Bella Donna Special Events
High Tea Menu
Includes Beautiful English Bone China
Staffing and Rentals is an additional fee
As your guests arrive at the reception they are greeted at the door with a
glass of peach champagne and three Savories passed Hors D'oeuvres

The Buffet
Assorted finger sandwiches on Tiered Trays
(Choice of 4)
Turkey, Egg Salad, Tuna with Apple and dill,
Salmon Mousse, Chicken Curry, Cucumber and Cream cheese
Honey Ham, Roast Beef
Served on mini croissants, egg, olive, wheat and rye breads
Freshly Baked Fruit scones with English Devonshire Cream and Fruit
Preserves

Salads
Choice of two
Red potatoes and green bean salad tossed in a tarragon champagne dressing
Penne pasta tossed with roma tomatoes and garlic and basil or pesto
Caesar salad with crispy romaine lettuce, grated parmesan and garlic
croutons
Chinese Chicken Salad with carrots, almonds, pea shoots,
Scallions and fried wanton strips in sesame and ginger vinaigrette.
Spinach salad with fresh spinach, mushrooms,
Chopped egg, bacon bits with poppy seed honey mustard dressing.
Mixed Baby Lettuce with feta cheese, pine nuts, pear tomatoes
All tossed in raspberry champagne vinaigrette.

Sundried tomatoes, artichoke hearts, crumbled feta cheese, chopped
Basil and roasted pine nuts tossed with penne pasta in a balsamic,
Olive oil dressing
Baby Field Greens with feta cheese, dried cranberries and Caramelized Pecans in a
balsamic glaze dressing

Desserts
(Choice of 4)
Sweet petite fruit scones, mini lemon tarts, mini fruit tarts, heart shaped
cookies, assorted mini cheese cakes
Mini chocolate éclairs, Mini Cupcakes and
Assorted mini cookie platter

Tea Selection
Afternoon Darjeeling
Referred to as the champagne of teas
Earl Grey
Blend of fine black china teas and the natural oil of bergamot
English breakfast
A blend of teas from East Africa. Brisk and refreshing
Green Teas
Japanese Cherry and jasmine blossoms
Fruit Teas
Apple, Peach, Spiced Orange

