
The Langham, Boston Afternoon Tea

*These items are prepared raw, undercooked, or cooked to order. Consuming raw or undercooked meals may increase your risk of food-borne illness, especially if you have certain medical conditions.
For parties of 8 or more a 15% gratuity will be added, For parties of 10 or more additional fees apply.

Chef de Cuisine: John Lambiase     Executive Chef: Mark Sapienza

Afternoon Tea has been a staple of our flagship hotel - The Langham, London since 1865. This afternoon
ritual has been a part of their signature as one of the leading luxury properties in London over 140 years.

The tradition of taking time from from one’s busy day, to enjoy the soothing, 
calming and restful properties of the world’s finest tea now live in our Afternoon Tea Service.

THE BOSTON TEA PARTY

$24 PER PERSON

Traditional English and Orange Scented Cranberry Almond Scones
Devonshire Cream and Strawberry Preserves

House Smoked Maple Cured Salmon and Boston Brown Bread,
Cucumber Cream Cheese, and French Ham Cornichon Tea Sandwiches

Tea Breads, French Macaroon, Petit Madeleine
Boston Cream Pie Gateaux and Chocolate Dipped Strawberry

THE BOSTON TEA PARTY SELECTION:

RARE AND SPECIAL TEA SELECTION:
ADDITIONAL $2 PER PERSON

SPECIALTY ALCOHOLIC BEVERAGES
ADDITIONAL $6 PER PERSON

CHILDREN’S OPTION
$10 PER CHILD

HOT CHOCOLATE, PB-J SANDWICH AND COOKIES

Darjeeling
Black

A blend of first flush and autumnal teas

from the finest tea gardens. 

“Queen of the teas”

Assam
Black

An Indian tea that has a striking amber

color, rich in flavor and is full bodied with

a hint of malt

Apple Cinnamon
Flavored Black

Reminiscent of fall in New England, 

this is a comforting black tea blend 

created by Emeric Harney

Raspberry
Caffeine Free Herbal

A mixture of rosehips, hibiscus, raspberry

leaves and raspberry flavoring creates a

bright red fruity tisane

Orange Pekoe
Black

A classic blend of strong Assam and

smooth Ceylon. This tea produces a 

mellow satisfying cup

Chamomile
Caffeine Free Herbal

A great Egyptian Chamomile

with a scent some says reminds

them of green apples

Organic Green
Flavored Green

This refreshing blend delivers the 

benefits of green tea and

ginko with a hint of citrus

English Breakfast
Black

A China black tea with an ancient 

pedigree, a great choice all day

Ceylon & India
Black

a classic blend of Assam and smooth

liquoring Ceylon. This tea produces a

relaxing mellow cup

Rooibos
Caffeine Free Herbal

Just north of Cape Town, South Africa,

there lies a relatively untouched

resource called Rooibos

Earl Grey 
Flavored Black

The finest black teas with

Ceylon Vintage Silver Tips

and lemony bergamot

Formosa Oolong
Oolong

This is the style of brown oolong that

generations of Americans love

Orange Passion Fruit
Flavored Black

A rich flavorful tea that can be prepared

hot or iced. A blend of rosehips, dried

fruit and natural flavorings

Dragon Pearl Jasmine
Jasmine

Little pearls of green and white.

Perfectly balanced floral notes and deli-

cate fragrant brew

Black Currant
Flavored Black

This tea has a big fruity, berry flavor.

It is a traditional favorite in restaurant

world wide

Super Blue Lavender
Caffeine Free Herbal

This beautiful blue herb is 

extremely floral and is known 

to be very calming.

Paris
Flavored Black

A fruity black tea with currant, caramel

and citrus. Reminiscent of a traditional

Paris blend

Florence
Flavored Black

You can’t always sip hot cocoa in the

Palazzo della Singnoria, but you can sip

this chocolate and hazelnut blend and

dream you are there

Green Tea Tokyo
A minty green tea beverage 

with white rum and a taste of honey.

Served Hot

Irish Tea
There’s Irish Coffee, so why not Irish Tea?

It’s as simple as freshly brewed tea and a

shot of Irish Whiskey.

Served Hot

Tea Spike
Creme de Cacao will give your tea a

sweet taste of chocolate and vanilla. 

Nice for your sweet tooth.

Served Iced

Jaeger Tea
A simple cocktail with Schnapps, rum and a

dash of OJ. Most of the flavors come from

the Schnapps and Rum, but you can really

taste the addition of Black Tea.

Served Hot

Bengal Tiger Tea
Add a bit of roar to your tea with bitters

and cognac. It’s a sophisticated and 

different way to drink tea.

Served Iced

Spiced Rum
Ahoy Mate! Tea with a splash of spiced rum

and lemons. Not too strong, so suitable for a

relaxing afternoon with friends.

Served Iced

Hot CocoBerry
A bit of twist to a cup of hot chocolate.

Even hot cocoa can be transformed into

a tropical cocktail.

Served Hot


