
 

Sparkling Wine 
and Champagne 

 
Gloria Ferrer, Brut, Sonoma, CA 
Glass 11.00   ~   Bottle        42.00 
 
Louis Roederer, Brut Premier, FR 
Glass 18.00   ~   Bottle        82.00 

 

Cocktails 
Kir Royale                         12.00 
Sparkling wine and crème de cassis 
 
Mimosa                              12.00 
Sparkling wine and orange juice  
 
Champagne Cocktail       12.00 
Sparkling wine, sugar cube,  
and bitters  
 
Bellini                                12.00 
Sparkling wine and peach nectar  
 
Harveys Bristol Cream      8.50 
Sweet, medium bodied Sherry 
 
Dry Sack                              8.50 
Sherry with light cream  
and almond flavors 
 

 
 

 

 

 
 

 
 
 
Think of The Petite 
Georgian for your next 
special event! With 
luxurious private dining 
for up to twelve, The 
Petite is ideal for bridal 
showers, birthdays and 
meetings. For reservation 
information, call The 
Georgian directly at (206) 
621-7889 or by visiting 
www.opentable.com.  

 
 

 
 
 
 
 
 
 
  

       
       
 
 
 
 
 
 
 

  THE GEORGIAN 
 

   Holiday Tea 
                  

 
                Weekdays  
         11:30 am – 2:30 pm 

 
                Weekends 
         12:00 pm – 2:30 pm 

 
 

 
 
 

 December 2009 



 

 
 
 

                     Selection of 
         Loose Leafed Teas 

 

Olympic Holiday Tea 
A medium bodied Ceylon tea with 
pronounced “hot cinnamon” character. 

 
 1907 Blend 
In celebration of Fairmont Hotels & 
Resorts’ Centennial Anniversary, 
this unique blend is a luxury black tea with 
hints of oak cask and a dusting  
of delicate citrus.  

 

English Breakfast 
A traditional blend of Pekoe teas  
from India, China and Ceylon. 

 

Empress Blend 1908 
Bright floral notes with a malty character 
and hints of oak. 

 

Darjeeling  
A second flush tea with body and a round 
cup. Fresh character with a delicious 
muscatel finish. 

 

Ceylon 
A classic high grown black tea tending 
light with astringency and expressive 
flavor.  

 
 

 

 
 
 
 
 
 
 

Tea Sandwiches 
 

Herb and Garlic Infused Artisan Goat Cheese  
with Apple Chutney on Walnut Bread 

 
Local Smoked Salmon and Dill Butter  
with Orange Preserves on Rye Bread 

 
Westphalia Ham and Cornichon Salad 

Sourdough Pinwheel with Prosciutto Crisps 
 

Curried Egg Salad with Pistachio Crab Finger 
with Arugula Sprouts on Multi Grain Bread 

 

Sweets 
 

Raspberry Linzer Cookie 
Ginger Rum Balls 

                      Peppermint Pavlova 
Marzipan Cake 

 
 

Scones 
 

Candied Citrus Scones 
with Devonshire Cream and Preserves 

 
 

 
$55.00 per person 

 
 

 
Selection of 
Loose Leafed Teas 

 

Japan Sencha 
A pale green tea with a crisp 
taste, captivating aroma  
and a clean finish. 
 
Jasmine Green Tea 
A green tea with surprising body  
and a captivating floral taste. 
 
Kea Lani Orange Pineapple 

        Orange notes with velvety 
        sweet pineapple highlights,  
        blended from  various dried fruits 
        and herbs. 

 
Cherry Rose 

        Sweet cherry and morning rose 
        flavor meander through premium 

quality green tea. 
 
Chamomile 
A calming and delicately  
sweet tisane of pure chamomile. 
 
Peppermint Tea 
A cool pungent and lively taste  
from the Cascade Mountain region. 
 
Decaffeinated Black Tea 
A superb full tea taste  
with delicious malty notes  
reminiscent of caramel. 


