
AFTERNOON 
TEA

AT  M A N D A R I N  O R I E N TA L ,  
N E W  YO R K
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A TASTE OF
SUMMER
Long afternoons and golden-hour views set the tone 
for a distinct New York summer. High above the city, 
where Central Park stretches into a canopy of green, 
afternoon tea becomes a moment to pause within the 
season's energy—an invitation to linger, to take in the 
view, and to savor the moment. 

Our menu is inspired by the abundance of the season—
sun-ripened fruits, coastal freshness that defines warm-
weather dining, and bright, refreshing flavors. Each bite 
is thoughtfully composed to capture both the vibrancy of 
New York in summer and the elegance of this enduring 
ritual. 

At the heart of our experience are our teas, sourced from 
expert tea blenders known for exceptional quality and 
craftsmanship. Each selection is chosen for its clarity, 
balance, and character. 

Our chefs craft savory offerings and pastries fresh 
each day to accompany our teas with perfect balance. 
Carefully considered pairings accentuate the unique 
nuances of every blend, allowing the teas to elevate the 
flavors of each delicately prepared bite while creating 
a harmonious and memorable experience.

Together, the afternoon tea experience unfolds like a 
summer afternoon itself—layered, unhurried, and gently 
evolving. From the first sip to the final bite, each element 
invites you to settle into the moment while New York 
City moves below. 
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SCONES

Freshly Baked Ginger and Butter Scones

Served with:
Devonshire Cream 
Strawberry Jam 
Yuzu Curd

AFTERNOON TEA
$135 per person 
$165 per person with a glass of Louis Roederer Champagne

 
J A M  F I R S T ,  O R  C R E A M ?
It's been a topic of much debate over the generations. In our view, it is the cream 
that comes first, followed by a teaspoon of jelly or jam. Of course this is just our 
own opinion, and the order of ceremony will always remain entirely a matter of the 
guest's own taste and preference.
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SANDWICHES

C O R O N A T I O N  C H I C K E N  ·  N F

Boneless chicken, mixed with curry-spiced mayonnaise, 
raisins for sweetness, and pickled onion. This is a classic 
British sandwich, topped with a curry gel.

W I L D  M U S H R O O M  A N D  T R U F F L E  ·  N F ,  V G 

Roasted wild mushrooms folded through vegan coconut 
cream with truffles, evoking the earthy richness of late-
summer forests, balanced with a light, modern finish. 

L O B S T E R  R O L L  ·  N F

Capturing the essence of an East Coast summer, gently 
poached Maine lobster is dressed in a Kewpie and 
gochujang mayonnaise, complemented by apple and 
pickled cucumber, and finished with a touch of caviar.

R O A S T E D  B E E F  A N D 
C A R A M E L I Z E D  F E N N E L  ·  N F

Medium-well roasted beef with Gruyère, complemented 
by pickled caramelized fennel, capturing the richness and 
brightness of the season.

T H E  A R T  O F  T H E  F I N G E R  S A N D W I C H
Simple in appearance but prepared with precision. Crusts are removed not for 
vanity, but for texture. Fillings are thoughtfully balanced—never overpowering, 
always elegant. Take your time, and enjoy with clean fingers and good conversation.

G F  -  G L U T E N  F R E E  •  N F  -  N U T  F R E E  •  D F  -  D A I R Y  F R E E  • 

V G  -  V E G E T A R I A N  •  V  -  V E G A N

Gluten free bread available upon request with 24-hour notice.
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SWEETS

E L D E R F L O W E R - H U C K L E B E R R Y  T A R T  ·  N F ,  V G 

A silky elderflower-infused buttermilk custard nestled in a 
pastry shell, finished with a layer of vibrant huckleberry 
jam for a delicate balance of floral notes and wild berry 
brightness.

R O S E - L Y C H E E - R A S P B E R R Y  M A C A R O N  ·  G F ,  V G

Fresh raspberries layered with airy lychee cream and 
scented with rose, offering a bright interplay of seasonal 
fruit and florals.

H I B I S C U S  M O U S S E  C A K E  ·  G F ,  N F ,  V G

A delicate hibiscus mousse cake layered with vibrant 
hibiscus gel, unfolding with lush floral notes and a vivid, 
tart finish—capturing the vibrancy of summer in bloom.

C H A M O M I L E  C H O U X  ·  N F ,  V G

A crisp choux puff filled with silky chamomile cream, 
showcasing the flower's soft herbal character and 
understated sweetness, reminiscent of slow, sunlit 
afternoons.

