
SAVORY

ENGLISH CUCUMBER SANDWICH
Dill Crème Fraîche, Lemon

CORONATION GOUGÈRE
Cheese Gougère, Coronation Chicken Salad,  

Apricots, Almonds

CAVIAR CANAPÉ
Egg Salad, Smoked Salmon, Caviar, Dill

POTATO & CAVIAR EN CROUTE 
Potato Pave, Ossetra Caviar, Crème Fraîche

BREAKFAST RADISH
European Butter, Maldon Salt

SWEET

BUTTER SCONES 
Bonne Maman Preserves, Mascarpone Cream 

CHAI CHOUX
Chai Pastry Cream, Cardamom Caramel,  

Chantilly Cream

MACARON
Earl Grey Ganache

CARROT CAKE
Cream Cheese Icing

APPLE TATIN TART 
Caramelized Apple Domes, Almond Frangipane, 

Pastry Cream

THUMBPRINT COOKIE 
Fig Jam

$95 PER PERSON

$125 PER PERSON with a glass of EPC Champagne - Brut
$155 PER PERSON with a glass of Ruinart ‘Blanc de Blancs’ Champagne - Brut

ADD $68 OSSETRA CAVIAR SERVICE Black Sesame Cornet, Dill Crème Fraîche, Eg g Yolk, Chive

A F T E R N O O N  T E A

SPARKLING
Non-Alcoholic Sparkling Chardonnay  18 / 70
France

Domaine Briday - Rosé  21 / 80
Burgundy, France

WHITE
Domaine Fleuriot   28 / 110 

Sancerre, France - Sauvignon Blanc

TEA SELECTION

WELLNESS GREEN
Refreshing with a clean finish, this nuanced, exquisitely balanced green tea is perfect for day-to-day enjoyment.

APPLE PIE
The flavors of  crisp autumn apples, enveloped in warm, fragrant cinnamon, nutmeg, and buttery pie crust,  
come together.

MAD HATTER’S TEA PARTY
This velvety combination of bright and flowery Ceylon with passionfruit, pomegranate, and vanilla has become a favorite  
black tea of those with an appreciation for fruity palates.

FLOWERY EARL GREY
A cup of  liquid sunshine – bergamot uplifts in this traditional blend.

BC FORESTEA
Pour a smoky, exquisite cup of  black tea that evokes the enchanting experience of  camping beneath  
the stars in British Columbia’s wilderness.

VANILLA ROOIBOS
The indulgent sweetness of  Madagascar vanilla bean naturally sweetens the organic rooibos  
leaves, infusing each cup with a warm, velvety depth.

LEMON VERBENA
Slip into sweet lemon-drop daydreams, memories of  carefree summer afternoons with  

tangy, lemony aromas and slightly candied flavors.

 

EPC Champagne - Brut  30 / 118
Champagne, France

Ruinart, ‘Blanc de Blancs’ - Brut  60 / 235
Champagne, France

ROSÉ
Avaline   20 / 78 

Province, France


