
A F T E R N O O N   T E A 
     THE  HISTORIC PFISTER HOTEL 

Friday, Saturday & Sundays Weekly 
3pm-4:30pm 

 
ENJOY A RESPITE FROM THE BUSTLE OF DAILY CHORES WITH FRIENDS AND FAMILY AS 

 WE RETURN TO THE MEMORABLE EXPERIENCE OF A GENTLER ERA.   OUR 
CHEF, MARK WEBER AND FOOD & BEVERAGE DIRECTOR, TROY CLARKE HAVE CREATED 

AN EXPERIENCE THAT WILL SURELY BECOME A TREASURED MEMORY FOR YOU AND 
YOURS WITH EVERY DETAIL OF SERVICE ATTENDED TO BY OUR TEA BUTLER. 

  EMBELLISH YOUR EXPERIENCE WITH OUR SELECTIONS OF BUBBLY. 

 
S i m p l e   E l e g a n c e 

ACCOMPANIED BY YOUR SELECTION OF TEA 
FRESHLY BAKED SCONES, MASCARPONE, LEMON CURD & STRAWBERRY PRESERVES 

14 
 
 

S w e e t s 
ACCOMPANIED BY YOUR SELECTION OF TEA 

TRADITIONAL OPERA TORTE 
CHOCOLATE DIPPED STRAWBERRIES 

PETITE PROFITEROLES WITH SWEET CHANTILLY 
SHORTBREAD COOKIES 

FRESHLY BAKED SCONES, MASCARPONE, LEMON CURD & STRAWBERRY PRESERVES 
18 
 
 

A l l   G r o w n  U p 
FOR YOUNG LADIES & GENTLEMEN 12 YEARS  AND YOUNGER 

WARM SIPPING CHOCOLATE, LEMONADE, CIDER OR MILK 
VERMONT HAM & CHEDDAR FINGER SANDWICHES 

HERBED CHICKEN SALAD TARTLETTES 
PEANUT BUTTER & JELLY SCONES 

PETITE CREAM PUFFS 
11 

 



 
V i c t o r i a n   T e a 

ACCOMPANIED BY YOUR SELECTION OF TEA 
BUTLER PASSED FRENCH ST ANDRE MOUSSE CONES WITH FRESH HONEYCOMB 

CURED SALMON CREPE ROULADE WITH AMERICAN CAVIAR 
TRADITIONAL HEIRLOOM CUCUMBER WITH DILL CREAM 

HERB ROASTED TURKEY PINWHEELS WITH RED ONION MARMALADE 
CHIVE LOBSTER SALAD ON BLACK BREAD 

CHOCOLATE DIPPED STRAWBERRIES 
FRESHLY BAKED SCONES, MASCARPONE, LEMON CURD & STRAWBERRY PRESERVES 

TRADITIONAL OPERA TORTE 
PUMPKIN MUFFIN POPPERS WITH ROCK SUGAR 

30 
 
 

A r t i s a n   C h e e s e s 
OUR BUTLER WILL GLADLY PAIR FRENCH OR CALIFORNIA WHITES AND REDS 

CHEF’S DAILY SELECTION OF INTERNATIONAL AND LOCAL CHEESES WITH CUSTOM 
PAIRED ACCOMPANIMENTS.    

SERVED WITH WATER CRACKERS, SILVER DOLLAR LAVOSH & SLICED BAGUETTE 
SERVES TWO TO THREE 

24  
(UNACCOMPANIED) 

 