L A V E N D E R  C H O C O L A T E  S A V A R I N  ·  G F ,  N F ,  V G

A rich 70% chocolate mousse savarin infused with lavender 
cream, balancing deep cocoa intensity with delicate 
aromatic lif t. 

G F  -  G L U T E N  F R E E  •  N F  -  N U T  F R E E  •  D F  -  D A I R Y  F R E E  • 

V G  -  V E G E T A R I A N  •  V  -  V E G A N

M A C A R O N  V S .  M A C A R O O N
A macaron is a delicate French sandwich cookie made with 
almond meringue and filled with ganache or buttercream, 
while a macaroon is a denser, chewy cookie typically made 
with shredded coconut. Despite the similar names, they have 
completely different textures, ingredients, and origins.
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VEGAN AFTERNOON TEA 
$135 per person 
$165 per person with a glass of Louis Roederer Champagne

SCONES

Freshly Baked Vegan Scones

Served with:

Vegan Cream Cheese
Strawberry Jam 
Yuzu Curd

 
D E L I C A T E L Y  P L A N T - B A S E D
Vegan afternoon tea swaps traditional ingredients like butter, cream, and eggs 
for plant-based alternatives—yet still delivers the same indulgent experience with 
dairy-free scones and cream, savory sandwiches, and creative seasonal pastries.
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SANDWICHES  

S M O K E D  E G G P L A N T  ·  V G ,  V

Charred eggplant, soft and smoky, layered with roasted 
piquillo peppers, garlic, and a touch of vinegar for 
brightness—echoing the depth of late-summer grilling.

W I L D  M U S H R O O M  A N D  T R U F F L E  ·  N F ,  V G ,  V

Roasted wild mushrooms folded through vegan coconut 
cream with truffles, evoking the earthy richness of late-
summer forests, balanced with a light, modern finish. 

C U C U M B E R  A N D  C R E A M  C H E E S E  ·  N F ,  V G ,  V

Crisp cucumber paired with smooth, plant-based cream 
cheese on whole wheat creates a light, refreshing bite 
suited to warm, sunlit afternoons.

G O L D E N  B E E T R O O T  A N D  K A L E  ·  V G ,  V

Roasted golden beetroot folded through vegan cream 
cheese with kale pesto, offering a balance of sweetness 
and green vibrancy at the height of the season.

D E L I C A T E  B A L A N C E
You might notice there is always a consistent balance between the thickness of the 
bread and the filling in our sandwiches, so that the filling is the same depth as the 
carefully sliced bread. Unlike bread sliced for toasting, ours is laterally sliced so that 
it retains its shape, and is a pleasure to look at and eat.

Gluten free bread available upon request with 24-hour notice.

G F  -  G L U T E N  F R E E  •  N F  -  N U T  F R E E  •  D F  -  D A I R Y  F R E E  • 

V G  -  V E G E T A R I A N  •  V  -  V E G A N
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SWEETS

H I B I S C U S  B L O N D I E  ·  G F ,  N F ,  V 

Madagascan vanilla and dark chocolate chips come 
together with hibiscus in a golden vegan blondie that offers 
a simple yet irresistible indulgence.

M A N G O  M O C H I  ·  G F ,  N F ,  V

A tender mochi shell encases a mango center—tropical, 
tangy, and delightfully chewy, each bite a burst of sunlit 
flavor.

C O C O N U T  E L D E R F L O W E R 
P A N N A  C O T T A  ·  G F ,  N F ,  V

This silky dessert captures seasonal sweetness with a 
smooth elderflower flavor and a melt-in-your-mouth finish.

R A S P B E R R Y  R O S E  S O U F F L É  ·  G F ,  N F ,  V

An airy raspberry and rose soufflé—a delicate balance of 
citrus brightness and berry sweetness.

C H O C O L A T E  L A V E N D E R  M O U S S E  ·  G F ,  N F ,  V

A rich dark chocolate mousse layered with vibrant lavender 
jelly, balancing deep cocoa intensity with a delicate floral 
lif t. 

G F  -  G L U T E N  F R E E  •  N F  -  N U T  F R E E  •  D F  -  D A I R Y  F R E E  • 

V G  -  V E G E T A R I A N  •  V  -  V E G A N

E L E V A T E  W I T H  C H A M P A G N E
For those who enjoy a touch of sparkle with their scones, our 
afternoon tea is also available with Champagne. A timeless pairing 
that elevates the experience—graceful, celebratory, and just a lit tle 
indulgent. Because some moments simply call for bubbles.



TEA 
SELECTIONS
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BLACK TEA

G O L D E N  A S S A M

Full-bodied with a sweet, malty finish

A full-bodied, malty cup with deep, copper-colored 
liquor harvested from the verdant surroundings of 

Northeast India's plantations. 

