
      

       
 

 

 

 
 

AFTERNOON TEA 

Tea is like wine; the way it is produced, the harvesting time and its 
leaf shape all lend the tea its particular taste, while climate and soil 

shape its character.  Every tea has its own taste, its own 
aroma and its own special quality. 

 

We are pleased to have you join us for Afternoon Tea and hope you 
enjoy your experience at the Willard InterContinental Hotel. 

 

TEAS 
WILLARD CUSTOM BLEND 

A great black tea with the mysterious babaco fruit, with its 
aromas of pineapple, kiwi and plum. 

 

JAPAN KIRSCH 
Special for the Cherry Blossom season, this is a green Sencha 

with a delicate flavor of cherry and blackberry leaves. 
 

DARJEELING ORGANIC 
High in the Himalayan highlands, Darjeeling develops its full 

floweriness with a touch of Muscat grapes. 
 

EARL GREY 
A richly aromatic autumn plucked Darjeeling, blended 

with the refreshing aroma of bergamot. 
 

ENGLISH BREAKFAST 
A full-bodied, strong tea with a sparkling flavor from the 

UVA district on the island of Sri Lanka. 
 

JASMINE GOLD 
Delicate jasmine blossoms diffuse their gentle fragrance 

over a summer picked China green tea. 
 

MINT & FRESH 
The relaxing flavor of mint with a new dimension of 

freshness from lemon grass. 
 

FRUITY CAMOMILE 
A deliciously wholesome infusion with the gentle 

sweetness of orange blossom petals. 
 

VERBENA 
Lemon verbena leaves lightly touched with a hint of lemon 

for that truly refreshing feeling. 
 

 

 
 
 
 

 
 

 

SANDWICHES 
EGG SALAD 

fennel | chives | sourdough 
 

DUCK CONFIT 
cherry hoisin glass | watercress | wheat 

 

GOAT CHEESE MOUSSE 
dried tart cherries | brioche 

 

CUCUMBER 
cherry compound | oat & honey loaf 

 

SMOKED SALMON 
quail egg | cherry compote | pumpernickel 

 
 

SCONES 
CHERRY | VANILLA 

served with lemon curd, Devonshire cream,  
apricot & raspberry preserves 

 
 

PASTRIES 
MILK CHOCOLATE SAVARIN 

PISTACHIO PARIS BREST 
BRANDIED CHERRY SHORTCAKE 

SAKE ALMOND BREAD 
 GREEN TEA CRÈME BRULEE 

 
 
 

$39 per person or $49 per person with a glass of 
Moet & Chandon Brut Imperial or “Cherry” Champagne, 

exclusive of tax and gratuity.   
Parties of six or more include service charge. 

 

 
 


