Welcome to our tea room. We are so happy you are here!
Quality and freshness is our priority. Please let us know how can we make your
experience dining with us better.

BUSINESS HOURS

SUMMER HOUR
(JULY TO OCTOBER)
MONDAY TO SUNDAY 10AM — 4PM
DINNER FRIDAY-SATURDAY 5PM - 7PM

(or until business decline)

HAPPY HOUR 3PM -4PM
(Every day)

WE HOST PRIVATE EVENTS UP TO 30 PEOPLE.
Bridal shower, birthday party, baby shower,
reunion, corporate event or small wedding. We also cater teas and desserts bar!
Contact us for more details.
www.sereniteastearoom.com Tel. 970-502-8761

- Gratuity of 20% will be added to a party of 6 or more for your convenience.

- *These items may be served raw or undercooked, or contain raw or undercooked ingredients. Consuming raw or
undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

- *¥* These items contains gluten, dairy, eggs.

- Please inform our server of any allergies prior to ordering your food.

- We can accommodate gluten sensitive but we are not a certified gluten free facility. Cross- contamination may
occur.



AFTERNOON TEA
Proudly presented by SereniTEA’s.
Our special handcrafted menu carefully designed to ensure that you have the best
tea time experience.

Afternoon tea is available all day- based on availability. Price is per person.
Reservations highly recommended.

ENGLISH AFTERNOON TEA $55
A full version Afternoon Tea accompanied by 4 Tea Sandwiches, 2 Homemade
Scones with Clotted Cream and Jam, 3 pcs Seasonal Patisseries, and Unlimited pot
of tea or coffee. Served on a 3 tier stand.

HIGH TEA $60
A full version of English afternoon tea PLUS your choice of soup or salad.

ROYAL TEA $65
A full version of English afternoon tea PLUS a glass of wine, mimosa, prosecco or
sparkling Rose’.

PRINCESS TEA $35
(FOR CHILDREN 12 YEARS OLD & UNDER)
A mini version of Afternoon Tea including 4 Tea Sandwiches (2 PB&J, 1 egg salad,
1 cucumber), 1 scone, 2 pcs patisseries and one pot of tea or juice.

CREAM TEA S19
2pcs Scones served with Clotted Cream and Jam, and a pot of tea.




Brunch
(Served all day)

*Lox Bagel $19
Norwegian smoked salmon, house made cream cheese, capers, English cucumber,
tomatoes, your choice of tea room salad or seasonal fresh fruits. Served with
everything bagel.

Quiche of the day $16
Served with your choice of tea room salad or seasonal fresh fruits.

Nutella Toast $11
Wheat toast with your choice of Banana or Strawberry.

Meats and Cheeses Board
Assorted meats and cheeses, crackers, olives, nuts, spreads and fresh fruits.
Full board $19 (serve 2 people)
Personal Board $11

CharcuTEArie tower $35
2 homemade scones with clotted cream and jam, assorted meats and cheeses,
crackers, olives, nuts, and fresh fruits.




Lunch
(Served 11am — 4.00pm)

Soup of the Day $7

Salads
Add Chicken, Turkey, Salami for $3 or Smoked Salmon $5

Arugula Salad

Full $15, Half $8
Arugula, strawberry, blueberry, goat cheese, homemade honey balsamic
vinaigrette.

Strawberry Spinach Salad
Full $14, Half $7
Spinach, strawberries, dried cranberries, pumpkin seeds, Sunflower seeds,
cashews, goat cheese, served with homemade honey balsamic vinaigrette.

Tea room Salad

Full $13, Half §7
Spring mixed, grapes tomatoes, cucumber, served with homemade honey
balsamic vinaigrette.

Sandwiches

Served with your choice of mixed green salad, kettle cooked chips or seasonal fresh fruits.
GF bread available with no extra charge.

Coronation Chicken $16
Chicken, grapes, raisin, onion, tomatoes, wheat bread. (Contains dairy)

Tea Sandwiches (GF bread add $2)
Full order $18

8pcs. Coronation chicken, egg salad, cucumber and seasonal
sandwiches.

Half order $10 (Choose 2 kinds from above)



Panini
Served with your choice of mixed green salad, kettle cooked potato chips or seasonal fresh
fruits. All with Sourdough bread. GF bread available with no extra charge.

The Duke $18
Roast beef, horseradish mayo, mustard, pickle cucumber, cheddar cheese.

The Duchess $18
Turkey, tomatoes, arugula, mozzarella cheese, olive oil, mustard.

Apple Prosciutto $18
Prosciutto, apple, cheddar cheese, mayo.

Chicken Caprese $18
Chicken, basil pesto, tomatoes, mozzarella cheese, olive oil.

Ham and Apricot jam $18
Ham, fig jam, cheddar cheese.

Honey Butter Brie $18
Honey butter, brie, arugula, apple.

Grill Cheese $14
Cheddar cheese and butter.

Desserts

Homemade English Cream Scone $12
(Extra clotted cream/jam S1)

Assorted Mini Desserts S9
Vanilla ice cream S6
Cup cake S7



Please choose flavor from our tea menu. Served hot only.

A cup of tea S5
Small pot of tea $10
Large pot of tea $19

Iced tea of the day S7
Lavender Lemonade $7
Organic Strawberry Lemonade $7
Organic Lemonade $7
Orange/Cranberry juice $6 Kid size $4
Soda (Coke, Died Coke) S$4
Perrier Sparkling water 120z $6

Freshly brewed hot coffee S5 (free refill)

Le Grande Courtage Brut Rose’, France
S14 (187ml) S45 (750 ml)
Prosecco $12
Pinot Grigio, Cavit, Italy S14
Chardonnay, Black Oak, California $12
Cabernet Sauvignon, Black Oak, California $12
Merlot, Black Oak, California $12

Classic (Orange or Cranberry) $11
Organic Strawberry Lemonade Mimosa $12
Organic Lavender Lemonade Mimosa $12



HAPPY HOUR
3PM - 4PM
(JULY — OCTOBER)

AFTERNOON TEA TOWER $39
A full version Afternoon Tea accompanied by 4 Tea Sandwiches, 2 Homemade
Scones with Clotted Cream and Jam, 3 pcs Seasonal Patisseries, and ONE pot of
tea or coffee. Served on a 3 tier stand.

CREAM TEA $15
2pcs Scones served with Clotted Cream and Jam, and a pot of tea.

Meats and Cheeses Board $9
Assorted meats and cheeses, crackers, Olives, spreads, nuts, and fresh fruits.

Tapas $7
Caprese salad
Apple arugula salad
A bowl of olive stuffed with pimento cheese
Cucumber tea sandwiches (4pcs)
Assorted fruits

Vino’ and Bubble $7
Red or White wine, mimosa

20% off
- Assorted mini desserts
- Scone of the day



