A

w A % 9 -

‘3‘\, @ / \ E™ ,(‘
) &% | | H
YE &Wﬂ&&//&% NEYy

N < at LR
N &
. THE SANT PaLILHOTEL F.a

'V,fx"?‘ ® K ‘;\‘,‘\

I ) . i
,\Yb A QS:O/?/&//&g W&I/&w 2025 d ‘\
Y e Tea menu served with the Hotel’s Black Currant Tea LIS
N “w’ : == " .f
S0 hree Yion Sweets & Cheede Cowrde \ |-
\ First Tier : \ "
Acai Tartlet L S " Y
Orange Marmalade Mousse Connoli SR
Blueberry Truffle < NN
>
Second Tier g

Chocolate and Orange Biscotti
Lavendar Créme Bralée Tart
Strawberry Cheese Muffin

Third Tier ’}‘

Feta Hummus, Cucumber Radish Salad, Pita
4 Sweet Pea Puree, Prosciutto, Frisee, Mozzarella, Pesto Bread
x Shaved Chicken Breast, Citrus Aioli, Lettuce, Rosemary Wheat Bread
Togarashi Tuna, Wasabi Aioli, Seaweed Salad, Seasame Slider
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P Specialty Themed Champagne Cocktail [ $13 “N '
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Our 2025 line up is filled with sophistication, history and
charm. Book your seats now and savor the most memorable
etiquette classes of the year!

ETIQUETTE CLASSES

Stay Connected with CL

Follow us on social for the latest updates, exclusive offers,
and a look into the elegance of Minnesota’s landmark hotel.
Stay tuned for behind-the-scenes moments, event highlights,

and special promotions!

Follow us today and be part of the story!
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