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AFTERNOON TEA BUFFET MENU

(ZEB/N NF 32 EH2 2 SATURDAYS, 3PM TO 5.30PM)
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SMOKED SALMON BAGEL
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TYROLEAN HAM AND CHIVE BUTTER ON SIEGLE BREAD
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PRAWN COCKTAIL ON RYE TOAST
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CUCUMBER AND CREAM CHEESE
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HuMMUS AND SHAWARMA CHICKEN PITA
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(GOAT CHEESE AND ARUGULA ON WHOLE WHEAT
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EGG AND caviAaR
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MEAT BALL AND TOMATO SUB
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SAVORY BREAD PUDDING
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SpinacH QUICHE
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HAM AND CHEESE CROISSANTS
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CRAB CAKES
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VEGETABLE CHIPS AND DIPS
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DESSERT
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LEMON MERINGUE TART
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STRAWBERRY CHEESE CAKE
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ROSE AND RASPBERRY CONE
PUBSRISTRNERD

PASSION FRUIT CHOCOLATE CONE
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CHERRY PANNA COTTA

I
TR

Yuzu MANGO MOUSSE
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TaE MANDARIN CAKE SHOP MACAROONS
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TLC CHOCOLATE TRUFFLE

SEHEEIbE
STRAWBERRY BASIL CREME BRULEE
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CHOCOLATE CROISSANT PUDDING

RANE ST\

RUM AND RAISIN ECLAIR
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CHOCOLATE FONDUE WITH MARSHMALLOW “BONSAI”
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ICE CREAM OF THE WEEK
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FRUITS, CUT, SKEWERS, MACERATED
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BUTTER, SULTANA AND OLIVE SCONES WITH CREAM AND JAM
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SELECTION OF GOURMET COFFEE OR
ARTISANL TEA AND TISANES

FEAR, 2OPRER, By, U=
AFTERNOON BLACK, IMPERIAL EARL GREY

CHINESE TEA, OOLONG, TIEGUANYIN

Hicu Tea BUFFET CNY 198* PER PERSON, 50% DISCOUNT FOR CHILDREN AGED BETWEEN 6 AND I2 YEARS.
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PRICE IS SUBJECT TO IS% SERVICE CHARGE



