! Canadian Tea |
i Ice Wine Marinated Fresh Strawberries
ook

Dainty Maple Pastries

.
| $okok

Sundried Blueberry Scones | r e rre T r T/
: Devonshire Cream & - Traditional Tea
| Fairmont Chateau Laurier’s Homemade Jam . Choi £ Fai T I
-, oice of Fairmont Tea
* I kokok

" Elegant Open Faced Sandwiches to include:,
- ; Seasonal Fresh Fruit Cup

Atlantic Smoked Salmon . . ;
| Toasted 7 Grain Baguette, Dill Cream Cheese | I Dth;gﬁ?:g;jnfzizbsii?;]iz;ne;m I
) & Citrus Marmelade . ok y
English Cucumber . . . .
| Truffle Scented Clarmell Farms Goats Cheese | Dainty FIIEng gge;j:cll'ldwlches I
and Baby Waterctess English Cucumber and Watercress

Roasted Sterling Silver Striploin

| . : Smoked Turkey Salad
Toasted Whole-Wheat Baguette, Grainy Mustard | I

Smoked Salmon and Cream Cheese

Horseradish Aioli, Candied Onion Relish . okk .

| Cuttied Chicken Salad . * Afternoon Tea Cake & Fruit Tartlet I
Toasted Baguette, Fresh Scallions | I 0

39 : B r e— o — r e— f e— 8 —

| With a glass of Moét Chandon 55 |

Choice of Hot Chocolate or Fairmont Tea

I ok
Seasonal Fresh Fruit Cup |
Victorian Scone and Jam
I *ofok
- : Mini Sandwiches |
. Black Forest Ham and Cheddar Cheese .
I Jam
. *ofok I
i Mini Cupcake and Fruit Tartlet .
.......... 2 e — ..
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Cocktails

Berry Berry Berry

6 Raspberries

loz Honey Water
loz Belvedere Vodka
2 oz Berry Berry Tea

Cascade Mojito

1 Lime

3 Mint Leaves

3 Spoons of Brown Sugar

1 %4 oz Captain Morgan Spiced Rum
3 oz Cascade Peppermint Tea

Blueberry Tea

1/2 oz Amaretto

1/2 oz Grand Marnier

Orange Pekoe Tea

Cinnamon stick, Orange and Lemon Wheel

Bubbles

Valsello, Prosecco, Italy
Moét Brut Imperial, Champagne, France

Dessert Wine

Neige Apple Cider 375 ml
Inniskillin, Vidal Ice Wine, Niagara Region 200ml
Chiateau du Suduiraut, Sauternes 375ml

Finishers

Pillitteri, Vidal Ice Wine, Niagara Region
Taylor Fladgate Tawny Port 10 years
Taylor Fladgate Tawny Port 20 years

12

14

1
27

Glass Bottle

16 90
12 60
17 98
20
14
22



