@W% Do $78 per person

Hors d’oeuvres in Modern European Cuisine

Served with warm scone
with clotted cream and apricot jam

Salmon Dill Tea Sandwich
Roasted Garlic Bruschetta
11 Beet Deviled Egg
 Chicken Bouchees

Potato Au Gratin
Antipasto Skewer

E Cucumber Mint Tea Sandwich

Today's Addition $6
Grilled Cheese with Soup Shot

App[e Honey Brie & Pine Nuts
* Chocolate Mousse Bacon Date

e

-_: Peach Lemon Pie

J Item subject to changes

e with ChefChoice Additional Mini Dessert S6

Limoncello Mascarpone Fruit Cup
Caramelized Créeme Briilée
t Choco[ate—dipped S‘crawbewy
i Flourless Mango Coconut Cake
cp Pastel Macarons

Peach Panna Cotta
Raw Vegan Levender Berry Cake

Vegan Carrot Cake

Kids Meal $28

Chicken Nugget,

Grilled Cheese with Soup Shot,
\ - PB & ) Tea Sandwiches

e Strawberry Lemonade

4By

A Destination for Celebrations

Today’s Champagne Toast $8
1. M)/ Heart (s Yours cranberry and pomegranate
2. Bellini 3. Mimosa 4.Champagne

Non Alcoholic:
Pear Cider, Pink Fruit Cider

' N
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Come with one [arge pot of tea for every two orders to share:
1. Black: Rose Black,
2. Green: PassionPeach Green,
3. Herbal Floral: Lavander Mint Stevia Leaves,

4Lightly Sweetened: Strawberry Green Tea latte

&



