
 
 
 
 
 

 
 

 
 
 

 
 

 
All Pricing Subject to NYC Sales Tax & 22% Service Charge 

Buffets Based on a Minimum of 10 Guests or Your Contracted Minimum Guarantee, Whichever is Greater. 
 

 
 

 HIGH TEA MENU PROPOSAL 
 

PASSED HORS D’OEUVRES: please select 4 
Roasted Baby Beets, Whipped Goat Cheese, Toasted Hazelnuts 

Lobster Salad, Chive, Pickled Red Onion 

Fluke Crudo, Meyer Lemon, Extra Virgin Olive Oil 

Seared Tuna, Chickpea Puree, Marinated Cucumbers 

Smoked Salmon, Scallion Cream Cheese, Bagel Chip 

Caprese Crostini 

Watermelon, Ricotta Salata, Toasted Pine Nuts 

Mini Grilled Cheese, Aged Cheddar, Heirloom Tomato 

 
TEA SANDWICHES:  please select 4 

Dill and Tarragon Chicken Salad, Champagne Grapes 

Olive Oil Poached Tuna Salad, Capers, Red Onions 

Classic Egg Salad 

Cucumber, Cream Cheese, Mint, Sea Salt 

Smoked Salmon, Chive Crème Fraiche 

Ham and Gruyere, Salted Butter 

 
SWEETS:   
Mini Croissants, Mini Pan au Chocolat, Mini Scones, Mini Biscuits & Homemade Seasonal Jam, 
Chocolate Ganache Filled Almond Macaroons, Mascarpone Thumbprint Filled with Jam 
 
 
BEVERAGES 
Selection of Teas: Earl Grey Supreme, English Breakfast, Assam, Dragon Pearl Jasmine, 
Freshly Brewed Coffee, Regular and Decaffeinated 
 
Hot Cinnamon Spice, Rooibos Chai, Chamomile, Mint Verbena 
Prosecco, Mimosas, Bellinis 
 

 
 

$115 per person 
Based on 10 guest minimum 

 


