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Prepared By Our Barista Experts
Freshly brewed oriental blend coffee

Selection of fine teas and soothing infusions

Snacks
Chilled ginger-squash sweetened with longan honey

Steamed Chinese BBQ pork buns
Mild spiced chorizo and jicama empanaditas

Cooked ham and fine liver spread finger sandwiches
Lemongrass tuna fish salad tea sandwiches

From Our Pastry
Orange chiffon gateau with lemon chantilly
Oven fresh bread and butter pudding melba
Raspberry ox eyes and short bread fingers

Morning Coffee Break
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Prepared By Our Barista Experts
Freshly brewed oriental blend coffee with or without whipped cream

Selection of mariage fresh teas and soothing infusions
Viennese ice tea with bourbon vanilla ice cream

Viennese coffee with hot milk

From Our Pastry
Roebuck saddle with pinenut seeds

The oriental version of sacher cake with whipped cream
Red currant linzer tart

Almond puffs filled with milk chocolate mousse
Dobos tart slices

Warm apple strudel with warm vanilla-rum sauce
Cherry cottage cheese knoedel with cinnamon crumbs

Esterhazy tart
Baumkuchen slices

Raspberry ox eyes and vanilla crescents
Cottage cream roulade

Red berry flamed meringue tartlets

Snacks
Mini croissants filled with poached capon petals and lemon mayonnaise

Cooked ham and horseradish whirls on pumpkin seed bread
Smoked rainbow trout and scrambled egg sandwiches on caraway whole wheat

Fine liver spread and fine charcuterie fingers on walnut bread
Puff pastry savouries

Mushroom and sausage mince turnovers
Ham and toasted black caraway puff pastry friands

Viennese Coffee Time
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Prepared By Our Barista Experts
Freshly brewed oriental blend coffee

Chilled soy milk

Snacks
Vegetarian Vietnamese spring rolls

Lemony tabbouleh in zucchini squash cups
Mexican roast tomato and chilli salsa with corn

Tortilla chips
Miniature falafel with tahini dip

Mouthabal shots with aromatic olive oil drops
Four grain rye and confit Niçois tea sandwiches

Herbed bean curd dip with crudites
Golden fried curried vegetable samosas

Flaky Thai pumpkin and lotus seed puffs

From Our Pastry
Soy milk panna cotta and berry compote

Soy semolina pudding with raspberry coulis
Jellies pomagranate and tapioca shots with soy vanilla sauce

Vegan Coffee Time
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