L A V E N D E R  E A R L  G R E Y

Floral and spicy, expressive and opulent

Freshly harvested organic lavender from Provence is 
married with the indulgent elegance of classic Earl Grey, 

creating a floral and aromatic infusion.

M I L K  W I T H  T E A
Historically, milk was added first to protect fine porcelain 
from cracking. Today, it's entirely up to your preference. 
Whether you pour before or after, we promise your tea will 
taste just as lovely.

TEALEAVES curates blends that express 
the full nuance of the palate, revealing the 
distinctive character of each tea with clarity 
and depth. Redefining modern luxury, the 
brand embraces a planet-positive philosophy 
while honoring time-honored tea rituals and 
the cultural connections shared in every cup.

Each blend is handcrafted by master 
blenders, drawing from ancient traditions 
and centuries of expertise to create a 
layered and meaningful tea experience.

With a commitment to thoughtful sourcing, 
the brand ensures that every ingredient 
and material aligns with the United Nations 
Biodiversity principles, supporting a supply 
chain rooted in sustainability, responsibility, 
and respect for the natural world.

THE ART OF
TEA
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T E A  H I S T O R Y
While we use loose leaf teas because it allows the leaves more room to unfurl, did 
you know that tea bags were invented right here in New York? In 1908, Thomas 
Sullivan, a tea importer, was trying to save money by sending tea samples to clients 
in small silk bags, but the clients steeped the tea in the bags. He realized they 
preferred the convenience and invented tea bags made of gauze.

WHITE TEA

O R G A N I C  J A S M I N E  P E A R L

Expansive and lively

Picked during the heat of the day in Fuding, Fujian Province 
when the jasmine flowers are tightly closed, the tea is then 
'perfumed' in the cool of the evening as the flowers open, 
releasing their intoxicating fragrance. The blossoms, in 
close proximity to the drying tea leaves, absorb the scent 
in a process repeated up to seven times, creating the most 
prized jasmine tea. This luxury tea for connoisseurs is soft, 
floral and sweet—the pinnacle of the Imperial Scenting 

Method. 

P A N T O N E  C O L O R  O F  T H E  Y E A R  2 0 2 6 
C L O U D  D A N C E R

Ethereal whisper of rose with light, crisp floral notes

Inspired by Pantone Color of the Year 2026, Cloud Dancer, 
this white tea blend offers notes of rose and vanilla, 
accented by handpicked organic gobchi and chamomile 
from the Himalayas. It serves as a whisper of calm in a 

noisy world.

OOLONG TEA

O S M A N T H U S  O O L O N G

Luscious, velvety apricot aroma

Top-grade high-mountain oolong tea from Formosa 
delicately scented with rare osmanthus flowers. A 
traditional symbol of love and romance, osmanthus is often 

used in wedding customs in Taiwan.
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GREEN TEA

I M P E R I A L  D R A G O N W E L L

Sweet, mild, and refreshing

Dragonwell, or Lung Ching, is one of China’s most 
renowned green teas, grown in the picturesque hills of 
Hangzhou, Zhejiang Province. This exceptional third-grade 
Dragonwell is delicately crafted, offering a mild, nuanced 

flavor and a beautiful pale celadon green liquor.

G Y O K U R O  A S A H I

Fresh, sweet, and sophisticated

Hand-picked in the lush Uji region, Emperor's Gyokuro—
meaning "Precious Dew"—is harvested only once a year in 

May, ensuring its rare and exceptional quality.

W H A T ' S  T H E  T E A ?
Green tea is one of the least processed teas. Because the leaves are quickly heated 
after harvesting to prevent oxidation, they retain their fresh flavor and vibrant green 
color. Matcha takes this a step further: made from whole tea leaves that are finely 
stone-ground into a powder, it allows you to consume the entire leaf rather than just an 
infusion, resulting in a richer flavor and an even more vivid green hue.

MATCHA

T E N C H A  M A T C H A

Nori-like with a smooth, umami palate

Vivid, vibrant, and velvety, the Tencha Matcha is crafted 
from shade-grown tencha leaves, stone-ground to 
perfection for a ceremonial-grade matcha. It is a wonderful 

daily antioxidant with high caffeine. 
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HERBAL INFUSIONS

O R G A N I C  P E P P E R M I N T  L E A V E S

Vibrant, saturated refreshing mint

Aromatherapy in a teacup, this is a stimulating and 
refreshing herbal infusion with an amazing minty and 

uplifting aroma. This Oregonian Peppermint has a very 
high menthol content, giving the blend its strong, minty 

aroma and flavor.

