
                                      

Afternoon Tea Menu 
 

SELECTION OF TEA SANDWICHES 
 

Smoked Salmon, Dill, Cream Cheese Spread 
 

Chicken Salad 
 

Pimento Cheese 
 

Cucumber, Cream Cheese, Dill 
 

 
SCONES 

 
Served with butter, jam, and lemon curd 

 
 

AFTERNOON TEA CAKES 
 

Tea cookies and assorted sweets 

Teas Selected and Signature Blend created by Melissa Autumn Collins, Tea Sommelier 

 



 

GREEN TEAS 
Drink with or without milk 
please allow a brewing time of 3 minutes 
 
ORGANIC GUNPOWDER 
Chinese green tea in which each leaf is rolled 
into a small round pellet 
 
DRAGON JASMINE PEARLS 
Chinese green tea comprised of little, hand-
rolled “pearls” gently infused with jasmine 
flowers 
 
ISLAND DREAMS 
Green tea, blue corn flowers, rum flavor, 
pineapple, and coconut flavor 
 
 
HERBAL INFUSIONS 
Decaffeinated 
Drink with or without milk 
please allow a brewing time of 3 minutes 
 
MANGO SUNSHINE 
All-natural blend of dried mango, apricot, 
orange, saffron and marigold leaves 
 
SEASONAL ORGANIC PEPPERMINT 
A marvelous, crisp tasting  
peppermint tea 
 
RASPBERRY MOJITO 
Hibiscus, rose hips, apple pieces, rum flavor, 
spearmint, raspberry flavor 

BLACK TEAS 
Drink with or without milk 
please allow a brewing time of 3 minutes 
 
ENGLISH BREAKFAST 
China Keemun black tea  
 
EARL GREY SUPPREME 
Mixture of black tea, white tea  
and bergamot oil 
 
DARJEELING  
Blend of First Flush and Autumnal teas 
 
RUSSIAN COUNTRY 
Blend of four black teas, Keemun, Assam, 
Ceylon, Formosa Oolong  
with a touch of Lapsang Souchong (smoky) 
 
FORGET ME NOT SIGNATURE 
A fruity and flowery black tea with French 
vanilla 
 
ROSE SCENTED 
Black tea, rose flavor, rosebuds 
 
MANGO BLACK 
Black tea, mango flavor, mango pieces 
 
LAPSANG SOUCHONG 
Black tea, smoky flavor 
 
WHITE TEA 
 
WEDDING BLEND 
White tea, vanilla flavor, lemon flavor, pink 
rosebuds, petals 

Teas Selected and Signature Blend created by Melissa Autumn Collins, Tea Sommelier 

 


