
 
 

BRUNCH at TIFFANY’S 
 

High Tea Shower/Gathering                                       $42.00 per person (+tax and service) 
 
WELCOME BEVERAGES 

 
• Seasonal Spa Water 
• Iced Tea, Lemonade or Punch (pick one) 
• Hot Organic Tea & Coffee 
• Mimosa (add $10 each) 
• Bloody Mary (add $10 each) 
• Beer (add $7-9 each) 
• Wine (add $12 per glass) 
• Champagne (add $22 per glass) 
• Signature Cocktails (add $14 each) 

 
 

 

BUFFET TABLE ONE 
 
Freshly Baked Sweet Breads and Apple Cider Beignets 
 
Fresh Melon, Pineapple, Figs & Berries 

 
Selection of Local Cheeses & House-made Pickles 
served with traditional accoutrements, honeycomb, grilled breads, and flat breads 

 
OR   Platter of Potato Hash Pancakes with House Cured Salmon, 

Sour Cream and other accoutrements 
 
 

 
 
 
 
 
 
 
 



 
 
 
BUFFET TABLE TWO 

 
Mini Frittatas with Country Ham (or wild mushroom) & Cheddar Cheese 
 
Choose Soup: Curried Lentil, Cream of Asparagus, Cucumber Gazpacho, Chilled Carrot & Ginger, 
Chilled Corn & Sage, Cream of Mushroom, Gazpacho, Pumpkin with Pepitas 
  
Orecchiette Pasta with Feta, Broccoli, Basil Pesto (or Seasonal gluten-free Risotto such as Lemon Risotto 
with Summer Squash, Leeks & Pecorino Cheese) 
 
Organic Farm-Fresh Spinach, Chickpeas, Roasted Eggplant, Cured Tomatoes (or Chickpea, Cucumber & 
Garden Tomato Salad) 

 
 

Selection of Mini Tea Sandwiches to include (choose three): 

• Shrimp & Dill Salad on Croissant or Smoked Salmon 
• Chicken Salad with Walnuts on Pumpernickel 
• Ham Salad on White Bread 
• Pulled Pork Sliders with Slaw 
• Roast Beef with Horseradish Sauce 
• Cucumber & Goat Cheese on Brioche 
• Egg salad with Sprouts on Croissant 
• Avocado with Pepitas, Olive Oil, Lime, Chile Flakes, Sprouts on Whole Wheat 

 
 
 

INDULGE  
(Select up to 2 desserts – a broader selection can be discussed during planning) 
 

 
• Passion Fruit Crème Brûlée 
• Cappuccino Mousse & Chocolate Brownie Parfait 
• Lemon Mousse with Strawberries and White Cake Parfait 
• Cupcakes 
• Seasonal Crisp 
• Chocolate Pôt de Crème 
• S’Mores Tarts 
• Chocolate Covered Strawberries 
• Sugar Cookies (in a seasonal design or theme for shower) 
• Fruit Sorbet 
• Chocolate Truffles 

 
 