 

O R G A N I C  C H A M O M I L E  F L O W E R S

Soft and herbaceous with an apple -like elegance

Apple-fragrant, golden chamomile blossoms infuse into a 
tranquil and calming honey-colored cup. The chamomile is 
hand-picked, sorted, and carefully hand-packed to keep 
the delicate chamomile heads abundant with their precious 
health-giving pollen, promoting relaxation, digestion, and 

overall wellness.

HERBAL INFUSIONS

O R G A N I C  V A N I L L A  R O O I B O S

Fragrant caramel with an opulent, creamy structure

The indulgent sweetness of Madagascar vanilla bean 
naturally sweetens the organic rooibos leaves, infusing 

each cup with a warm, velvety depth.

G I N G E R  Y U Z U

Citrusy and stimulating, spicy and invigorating

Once a staple in the Confucian diet, ginger, which is 
considered "yang", increases the internal heat of the body 
and is consumed for overall health & wellness. The distinct 
grapefruit, lime, and orange character of yuzu brightens 

this herbaceous ginger herbal.
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COLD TEAS

C H E R R Y  B L O S S O M

Supple, well-balanced

Estate grade hand-picked Japanese Sencha green tea is 
lightly infused with sweet candied cherry blossoms.

In the spring, delicate pink and white cherry blossoms begin 
to bloom. The flourishing of these blossoms is exquisite, yet 
ephemeral, a fleeting moment in time. These blossoms were 

hand-selected for this seasonal summer tea blend.

F L O R A L  J A S M I N E

Intriguing, sweet, and heady

Golden jasmine blossoms of the first perfume delicately 
scent this seasonal harvest green tea. 

Blended from precious first-flush Chinese green tea 
and selected for its refined character and subtle tannic 
notes, this twisted-leaf tea is delicately scented with 
golden jasmine blossoms at their first bloom. The result 
is a graceful infusion designed to inspire reflection, 

awareness, and calm.
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SANDWICHES
Turkey & Cheese Brioche 
N F 
 
 

Cucumber Sandwich 
on Whole Wheat 
V G ,  N F

Peanut Butter & Jelly 
V G

Fresh Crudité  with 
Ranch Dressing 
V G ,  N F

SCONES
Freshly Baked Ginger 
and Butter Scones

Served with:

Devonshire Cream 
Strawberry Rhubarb Jam 
Yuzu Curd

FOR LITTLE FANS  
 
$95 per child 
12 years of age or younger

 

BEVERAGES
Hot Chocolate or Pink 
Lemonade 

G F  -  G L U T E N  F R E E  •  N F  -  N U T  F R E E  •  D F  -  D A I R Y  F R E E  • 

V G  -  V E G E T A R I A N  •  V  -  V E G A N
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SWEETS

E L D E R F L O W E R - H U C K L E B E R R Y  T A R T  ·  N F ,  V G 

A silky elderflower-infused buttermilk custard nestled in a 
pastry shell, finished with a layer of vibrant huckleberry 
jam for a delicate balance of floral notes and wild berry 
brightness.

R O S E - L Y C H E E - R A S P B E R R Y  M A C A R O N  ·  G F ,  V G

Fresh raspberries layered with airy lychee cream and 
scented with rose, offering a bright interplay of seasonal 
fruit and florals.

H I B I S C U S  M O U S S E  C A K E  ·  G F ,  N F ,  V G

A delicate hibiscus mousse cake layered with vibrant 
hibiscus gel, unfolding with lush floral notes and a vivid, 
tart finish—capturing the vibrancy of summer in bloom.

C H A M O M I L E  C H O U X  ·  N F ,  V G

A crisp choux puff filled with silky chamomile cream, 
showcasing the flower's soft herbal character and 
understated sweetness, reminiscent of slow, sunlit 
afternoons.

G F  -  G L U T E N  F R E E  •  N F  -  N U T  F R E E  •  D F  -  D A I R Y  F R E E  • 

V G  -  V E G E T A R I A N  •  V  -  V E G A N

L A V E N D E R  C H O C O L A T E 
S A V A R I N  ·  G F ,  N F ,  V G

A rich 70% chocolate mousse savarin infused 
with lavender cream, balancing deep cocoa 
intensity with delicate aromatic lif t. 

F L O W E R S  Y O U  C A N  E A T
Many afternoon tea pastries use flowers like rose, lavender, and chamomile—not 
just for decoration, but to add natural flavors to the dessert, making each bite taste 
like a garden in your mouth. Yes, you really can eat these flowers—but if you are out 
in a park, it's better to just smell them (and check with an adult first).


