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SPILLIN' THE TEA

Monthly Email Newsletter curated by
The Front Porch Tea Room and Gathering Place

Jea of ﬁzﬂmﬂi

(OCONUT AND PINEAPPLE BITS

MIXED WITH MARIGOLD FLOWER

MAKE A DELECTABLE COCONUT
AND PINEAPPLE TASTE

We offer High Tea

Reservations
(717) 755-7510
Wednesday - Saturday
11AM & 2:30 PM
6PM on Fridays

*schedule varies upon other

events occurring®

In additon to our s
regular High Tea, Mggf . 5

we will be serving 7
Cream Tea (tea
and scones with
jam and cream)
every Wednesday \ s
and Thursday at ¢

11am and 2:30pm /@;\Z
1V . %’\ $12.99 per
| % o person
' Reservations are
/ required.

Unfortunately, we can no longer make
menu adjustments. Please feel free to swap
menu items with your friends. We do still
offer a gluten free menu

Credit accepted.
Payment and gratuity by cash appreciated.
No personal checks.



August High Tea Menu

Satad

Mixed Greens; Cherry Tomatoes; Clementines;
Soy Salad Toppers; Cranberries; Candied Walnuts;
Feta Cheese and our Famous Poppy Seed Dressing.

Scones
Sweet -Mango with Tequila and Coconut Rum Glaze-
Savory -Ham and Pineapple-

served with pineapple jam, lemon curd,
and, of course, clotted cream.

504%
(choice offone)

-Chilled Bahama Mama-

with rum

-Mediterranean Sea Food-

Sarndwiches

-Hawaiian Pineapple and Pecan Delight-
-Mango and Cucumber on Cream Cheese-
-Goat Cheese, Pomegranate, Rosemary and Honey Phyllo-

Desserile

(choice of one)
-Captain Morgan’s Attitude Adjustment Chocolate Cake-
-Key Lime Pie-
-Sangria Cake-

AU served wih yowr choice of various hol ea glavors

Unfortunately, we can no longer make menu adjustments

$34 per person + tax

Small up-charge for gluten free menu items



JON US OVER TEA AND SCONES
FOR A RELAXING AF TERNOON
OF CREATMITY AND
CONVERSATION

Joinus the third Tuesday of each month, 1to 3 PM,
for tea and scones while we enjoy making, sharing,
learning, and teaching fabric and thread arts. An
open group to fellowship and create projects in
needlepoint, knitting, crochet, etc. Come with a
project, or start anew one.

Two scones, jam, Aug 16th
cream, and a pot of

tea $9.99. Call and Sept 20th
reserve your spot at Oct 18th

717-755-7510
Nov 15th

garrsg\?:nutz [m] 7z [m] Dec 20th

i Jan17th

here:



Fuonil Petuch Oyexil

CHARCUTERE. “TEA. AND DESSERT

Charcuterie board will consist of a
variety of items each month. ltems
may include: assorted meats and
cheeses, bread sticks, crackers, a
bread loaf, assorted fruits and
vegetables, adark chocolate, dried
fruits & nuts, assorted olives and
marinated vegetables, such as arti-
chokes or caper berries, and fresh
flowers and herbs for styling.

Full dessert choice included. See
this month’s High Tea menu for

options. Each board will be _
created to fit the number of Friday, August 26th at 6pm

guests in your party. \

Register for E'?IF:E
the event here: | Comejout, sit and/socialize

e )
frontporch ﬁ'

oo 7 ey ) -
tearoom.com F"? ’ r with these fres@&em
/specialevents [m] Feohifry tj\t)frds} and yourifavori

house or BYOB drinks

*Tea will be served during event

2 5 *BYOW with glasses provided

* Limited tickets please reserve early
per person *Indoor and outdoor seating available p
*Regular High Tea seatings willalso be available
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Potato Hash ..~ =
Egg Bake 7

Yogurt, Granola - -
and Fruit Parfait "

Assorted Petite Pastries
HotiTeay s, 5 ¢ L

Plus a Complimentary
Mimosa (21+)

Register for -":

. the event here: s
, &
=

. frontporch
“tearoom.com
/specialevents

.q:‘

*Tea will be served durlng event
*Limitedtickets please reserve early
per person *Indoor and outdoor seating available




