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Spend your afternoon indulging in a decadent array of flavorful tastes and 

soothing drinks. Treat yourself to an exquisite offering of international tea and 

coffee blends combined with an enchanting dessert selection. A tantalizing 

experience awaits you. Thursday – Sunday between 2:30 p.m. & 4:30 p.m. 

 
 

The Buffet & 

 Tea or Coffee  $35. 

 Martini & Tea or Coffee $40. 

 Glass of Veuve Clicquot Yellow Label & Tea or Coffee $45. 

 

 
Prices are in USD and subject to change 
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THE BUFFET 
 

Plain & Raisin Scones, 
Devonshire Clotted Cream, 

Lemon Curd & Home Made Strawberry Jam 
 

Chocolate Fondue 
Strawberries, Rice Crackers & Marshmallows 

 

Cup Cakes, Pound Cake, 
Cookies & Pralines Financier 

 

Ginger-Cardamom Brulee, 
Pandan Panna Cotta 

 

Fruit Tart, Cheesecake, 
Strawberry Mango Cake, Pecan Pie & Carrot Cake 

 

Vine ripe tomato with parmesan  
& pesto on tomato bread 

 

Tuna salad with watercress  
on cheddar jalapeno bread 

 

Smoke turkey with apple compote, havarti cheese  
on cranberry walnut bread

 
Buffet items are subject to change 

 



 

TEA SELECTION 
 

BLACK TEA 
Assam Gold Leaf 

rich & malty with a honey-like finish. Delicate leaves with a profusion of golden  
buds hail from India’s late spring harvest. Classically identified with English Breakfast. 

 
Himalayan Peak Darjeeling 

finely selected superior, single estate tea, from the Darjeeling region of India,  
yields a subtle fruity and sweet, highly aromatic cup with a full-bodied, classic muscatel 

finish. 
 

SCENTED AND FRUITED BLACK TEA 
Orange Jasmine 

orange slices, vanilla, jasmine blossom, and other fruits blended with  
Ceylon and China black teas make this a rich, fragrant and memorable cup. 

 
Leaves of Provence 

a medley of sophisticated herbs from south of France, including verbena, lavender and  
mint infused with distinctive fruits and China black teas.  

 
Mandarin Rose Petal 

aromatic rose petals and rich black China tea leaves combine with delicate lychee  
fruit essence and chocolate notes to offer a fragrant and visually memorable cup. 



 

DISTINCTIVE WHITE TEA 
 

White Lotus 
gently spiked with accents of ginger and lemon myrtle, refreshing and cleansing. 

Nuances of spice and citrus engage the palate and offer a lingering finish. 
 

CLASSIC AND SCENTED GREEN TEA 
Marrakech Mint 

China gunpowder is blended with refreshing peppermint for a healthy, cool lift. 
 

Orchid Oolong 
These fine oolong tea leaves offer tranquility through a bouquet of floral notes 

balanced with a touch of coconut. 
 

Hoji-cha 
Japanese toasted bancha – a mixture of leaves and stems 

pan-fried to import a nutty flavor reminiscent of a roasted grain. 
 

Jasmine Downy Pearls 
hand-rolled leaves form artful pearls that unfurl in your cup as 

you are immersed in the scent of jasmine. 
 

Green Tea Passion 
a fragrant blend of delicate green teas from Japan, China and Taiwan, accented by 

tropical fruits, including guava, pineapple and strawberry. Healthy, soothing and 
refreshing. 



 

TISANES 
Caffeine Free 

 
Chamomile Citron 

a unique mélange of Egyptian chamomile, citrus slices, lemongrass, rose hips,  
hibiscus, and mint. Delicately fruity, soothing and loaded with Vitamin C. 

 
Ginger Twist 

a blend of Australian ginger, orange and lemon slices, lemongrass, wintergreen mint,  
papaya, apple, ginseng and licorice. Ginger promotes focus and is a powerful 

antioxidant. 
 

Calming Moon 
full-bodied infusion offering a redolent blend of licorice, fennel, mints and citrus.  

Rich with Vitamins B & C as well as zinc. Counteracts stress, soothes digestion and  
bathes the inner body in a calming elixir. 

 
Verbena Mint 

a feeling of renewal overcomes you with soft citrus notes of verbena leaves  
balanced with a beautiful hint of mint 

 
African Amber 

blended with hibiscus and exotic fruits of the African continent, the tea is rich in 
antioxidants,  

promoting calm and relaxation. Perfect for enhancing a peaceful state of mind. 



 

COFFEE 
 

French Press 
 

Monaco 
highlights the richness and body of five Central Latin American coffees, 

as well as Mocha Java without the harsher earthy tastes often found in darker roasts. 
 

Nizza 
100% Arabica coffee. It is creamy, full-bodied, fragrant and sweet. Nizza is the finest  

central South American Latin coffee with rich aroma and thick body. 
 

Brazil Rainforst 
Don Telmo Special Reserve from the Mesa de los Santos Estate – an organic farming 

pioneer.  
Brazil has surprising depth and richness, with walnut and spice  

and a hint of chocolate as the cup cools. 
 

Monte Carlo - Decaffeinated 
Swiss water process with rich flavor and aroma, full body and moderate acidity in perfect,  

subtle balance – yet without the caffeine. Few believe that  
a decaffeinated coffee can possess such fine quality. 



 

MARTINIS 
 

Chocolaty Delight 
stolichnaya vanil vodka, godiva, kahlua, baileys 

 
Fan-Tastic Raspberry 

stolichnaya razberi vodka, cointreau, pineapple juice,  
cranberry juice, champagne 

 
Japanese Slipper 

stolichnaya vodka, midori, fresh lemon juice 
 

The Mandarini 
hangar mandarin vodka, orange juice, simple syrup 

 
Mandarin Dream 

absolute pear, pear nectar, pomegranate juice, 
elderflower cordial, soda 

 
Swinging Empress 

ciroc vodka, grand marnier, cranberry juice, champagne 
 

Saketini 
grey goose vodka, sake 
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