SPILLINETTFIE TEA

Monthly Email Newsletter curated by the Front Porch Tea Room and
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A smooth rooibos tea
with strawberry bits,
raspberry and a flower
pollen mixture.

! Bees & Beans
We offer High Tea Free admissiom

Reservations Saturday May 15, at 11 AM-4 PM
18 S. Belmont Street York, PA 17403
WedneSday ) Saturday More details here:
11TAM & 2:30 PM

6PM on Friday’s We're open for Mothers Day tea

*schedule varies upon other Wed May 5th-9th, 1 & 2:30 PM,
events occurring* please call for reservations no walk ins.

We're accepting reservations of
high tea before prom, and offering
Don’t forget we're closed pictures for prom in our garden.

on these dates . :

Please carpci(ol if %ossmle or plan
to park on the street,

16th {23rd|30th due to low parking availability.




May High Tea Menu

Satlad

Mixed greens; cherry tomatoes; clementines; soy salad toppers; cranberries;
candied walnuts; feta cheese and our famous poppy seed dressing

Scones
-Sweet strawberry basil with balsamic glaze-
-Savory ricotta and herb-
Both served with lemon curd and strawberry jam
And of course, clotted cream.

Soup

(Choice of one)
-Cold strawberries and cream with strawberry wine-
-Chicken corn-

Sarndwiches

-Cucumber, mint, cilantro, cream cheese and lemon pepper on rye-
-Artichoke and spinach in a phyllo cup-
-Feta, roasted red pepper and chive-

Desserle

(Choice of one)
-Lemon cheesecake mousse-
-Lavender and blackberry naked cake with white chocolate butter cream icing-
-Chocolate peanut butter pie-
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AU served wih yowr chotce of various hol a glavors

$28 per person + tax

Small up-charge for vegan or gluten free menu items



May 12th

This event will teach you how to create a breathtaking
planter, instructed by Kathy of ‘Kathy’s Terrariums and
Planters. The event menu will consist of our house salad,
delicious scones with cream and jam, finishing with
after-planting dessert! This event is BYOW (Bring Your Own Wine)
with the wine glasses being provided.

Schedule of events:
6:00 - 6:45pm

To start our afternoon, a delicious
house salad with our famous poppy seed

dressing and our sweet & savory scones
(Sweet - Strawberry basil with balsamic glaze & Savory - Ricotta and herb),

served with lemon curd, strawberry jam,
and homemade clotted cream.

6:45 - T:45pm

Time to dig in some dirt and make our plants shine!
Sow your succulent!

Post-planting finish with one of our delectable desserts:

- Lemon cheesecake mousse

- Lavender and blackberry naked cake with white
chocolate butter creamicing

- Chocolate peanut butter pie

*Hot/cold tea will be served during event

*BYOW with glasses provided

*Limited seating, please make reservations.

* Limited parking, if you have good feet
parkonthe street

May 23rd

The event willinclude birdhouse painting, instructed
by PaintAway's Janeen Hershey. The event menu
will consist of our house salad, delicious scones
with cream and jam, finishing with after-paint
dessert! This event is BYOW (Bring Your Own Wine)
with the wine glasses being provided. Birdhouses
will be provided.

Schedule of events:

1:00 - 1:45pm

To start our afternoon, a delicious

house salad with our famous poppy seed

dressing and our sweet & savory scones

(Sweet - Strawberry basil with balsamic glaze & Savory - Ricotta and herb),
served with lemon curd, strawberry jam,

and homemade clotted cream.

1:45 - 3:45pm
Birdhouses out, let your inner artist shine!

Post-paint finish with one of our delectable desserts:
- Lemon cheesecake mousse

- Lavender and blackberry naked cake with white
chocolate butter creamicing

- Chocolate peanut butter pie

*Hot/cold tea will be served during event
*BYOW with glasses provided
*Limited seating, please make reservations.
* Limited parking, if you have good feet

park onthe street




