
 

(V) Vegetarian 
18% Gratuity may be added to your check for parties of six or more. 

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. 
Our dishes contain ingredients that are locally sourced. Please ask your server to see our guide for detail 

 

 

 

AFTeRNOON TeA 

    

    

    

ROYAL TeA SeRVICe 
Choice of Tea with Sandwiches, Scones and Pastries  

With Perrier Jouet Grand Brut 187mL 
$65 

With Demoiselle Rose Champagne 187mL 
$70 

 

TRADITIONAL TeA SeRVICe 
Choice of Tea with Sandwiches, Scones and Pastries  

$55 
 

SWeeT TeA SeRVICe 
Choice of Tea with Scones and Pastries 

$45 

TeA SANDWICHeS 
Catskill Smoked Salmon on Rye Bread, Balsamic Onions & Sour Cream 

American Caviar & Buckwheat Blinis 
Spiced Chicken Tartlet 

Deviled Eggs Brioche Buns with Red Sorrel 
Boursin Cheese & Asparagus Crostini with Tomato Jam 

English Cucumber with Dill Cream Cheese 
Dates & Babaganoush Crepes 

FReSHLY BAKeD SCONeS AND BUTTeR COOKIeS 
Cranberry Scones with Devonshire Cream, Raspberry Preserves and Lemon Curd 

PASTRIeS 
Fresh Fruit Tartlets 
Grand Marnier Chocolate Madelines 
Red Cherry Financiers 
Walnut Cream Sugar Squares 
Lemon Apricot Sandwiches 

 

Coffee Opera Cake 
Lemon Meringue Tarts 

Coffee & Strawberry Macaroons 
Chocolate Sand Cookies 

SeLeCTION OF TeA LeAVeS 

Dragon Pearl Jasmine 
Lung Ching Green Tea 
Formosa Oolong 
Earl Grey 
English Breakfast 
Satishpur Assam 
Cassis 

Darjeeling 
Taj Spiced Chai 

Peppermint Herbal 
Lapsang Souchong 
Herbal Chamomile 
Strawberry – Kiwi 

Verveine Lemon Verbena 
 

The Pierre Blend 

SeRVeD DAILY BeTWeeN 3:00PM – 5:00PM 
 


