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CELEBRATING A CENTURY
OF DISTINCTION

Choice of Fairmont Teas

House-Made Cherry Pinenut Scones
with Devonshire Cream and Strawberry Preserves

Finger Sandwiches:
Chicken, Bacon, and Potato Salad on Wheat Bread

Smoked Salmon and Truftled Egg Salad
on Rye Bread

Balsamic Goat Cheese and Asparagus
with Tomato Chutney on Rosemary Bread

Cucumber and Kumquat Brioche
Sweets:

Chocolate Devil’s Cupcake
Seasonal Fresh Fruit Tart
Pineapple Coconut Bar
Pistachio French Macaroon

$35.00 per person
Olympic ‘Cea
Georgian Tea

with a glass of Gloria Ferrar Sparkling Wine

$4:5.00 per person

csteatured Odelection of
Loose Leaf Ceas

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

Jasmine Green Tea
A green tea with surprising body
and a captivating floral taste.

Japan Sencha
A pale green tea with a crisp taste,
captivating aroma and a clean finish.

Chamomile
A calming and delicately sweet
tisane of pure chamomile.

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
tflavor meander through
premium quality green tea.

Peppermint Tea
A cool pungent and lively taste
trom the Cascade Mountain region.

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

The pertect gift!

Share your Georgian Tea experience with someone
special by purchasing our signature Fairmont tea tin
tilled with your favorite flavors. You can choose from

a selection of loose leat or bagged teas.
Ask your server for details.
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