SPILLIN’ THE TEA

Monthly Email Newsletter curated by the Front Porch Tea Room and
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We offer High Tea

Reservations
Wednesday - Saturday
11AM & 2:30 PM
6PM on Friday’s
*schedule varies upon other
events occurring™®

Gathering Place

Koppy February

As always, we would like to thank all
of you for your support in 2020 and
into 2021 as we reopened under
new-ownership into shutdown related
to COVID-19. Without your support,
we would not have survived.

Going forward into 2021, we have
joined forces with our local Free PA.
This group will help us to
provide the safest environment for our
guests while reopening our business.



Fenit Poivoh Painil Alighit

‘February

The night will include painting instructed by
PaintAway's Janeen Hershey. The event menu

will consist of our house salad, delicious scones
with cream and jam, finishing with an after-paint
dessert! This event is BYOW (Bring Your Own Wine)
with the wine glasses being provided.

-Chicken Marsala with mashed potatoes- ® Start your evening with a delicious
and green beans house salad with our famous poppy seed

dressing and our sweet and savory scones
(chocolate strawberry & tomato, spinach and cheese),

-Salmon en papillote with wild grain rice- served with homemade clotted cream.

and asparagus
® Brushes out, let your inner artist shine!

-Tipsy red velvet raspberry trifle-
-Chocolate caramel brownie-
-Strawberry sour cream cake w/ chocolate frosting-

‘february
I2th& 15th February 24th  ‘February 28th

//v’/’ starfing aEB00 ] 6:00pm-9:00pm 4:00pm-7:00pm
// * Hot tea will be served during event

fv * BYOW with glasses provided
A * Limited, please reserve by Feb. 19th

® Post-paint finish with one of our delectable deserts:

-Tipsy red velvet raspberry trifle
-Chocolate caramel brownie
-Strawberry sour cream cake with chocolate frosting

Come on in and have o liltle “heart to heart”
tea with your valentine orjoin us for



Salad

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

Scones
Sweet - Chocolate strawberry
Savory - tomato, spinach and cheese
Both served with lemon curd and strawberry jam
and of course, clotted cream

Soup

(choice of one)

- Sun dried tomato and white bean -
- Cauliflower chowder topped with asparagus -

(choice of one)

- Cucumber and cream cheese on rye with lemon pepper (valentine style) -
- BLT wrap -
- Strawberry-orange chicken salad -

O eserts
(choice of one)

- Tipsy red velvet raspberry trifle -
- Chocolate Carmel brownie -
- Strawberry sour cream cake w/ chocolate frosting -

$28 per person + Tax

Small up-charge for vegan or gluten free menu items

**Reservation is required for all High Tea Seating’s.**
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