
WESTERN AFTERNOON TEA 
$48/PERSON  

 
SANDWICHES 

Duck à L’Orange 
Rice wrap, orange segment, roasted carrot 

Lobster & Green Apple Roll 
Butter poached Atlantic lobster, wasabi mayonnaise 

 
Smoked Salmon Tea Sandwich 

Toasted ciabatta, avocado purée, creamy lemon cottage cheese, arugula 
 
 

PASTRIES 

Wild Mushroom and Bacon Filo Cup 
 

Green Tea Panna Cotta 
 

Raisin Scone 
 

Macaron Lollipop 
 

Mini Lemon Curd 
 

Mini Passionfruit Mousse 
 

Tiramisu 
Served with house made confiture, vanilla butter, Bayshore honey 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 



EASTERN AFTERNOON TEA 
$48/PERSON  

 
SANDWICHES 

“Kung Pao” Lobster Roll 
Charcoal bread roll 

“Pekin Style” Duck Wrap 
Chinese pancake, pickle daikon, cucumber 

 
Braised Abalone Tart 

Truffle onion, garnished with gold flake 
 
 
 

PASTRIES 

Pineapple Shortbread 
Filled with pineapple jam 

 
Taro Bomb 

Taro puff stuffed with taro purée 
 

Wife Cake 
Filled with sweet winter melon

Almond Cookie 

 
 

DESSERT 
 

Creamy Egg Tart 
Pastry tart with sweet golden egg custard 

 
Green Tea Mochi 

Mochi with green tea ice-cream filling 
 

Mango Pomelo Sago 
Pomelo in creamy mango 

 
 
 
 
 



 
 
 
 

TEA SELECTION 
 
 
 
 

TRADITIONAL 

English Breakfast 
Tightly twisted medium ebony leaves, sweet and biscuity aroma, elegant and 

refined smooth finish 

Imperial Earl Grey 
A blend of Ceylon India and China Estate teas with just a hint of bergamot. 
Medium length leaves with silver tips, clean citrus aroma, light body, slightly 

spicy finish 
 

Masala Black Chai Tea 
Complex blend of top-quality fresh spices - cardamom, cinnamon, ginger, 

pepper and cloves. Broken up leaves with spices, rich and spicy aroma, 
smooth and complex spice with a clove bite finish 

 
Sencha Fukujyu Cha 

Prized for its round-bodied cup and fresh, clean, light notes of hay. Flat 
forest 

 
 
 

HEALTH & WELLNESS 

Health & Well-Being Green 
Fresh grass, nori-like aroma, light and refreshing on the palate, high in 

antioxidants 

Jetlag AM 
A natural blend of herbs and vitamins with a mint and citrus aroma, full-

bodied, warm and refreshing finish, medium caffeine 
 

Relaxing Herbal 
Complex herbal infusion with peppermint, chamomile, passion flowers, 

catnip, skullcap, and wood betony. Soothing aroma, slightly minty palate, 
caffeine free 

 
Organic Vanilla Rooibos 

Sweetened by Madagascar vanilla bean natural essential oil, soft aroma, 
rich and full-bodied with a creamy finish, caffeine free 



TEA SELECTION 
 
 

CANADIAN/PACIFIC NORTHWEST 

BC Forestea 
Hallmark tea, pioneered in Canada using a smoked-infused tea tradition. 

Sweet, tarry alluring overtones, full-bodied and subtle smokiness, high 
caffeine 

Organic Pear Tree Green 
Crisp and sweet, without a hint of asperity, Estate Chine green tea, 

perfumed with the essence of freshly plucked ripe pears 
 

Apple Pie 
Crisp autumn apples enveloped in warm, fragrant cinnamon, nutmeg, and 

buttery pie crust. Chinese green tea adds a subtle sweet finish. Succulent 
apple, fragrant cinnamon and nutmeg aroma, warm and supple, low 

caffeine 
 

Mountain Berry 
A ripe and fruity melange of superfood Saskatoon berries (native to 

Canada), red and black currants, raisins and wild blueberries. Ripe, fruity 
scent, full and strong body with a wine-like finish, caffeine free 

 
CHINESE 

Iron Goddess of Mercy 
Golden orchid, slightly woody aroma with a medium smooth floral taste, 

malty finish. Notes of high complexity, medium-caffeine 

Silver Leaf 
Soft floral notes, light subtle character, high in antioxidants and low in 

caffeine 
 

Imperial Green 
Sweet aroma with hints of grass. Mild and refreshing, high in antioxidants 

and low in caffeine 
 

Pu-erh 
Sweet and musty aroma with hints of plum. Broad and earthy palate, high 

with high energy notes and high in caffeine



SIPS & SPIRITS 

BUBBLY COCKTAILS 

Matrimonio Amaro  $16 
Ketel One, aperitivo, lemon juice, muddled raspberries, orange bitters, 

champagne 
 

Air Mail  $16 
Appleton Estate Reserve, lime juice, honey syrup, champagne 

 
Champagne Cocktail  $18 

Sugar cube, dashes of aromatic and angostura bitters, champagne 

Bellini  $18 
Peach Purée, peach liqueur, champagne 

 
 

COFFEE SELECTION 

Espresso  $4 
 

Double Espresso  $5 
 

Americano  $5

Macchiato  $5.5 
 

Latté  $5.5 

Cappuccino  $5.5 
 

Mocha  $6 

 
 
 
 
 
 



“DO THE  
IMPOSSIBLE, BECAUSE  

ALMOST EVERYONE  
HAS TOLD ME  
MY IDEAS ARE  

MERELY FANTASIES”

- Howard Hughes


