
History Tea Celebrates Saint Paul Hotel’s 100th Anniversary 
 
History Tea to be held on Sunday, April 18, 2010 

 
St. Paul, Minn.  (March 2010) –   The Saint Paul Hotel will be hosting a History Tea and 
Tour to celebrate the hotel’s centennial on Sunday, April 18, 2010 at 11 a.m. in the 
hotel’s lobby.  Guests who attend the History Tea will enjoy a five-course tea, will be 
able to view hotel memorabilia from the 100 years and will take a short tour of the hotel.  
In addition, a character from The Wabasha Street Caves/Down in History will be 
speaking with guests about downtown St. Paul's history 
 
Saint Paul Hotel Executive Chef Lance Kapps has created a multi-course tea that 
features some of the favorite courses from previous teas.  The first course begins with 
Breast of Duck with Mushroom Pate; Brie with Grapes and Wine Poached Pear Stuffed 
with Camembert and Brandied Apricots.   The second course will be a Seared Crab 
Cake with Sweet Corn Risotto with Roasted Red Pepper Cream Sauce.  A Cherry 
Walnut Scone with Honey Butter will make up the third course.  Guests will enjoy a 
Raspberry Linzer Tea Cookie, Chocolate meringues, Lemon Curd Tartlets for the fourth 
course.  The final course will be fresh strawberries with Chambord over Pound Cake.   
 
The History Tea and Tour is $35 per person and includes tax and gratuity. For 
reservations or further information on any of The Saint Paul Hotel’s popular afternoon 
teas, please call 651-228-3860.   
 
Built in 1910, The Saint Paul Hotel is the Twin Cities’ most established and elegant 
hotel.  The Saint Paul Hotel, a member of the Historic Hotels of America and the 
Preferred Hotel Group, is located at 350 Market Street on Rice Park in downtown Saint 
Paul, Minnesota.  For additional information, please call 651-292-9292 or 1-800-292-
9292, or visit www.saintpaulhotel.com.   The Saint Paul Hotel is managed by Morrissey 
Hospitality Companies (www.morrisseyhospitality.com).   
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