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Afternoon 

              gxt 
 
 
fine teas from england, india, the far east and africa are available from the tea station 
accompanied by lemon, cream & honey. 
 
you may custom create your own afternoon tea by choosing from the following sweet 
& savory selections. 
 

• all items are priced per dozen 
• items must be ordered by the dozen 
• $5 pp for tea station, must be ordered for all guests 

 
All events require a invoice to be either the greater of a $1,000 or $40 per person.     
This can be comprised of Food and Beverage.  Tax and gratuity is in addition to total.  If 
final invoice falls short, the difference will be charged as a room fee.  Event is limited 
to two hours. 
 
The belvedere invites you to make your food choices.  We ask that your selections are 
given to us 30 days prior to your event, at which time your final guest count is also 
required. 

 
 
event name           _________________________________________________      
 
contact person        _________________________________________________ 
 
telephone                     _________________________________________________ 
 
event date _________________________________________________ 
 
today’s date _________________________________________________ 
 
Guest Count _________________________________________________ 
 

NOTES: 
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The Belvedere inn & restaurant 
Afternoon Tea 
2004 
 
savories 

 ____  latki 24.00 
potato pancakes with caviar, sour cream, lemon zest & chives 

 ____  palmiers 24.00 
smoked salmon & dill palmiers centered with a gherkin, served on a rye bread round 

 ____   pâté  18.00 
chicken liver pate on melba toast with arugula & red currant jelly 

 ____  smoked salmon canapés 24.00 
triangles of dark rye spread with dill cream cheese topped with smoked salmon, shaved 
bermuda onion, capers, lemon & cracked black pepper 

 ____  italian sausage rolls 18.00 
homemade Italian sausage wrapped in pastry   

 ____  quiche lorraine 18.00 
squares of ham & leek quiche with a savory pastry crust 

 
tea sandwiches 

 ____  egg salad 12.00 
open faced on melba toasts 

 ____  caprese 18.00 
warm plum tomato, fresh mozzarella & basil on flattened sourdough 

 ____  cucumber & dill fingers 12.00 
on cracked wheat bread 

 ____  curried chutney chicken 24.00 
on walnut raisin bread 

 ____  asparagus roll ups 12.00 
asparagus spears rolled in toasted bread 

 ____  shrimp 24.00 
with lemon mayonnaise on black bread 
 
cookies, scones & tea breads 

 ____  ginger tuile cookies edged in dark chocolate 12.00 
 ____  assorted gourmet cookies 12.00 
 ____  currant scones served with cream & berry jam 18.00 
 ____  assorted seasonal tea breads 12.00 
 ____  demitasse 30.00 

 tasting of chilled gazpacho or vichoise (chilled potato & chive soup) 
 
pastings & confections 

 ____  petite chocolate cheese cakes drizzled with white chocolate ganache 24.00 
 ____  mini filled éclairs glazed with valrhona chocolate 24.00 
 ____  lemon squares with pecan crust 24.00 
 ____  assorted fruit tartlets with pastry cream 24.00 
 ____  walnut toffee brownies 24.00 
 ____  chocolate drizzled apricot meringues 24.00 

 
 


