S:  Brunch Royal HighTea
b $88 perperson

Royal high tea and tea choices
Berries Souﬁqé French Toast and creamy quiche

Royal High Tea

$78 per person

Modern European hors d’oeuvres with tea choices

Tier includes:
Warm scone with clotted cream and apricot jam

Cucumber Mint Tea Sandwich

Roasted Garlic Bruschetta Add on: $6
+ Beet Deviled Egg Grilled Cheese with Soup Shot
Chicken Bouchee Potato Au Gratin
Mini Crossiant BLT Bacon Wrapped Dates
Two mini desserts Honey Apple Brie & Pine Nuts

One large pot of tea for fami[y of three to share:
1. Black: Rose Black, Lavender Black
* 2. Green: Jasmine Green, Lychee Oolong

3. Herb: Passion Hibiscus & Dried Fruits
Chamomile, Fresh Mint & Nature Stevia Leaf

Vegan or Vegetarian Substition Upon Request

All items are subject to change per availability

i

Today’s Champagne Toast $8
1. My Heart is Yours (cranberry and pomegranate)

2. Bellini 3. Mimosa 4.Champagne

Non Alcoholic:
Grape Cider

Dessert $6
Limoncello Mascarpone Fruit Cup
Caramelized Creme Briilée Flourless Chocolate
Chocolate-dipped Strawberry Flourless Mango Coconut Cake
Passion Lemon Pie Peach Panna Cotta
Macarons Vegan Berry Cake

Vegan Carrot Cake

Kids Meal (under 8) $28
3pc Chicken Nuggets, Grilled Cheese with Soup Shot,
PB & ) Tea Sandwiches and Crispy Potato Tots

** 20% A service charge is included in your billto () . :
support our historic venue, live harp, and dedicated =4 &,
staff, any additonal tip would be apprciated.



