
 
Tea	
  Party	
  Menu	
  

	
  

Tea	
  Sandwiches	
  –	
  Pick	
  your	
  Choice	
  of	
  2	
  
Curried	
  Chicken	
  Salad	
  with	
  Green	
  Apples	
  and	
  Sage	
  Pesto	
  on	
  Brioche	
  

	
  
Beet	
  Cured	
  Salmon	
  Gravlax	
  with	
  Egg	
  Salad	
  on	
  Buckwheat	
  Bilinis	
  

	
  
Cucumber,	
  Cream	
  Cheese	
  and	
  Watercress	
  on	
  Rye	
  

	
  
Black	
  Forest	
  Ham	
  and	
  Strawberry	
  Jam	
  with	
  Swiss	
  cheese	
  on	
  Sourdough	
  

	
  
Treats	
  –	
  All	
  included	
  

Bite	
  Size	
  Quiche	
  Lorraine	
  with	
  Caramelized	
  Onions,	
  	
  
Gruyere	
  Cheese	
  and	
  Black	
  Forest	
  Ham	
  

	
  
Freshly	
  Baked	
  Scones	
  with	
  Clotted	
  Cream	
  and	
  Preserves	
  

	
  
Fresh	
  Seasonal	
  Fruit	
  and	
  Berries	
  on	
  a	
  beaded	
  skewer	
  

	
  
Strawberry	
  Bleu	
  Salad	
  with	
  Baby	
  Spinach,	
  Candied	
  Walnuts,	
  Maytag	
  Bleu	
  Cheese	
  and	
  

Strawberry	
  Balsamic	
  Vinaigrette	
  
	
  

Sweets	
  –	
  Pick	
  your	
  Choice	
  of	
  2	
  
Coconut	
  Macaroons	
  baked	
  fresh	
  and	
  drizzled	
  with	
  Bittersweet	
  Chocolate	
  

Petite	
  Butter	
  Cookies	
  filled	
  with	
  Lemon	
  Curd	
  and	
  dusted	
  with	
  Powdered	
  Sugar	
  
Raspberry	
  Lemon	
  Chiffon	
  Sponge	
  Cake	
  Roulade	
  with	
  fresh	
  berries	
  

Mini	
  Carrot	
  Cupcakes	
  with	
  Creamy	
  Cheese	
  Frosting	
  
	
  

Beverages	
  Inlcuded	
  
Fresh	
  Brewed	
  Coffee	
  and	
  hot	
  tea	
  selection	
  	
  
Iced	
  Tea	
  with	
  lemons	
  and	
  sugar	
  assortment	
  

Strawberry	
  Basil	
  Lemonade	
  	
  
	
  
	
  

Includes	
  delivery	
  with	
  setup	
  and	
  return	
  for	
  breakdown,	
  tax/service	
  charge,	
  biodegradable	
  
plates,	
  cutlery	
  and	
  napkins	
  

Final	
  price	
  depends	
  on	
  guest	
  count	
  	
  



Afternoon	
  Reception	
  
Pick	
  your	
  Choice	
  of	
  (2)	
  stations,	
  Desserts	
  and	
  Drinks	
  	
  

	
  
Eight	
  Layer	
  Mexican	
  Dip	
  	
  

Layered	
  frijoles,	
  guacamole,	
  sour	
  cream,	
  salsa,	
  cheddar	
  cheese,	
  green	
  onions,	
  tomaotes,	
  olives,	
  
jalapenos	
  and	
  served	
  with	
  fresh	
  tortillia	
  chips	
  	
  

	
  
Mini	
  Sandwiches	
  	
  

Caprese	
  sandwich	
  on	
  brioche	
  	
  
Roast	
  turkey	
  with	
  Applewood	
  smoked	
  bacon	
  and	
  dijonnaise	
  
Curried	
  chicken	
  salad	
  with	
  sage	
  pesto	
  and	
  green	
  apples	
  	
  

	
  
Spring	
  Roll	
  Platter	
  	
  

Vietnames	
  spring	
  rolls	
  with	
  shrimp,	
  mango	
  and	
  peanut	
  dipping	
  sauce	
  
	
  Roasted	
  vegetable	
  rolls	
  with	
  arugula	
  and	
  piguillo	
  pepper	
  hummus	
  

	
  Southwestern	
  chicken	
  with	
  black	
  beans	
  and	
  corn	
  salsa	
  with	
  chipotle	
  dipping	
  sauce	
  	
  
	
  

Organic	
  Greens	
  Salad	
  	
  
Seasonal	
  greens,	
  toasted	
  walnuts,	
  pt.	
  reyes	
  bleu	
  cheese,	
  cinnamon-­‐poached	
  pears,	
  dried	
  bing	
  

cherries,	
  maple-­‐balsamic	
  vinaigrette	
  	
  
	
  

Dessert	
  Station	
  	
  
French	
  Macaroons	
  

Salted	
  Caramel	
  Meringues	
  	
  
Butterscotch	
  pot	
  de	
  crème	
  with	
  chocolate	
  ganache,	
  whipped	
  cream	
  	
  

	
  
Beverages	
  	
  

Iced	
  Tea	
  with	
  lemons	
  and	
  sugar	
  assortment	
  	
  
Strawberry	
  Basil	
  Lemonade	
  	
  

Citrus	
  Water	
  
	
  

Includes	
  setup	
  and	
  breakdown	
  of	
  stations,	
  tax/service	
  charge,	
  biodegradable	
  plates,	
  cutlery	
  and	
  
napkins	
  

Final	
  price	
  depends	
  on	
  guest	
  count	
  	
  
	
  


