
SAVORY
CHICKEN CURRY GOUGERE

almond, raisin, and celery salad, mango chutney

SERRANO HAM & BRIE
arugula, fig jam, truffle oil

UNICORN COOKIE
parmesan shortbread

SWEET
CACTUS MACARON

prickly pear ganache, strawberry marmalade

DESERT SUNSET YUZU TART
salted meringue, oranges

KISS MY LIPS
raspberry chocolate

BOOZY TEA POT + 
sweet & savory BITES 

$40 per person



BOOZY TEAPOTS
BOTANICAL BEE’S KNEES

Bombay Bramble, Chamomile Tea,  
Honey Syrup, Lemon Juice

NOT FAR FROM THE TREE
Laird’s Apple Brandy, Stolichnaya Vanilla Vodka,  

Good Fortune Mango Calamasi Tea,  
Pumpkin Spice Syrup, Honey Syrup, Lemon

WHITE LOTUS
Suntory Japanese Whisky, Good Fortune Mango Calamansi Tea,  

Caribbean Pineapple Liqueur, Firewater Bitters

SOCIAL BUTTERFLY*
Botanist Gin, Good Fortune Butterfly Lemongrass Tea,  
St. Germain Elderflower, Jasmine Tea Syrup, Egg White

HAVANA TEA PARTY
Barcadi Superior Light Rum, Earl Grey Tea,  

Mint, Brown Sugar, Lime Juice

*Thoroughly cooking food of animal origin,  
including but not limited to beef, eggs, fish, lamb, milk, poultry, or shell 

stock reduces the risk of foodborne illness. Young children, the elderly, and 
individuals with certain health conditions may be at a higher risk if these 

foods are consumed raw or undercooked.


