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THE SAINT PaUL HOTEL

MID-WINTER TEA
Tea menu served with the Hotels Black Currant Tea
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FIRST TIER
Petite Blood Orange Tart, Passion Fruit Truffle,
Lingonberry Profiterole

SECOND TIER
Earl Grey Chocolate Pot De Créme with Candied Lemon Peel
Cinnamon Madeleines

Petite Rum Cake with Banana Buttercream

THIRD TIER
Roast Beef Sandwich, Duxelle Aioli, Arugula, Petite Onion Bun
Citrus Smoked Salmon, Dill Horseradish Cream Cheese Tea Sandwich
Manchego, Blackberry Preserves Tea Sandwich
Shrimp Salad Tea Sandwich

0
Soone Giwnse
Blue Cheese and Tarragon Scone, Apricot Preserves

20
Glass of Champagne or a Mimosa $12
Specialty Themed Champagne Cocktail $13
Take Home a Bag of Our Signature Black Currant Loose Leaf Tea $15
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ETIQUETTE CLASSES
G D)
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

FROM THE CREATIVE TEAM THAT BROUGHT YOU
It’s A Wonderful Life

IRISH! »K

AT THE SAINT PAUL HOTEL

Join us for Dinner with a full evening

of Blarney & Shenanigans!

ONE NIGHT ONLY e SUNDAY, MARCH 16

Social Hour with Cash Bar 5:00pm
Doors Open 5:30pm | Dinner and Show starts at 6:00pm

LIMITED SEATING.
MAKE YOUR RESERVATIONS TODAY'!

saintpaulhotel.com | 651-228-3860




