
Starter
Irish Vegetable Soup

Savories
Cucumber with Dill & Chive Sandwich

(Refreshing cucumber sandwich with dill and chive cream cheese)

Mini-Beef Wellington 
(Tender beef, with mushroom, in puff pastry) 

Blue Cheese Mascarpone and Red Onion Confit Quiche
(Caramelized red onion quiche with Gorgonzola cheese)

Cottage Pie
(Beef & vegetable pie, topped with creamy mashed potato)

Chicken with Tarragon & Lemon Sandwich
(Poached chicken with tarragon and lemon mayonnaise)

Scones
Kiwi Scone with Strawberry Glaze 
(Kiwi cream scone with strawberry glaze)

Desserts
Earl’s Chocolate Orange Trifle

(Orange cake layered with chocolate pudding infused with Earl Grey tea)

Chocolate Macaroon
(Almond meringue cookie filled with raspberry-flavored chocolate ganache)

Key Lime Pie
(Tart and sweet lime pie with house-made candied limes)

Chocolate Grasshopper Cake
(Moist chocolate cake layered with mint cream)

March High Tea Menu

$29.95  per person
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