Menu
Teas & Beverages
Signature SilverNeedle®
The highest grade of white tea, the Yin Zhen
Silver Needle tea is an ideal flavour enhancer like
the finest wine. It can be paired with savoury foods
or is delightfully ideal on its own.

Chef Recommendations
Tier 1
Layered Sticky Rice Cake
Asian-Inspired Pumpkin Brûlée
Mango Sticky Rice in Coconut Milk
Mixed Fruit Skewers

Superior Jasmine
The world famous Mao Feng tea is infused with
fragrant Jasmine flowers to create a delicate
floral palate cleanser for heavy tea sweets,
savoury finger sandwiches and quiches.

Royal Darjeeling
The Champagne of Teas, Darjeeling is known for
its delicate floral flavour. With milk and sugar,
it is ideal for afternoon tea sweets. Without them,
it can stand up to flavourful savoury foods.

Classic Earl Grey
Earl Grey gets its citrusy flavour from the
essential oil of bergamot (an orange-like fruit).
The natural sweetness of Earl Grey lends itself
to pairing with many afternoon tea sweets.

Aromatic Lemongrass
The zesty Lemongrass infusion complements well
with a range of savoury finger sandwiches,
afternoon tea sweets like macaroons,
fruity sweets or chocolate cake.

Calming Chamomile
Chamomile is an herbal infusion with a floral,
apple-like flavour. The natural caffeine-free brew
pairs wonderfully with afternoon tea sweets,
especially scones and fruity confections.

Or a choice of Coffee/Soft Drinks

Tier 2
Smoked Salmon Croissant
Ham and Cheese Finger Sandwich
Autumn-Style Cinnamon French Toast
Rollos Primavera
Tier 3
Kiri Chocolate Cake
Carrot Cake with Cream Cheese Frosting
Coconut Macaroons
Assorted Cookies

Classic Afternoon Tea:
USD 15++ per person or
USD 25++ per couple
Sparkling Afternoon Tea:
USD 25++ per person or
USD 40++ per couple with a glass
of sparkling wine each
Indulgent Afternoon Tea:
USD 80++ per person or
USD 95++ per couple with
a bottle of champagne
All prices are subject to applicable
service charge and government taxes.

