Blueberry

Vanilla Lavender

Apple Cinnamon

Tea Soaked Raisin

Lemon Poppyseed

Apple Pecan

White Chocolate Raspberry

Peaches and Cream

Pumpkin Spice

Chocolate Cherry

Strawberry Cream

English Toffee

Honey Vanilla

Lemon Zucchini

Pumpkin

Peaches and Cream

Mimosa



Afternoon Tea

$25 per person
served as afternoon tea

1 Soup or Salad
3 Savory
3 Sweet
1 Teabread
1 Scone

Specialty Soup or Salad
add $1.50 per person

Also Includes:

Iced Water

Coffee and Hot Tea

Complete Set Up and Breakdown

All menu items and quantities are fully customizable and alternative options are avaiable upon request.

Dietary needs are accomodated as needed at no additional cost.

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne
illness.


