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MOTHER’S DAY

MOTHER’S DAY HIGH TEA (10 guest minimum)

Treat mom to something truly special this Mother’s Day. Surprise her with a 
sweet outdoor Mother’s Day tea party in your own backyard!  An elegant, 

indulgent event in her honor sure to make her beam!

FRESH-BAKED CREAM SCONES (V)
1 per person

CLOTTED CREAM AND JAM (V)
1 oz cream and 3/4 oz strawberry preserves per scone

FINGER TEA SANDWICHES
assortment of finger tea sandwiches

3 pieces per person

MINI TEA BREADS (V)
assorted homemade mini tea breads in seasonal flavors

3 pieces per person

PETIT DESSERT ASSORTMENT (V)
- lemon tart topped with cream and berries

- assorted French macarons (GF)
- assorted mini cupcakes

SELECT THREE FINGER TEA SANDWICHES:

CUCUMBER & BOURSIN (V) 
spread on white bread

EGG SALAD WITH GREENS 
on white bread

TURKEY AND BRIE 
sundried tomato pesto and greens on white bread

ROAST BEEF 
with cheddar, horseradish spread and greens on sourdough

HAM AND CHEESE 
with mustard spread and greens on whole wheat

SMOKED SALMON 
with lemon-caper spread on whole wheat

$28.95 per person
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MOTHER’S DAY

DELUXE HIGH TEA ADDITIONS (12 piece minimum)

Make this tea gathering particularly special by adding on some elegant 
bites. Perfect to make your menu full of color, variety and truly endulge!

TWINNING’S FINE TEA BAGS
english breakfast, earl grey, chamomile and green tea

$0.50/bag

BERRIES AND CREAM (V)
assorted berries delivered with lightly sweetened whipped cream

$5.50 per person (6 minimum)

YEAST-RAISED BLINI (V)
smoked salmon, creme fraiche, caviar, dill

$3.5 each 

DEVILED EGGS (V)
egg yolk bottarga, california caviar, creme fraiche

$3.5 each 

SLOW ROASTED TOMATO AND HERB TART (V)
$3.25 each 

EDAMAME HUMMUS CUCUMBER CANAPE (VGN GF)
with pomegranate and sesame

$3 each 

CAPRESE SKEWERS (V GF)
fresh buffalo mozzarella, sweet grape tomatoes and basil with balsamic

reduction and new olive oil
$3 each 

ANTIPASTO SKEWERS (GF)
salami, pepperoncini, Italian cheese and olive

$3 each 

SAVORY GOAT CHEESE CHEESECAKE (V)
served with a seasonal compote

$3 each 

MINI QUICHES
$3 each | 12 piece minimum per flavor

QUICHE LORRAINE with roasted sweet onions, crumbled bacon, 
and Gruyere

THE SHROOM QUICHE mushrooms, spinach and fontina

QUICHE AU FROMAGE pure cheese quiche

ADDITIONAL SANDWICHES
$3.5 each | 12 piece minimum per flavor

SMOKED ALMOND AND TARRAGON CHICKEN SALAD
with greens on whole wheat

ALBACORE TUNA SALAD wth greens on whole wheat

CAJUN SHRIMP SALAD wth greens on white bread

MEDITERRANEAN (VGN) with hummus, roasted veg, whole wheat




