Afternoon Tea Party Reception Menu
30 Person Minimum

Guest Reception
From 3:30-4:00pm

We will welcome your guests’ arrival from 3:30-4:00pm as we pass sparkling water. During this time, a
popular option is to have a Bellini or other sparkling wine toast/reception. Additional charges apply.
Afternoon Tea Party
From 4:00-5:15pm
At approximately 4:15pm, we will have your guests be seated in the tea room as we bring out pots of
English Breakfast Tea. You can add an additional tea as well, we recommend Crimson Berry as an herbal,
decaffeinated & ‘fruity’ option alongside the English Breakfast Tea.
After we present the tea, we will bring out the Afternoon Tea Tiers, accented with beautiful flowers, ferns,
babies breath and fresh berries. Assorted Scones and Sandwiches will be included. Please choose five
selections: Chicken Salad Flowers, Egg Salad & Chive, Smoked Salmon & Dill, Apple Ham & Brie,
Cucumber Boursin Arrows, Asparagus Towers, Hummus & Roasted Pepper Phyllo Cups(Vegan), Roasted
Vegetable Croustade(Vegan), Tomato Caprese (Vegetarian), Roast Beef Crostinis, Beet & Goat Cheese,
Miniature Lobster Rolls*, Tenderloin Croustades*
*= Please add an additional $5.00 per person for adding lobster or tenderloin.
After the tiers have been presented, we will offer each guest our homemade vegetable quiche with a wild
field greens petite salad.
Dessert
Prior to gift opening, we will offer each guest a slice of our signature chocolate mousse pie.
Total price per person is $40.00 plus a $500 room rental fee, 20% administration service fee, 6.25%
State Tax, an undetermined amount for all non-alcoholic and alcoholic beverages (coffee and tea included
in price per person) and all is based on 30 guests. If under 30, we will charge you for 30 guests.
Additional charges will apply for entertainment, centerpieces, favors and decorations. We can provide
full bar services, stationary and passed hors d’oeuvres and more....be sure to ask and inquire as we prefer
to personally customize all of our events for our clients.

