
 

 
 

EASTER TEA menu         

 

TOP TIER 
Sweet Assortmen t    

a delicate assortment of seasonal pastries and petite 

sweets crafted by our chef 

 

MIDDLE TIER     
Freshly Baked Blueberry Scones  

tender blueberry scone with house accompaniments 

R osemary Savory Bisc uits  

buttery biscuit infused with fragrant rosemary 

Seasonal Fruit Skewers  

spring fruits arranged for a light and refreshing bite 

Sp ring Greens Salad  

tender greens with raspberry vinaigrette 

 

BOTTOM TIER                             
Tar ra gon Chicken Salad Croissant  

classic chicken salad with grapes and fresh tarragon on a 

buttery croissant 

Smoked Salmon Tea Sandwich  

smoked salmon with cucumber, cream cheese, and fresh 

dill 

Ham, Brie  & Fig Tarte  

flaky puff pastry filled with savory ham, creamy brie and 

sweet fig 

Quiche Lorraine  

traditional quiche with bacon, Gruyère and caramelized 

onion 
 

 



 

 

 
 

MOTHER’S DAY TEA menu         

 

TOP TIER 
Sweet Assortment     

a selection of elegant pastries and petite desserts  

 

MIDDLE TIER     
Seasonal Fruit Salad  

a bright medley of fresh fruit 

Artisan Greens Salad  

mixed greens with grapes, toasted almonds, goat cheese 

and tarragon vinaigrette 

Chocolate Cherry Tea Bread  

tender sweet bread with dark chocolate and cherries 

Ham & Cheddar Savory Scone  

flaky scone featuring aged cheddar and savory ham 

 

BOTTOM TIER                             
Lobster Salad Brioche  

delicate lobster salad served on soft brioche 

Tomato, Spinach & Feta Quiche  

savory quiche with vine-ripened tomato, spinach and 

feta cheese 

Truffle Egg Salad Tea Sandwich  

classic egg salad elevated with a hint of truffle 

Mini Open -Faced Turkey Club  

roasted turkey with avocado, crisp bacon, tomato and 

herb aioli 
 

 



 

 

 

 
 

BELMONT STAKES TEA menu         

 

TOP TIER 
Sweet Assortmen t    

a selection of elegant pastries and petite desserts  

 

MIDDLE TIER     
Watermelon & Feta Salad  

fresh watermelon with feta, mint and shaved red onion 

Caprese Skewe rs with Prosc iutto  

fresh mozzarella, tomato, basil and prosciutto 

C oconut Date  Tea Bread  

moist sweet bread with coconut and dates 

Gruyere & Herb Savory B iscuit  

buttery biscuit with nutty gruyere and garden herbs 

 

BOTTOM TIER                             
Crab Salad Tea Sandwich  

crab salad with avocado, lettuce, lemon and dill 

Roasted Ch icken Tea Sandwich  

roasted chicken with apple and fennel slaw 

Asparagus, Ham & Par mes an Quiche  

savory quiche with spring asparagus and aged parmesan 

Cucu mber Tea Sandwich  

cucumber, radish, arugula, basil crème fraiche 
 

 



 

 

 

 
 

KID’S TEA menu         
 

TOP TIER 
Sweet Assortment     

a selection of sweet treats 

 

BOTTOM TIER                             
Grilled Ham & Cheese Tea Sandwiches  

a classic favorite prepared for small hands 

Garden Crudité  

cucumber, carrot sticks, bell peppers and cherry tomatoes 

with ranch dip 

Fresh Fruit Sk ewers  

a bright medley of fresh fruits 
 

DRINKS                             
Chocolate Milk  

whole or reduced fat milk 

Juice  

orange, apple, grapefruit, cranberry 

 


