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SWEETS
Lemon & Elderflower Cordial Wedding Cake
HRH’s Banana and Caramel Yoghurt Slice
Apple Pie inspired Macaron with White Peony steeped Butter Cream
Citrus Posset with Blushing Spring Rhubarb

Lavender and Rose Infused Shortbread with Raspberry Preserve

SAVOURIES

Parsley, Sage, Rosemary & Thyme Roast Chicken
Scottish Smoked Salmon with English Mustard
California Veggie with Avocado, Sprouts & Goat Cheese
Sunday Roast Rare Sirloin with Peppered Stilton Cream

Egg Salad with Watercress

SCONES

Classic Cream Scone and Maple Oat Scone served with
Devonshire Cream, Ontario Strawberry Jam

& Cinnamon Banana Butter

$54

$5 from each sale will be donated to World Vision Canada
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FINE TEA MERCHANTS

DARJEELING 2ND FLUSH HEAVENLY CREAM

ESTATE RESERVE BLACK
As the “Champagne of Tea”
this prized Jungpana Estate
exclusive possesses a classic
muscatel profile with a
stunningly refined finish.

BLENDED BLACK
A beautiful long-leaf Ceylon
and Assam black tea blended
with a base note of Italian
bergamot and finished with a
top note of creamy vanilla.

QUEEN OF THE HILL ROUGE PROVENCE
~ ESTATE BLACK CAFFEINE-FREE TISANE
Fine plucking results in the South African red rooibos is
golden leaves, robust blended with a rich array of
character and bodied finish berries and French florals.
of this regal tea grown on a Fresh and elegant with a fine
lush hill station in Assam.

and sweet bouquet.

TEALEAVES

KING EDWARD BLEND MOUNTAIN BERRY

Blended exclusively for The
King Edward Hotel — floral
Jasmine and Ceylon
blended with the malty
character of Yunnan.
Finished with rose petals.

Saskatoon Berries,
Currants, Raisins, and
Blueberries. A sip of
Saskatoon Berry Pie filled
with potential for naughty

infusions.
ENGLISH BREAKFAST FLORAL JASMINE
When tea replaced ale as the Delicately perfumed with golden
flavored beverage at the Jasmine blossoms—the first
breakfast table, it was an perfume to encourage reflection,
origin of “English Breakfast”.

slightly astringent finish.



