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[11S WITH
GREAT PIEASURE:

that we welcome you to afternoon tea at Mandarin Oriental,
New York, where timeless elegance meets the vibrant spirit
of the city. Rooted in the ritual introduced by Anna Maria
Russell, a lifelong friend of Queen Victoria, afternoon tea
has become a cherished escape and moment of indulgence.

Blending this quintessential English tradition with our
brand's heritage, we draw inspiration from the mandarin
tree, symbolizing prosperity and refinement. This harmony
is reflected in every detail, from the elegant tea stand to our
tea selection, where classic rituals are infused with touches
of Asian artistry creating an experience as unique as it is
memorable.

The centerpiece of your afternoon tea experience is, of
course, the tea itself. To bring you the finest teas in the
world, we have partnered with The Rare Tea Company,
renowned for sourcing small-batch, sustainably farmed teas
from independent tea gardens. Each tea is crafted with care
and precision, showcasing the diverse terroirs and traditions



of tea-growing regions—from the floral delicacy of Chinese
jasmine pearls to the robust elegance of Indian black teas.

Accompanying this exquisite selection of teas is a menu
thoughtfully created by our culinary team, celebrating the
perfect balance of traditional and contemporary flavors.
From delicate finger sandwiches to freshly baked scones
with clotted cream and preserves, and an array of elegant
pastries made fresh daily by our culinary team, each item is
prepared with precision and care.

As you enjoy your tea service, we invite you to relax and
take in the stunning surroundings of Central Park and
the Manhattan skyline outside. Every detail has been
thoughtfully designed to enhance your journey into this
iconic ritual.

We wish you a wonderful afternoon filled with moments of
indulgence and relaxation.
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$130 per person
$160 per person with a glass of Louis Roederer Brut Champagne

SCONES

Freshly Baked Ginger and Butter Scones

Accompanied by:

Lemon Curd
Devonshire Cream
Strawberry Rhubard Jam

JAM FIRST, OR CREAM?

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.



SANDWICHES

TRUFFLE EGG SALAD

A luxurious twist on a timeless classic, this velvety egg salad
is infused with the earthy depth of truffle and the gentle bite
of scallions. Nestled between soft, pillowy white bread and
finished with a whisper of Pierre Poivre spice, it's an elegant
indulgence with every delicate bite.

ROASTED BEET AND GOAT CHEESE

A symphony of earthy and sweet, this tea sandwich layers
roasted beets with silky whipped goat cheese and crunchy
candied walnuts. Nestled between golden sourdough, each
bite offers a creamy, nutty richness with a subtle, natural
sweetness.

THE ART OF THE FINGER SANDWICH

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 do enjoy with clean fingers and good conversation.



CHICKEN-CRANBERRY SALAD

A harmonious blend of savory and sweet, this tea sandwich
features tender chicken salad mixed with tart cranberries
and delicate herbs. Cradled in golden sourdough, each bite
delivers a creamy, fruit-forward finish.

SMOKED SALMON AND CUCUMBER

Delicate ribbons of smoked salmon pair harmoniously
with creamy Boursin, fragrant dill, and luscious créme
fraiche. Topped with glistening trout roe for a burst of briny
luxury and layered on rye bread, this refined classic is a
celebration of the sea.



SWEETS SEIECTION

Just as a ballet unfolds through its movements, each element
of this sweets selection has been thoughtfully composed
to evoke the magic of The Nutcracker. Drawing from the
enchanting story—whimsical, festive, and richly layered—
we have translated narrative into flavor. This experience
is more than just a dessert assortment; it's a celebration of
story and taste, where culinary artistry pirouettes with the
joy and wonder of the season.

GINGERBREAD "SCROLL"

A warm, spiced pain d’épices sponge is layered with velvety
chestnut cream, creating a delicate dance of sweetness and
autumnal warmth in every bite.

TCHAIKOVKSY'S DREAM

Light créme fraiche mousse embraces roasted apple,
capturing the elegance and drama of Tchaikovsky's score in
a sublime, creamy indulgence.

ELEVATE WITH CHAMPAGNE

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 little indulgent. Because some
moments simply call for bubbles.



SUGAR PLUM FAIRY

A whimsical cranberry mousse crowned with silky eggnog
ganache, evoking the festive sparkle and enchanting grace
of the Sugar Plum Fairy.

SPICED PAS DE DEUX

Speculoos cream, bright red currant, and a hint of lemon
confit perform in perfect harmony, a playful duet of spice,
tartness, and sweetness.

FIRST SNOW

Peppermint and white chocolate entwine like a soft snowfall,
delicate and fleeting, leaving a refreshing, sweet trace with
every bite.






VEGAN & GIVTEN FREE

$125 per person
$155 per person with a glass of Louis Roederer Brut Champagne

~ ~
SCONES
Freshly Baked Ginger and Butter Scones

Accompanied by:

Vegan Cream Cheese
Strawberry Rhubarb Jam



SANDWICHES

RED PEPPER

Bold yet balanced, this sandwich highlights the natural
sweetness of charred red peppers layered with the warm
depth of smoked paprika. It delivers a gently smoky, sun-
kissed flavor with every vibrant, savory bite.

TOFU "EGG" SALAD

Velvety tofu “egg” salad mingles with crisp scallions,
creating a bright, savory filling. Golden whole wheat bread
frames each bite, offering a satisfying, herb-kissed harmony.

Gluten free bread available upon request

DELICATE BALANCE

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.



TRUFFLE MUSHROOM DUXELLE

An indulgent blend of finely minced mushrooms and
aromatic truffle forms a silky duxelle, cradled in hearty
whole wheat. Savory richness meets understated elegance
in every mouthful.

CUCUMBER AND CREAM CHEESE

A cool, crunchy blend of crisp cucumber, tangy pickled
radish, and fresh mint, paired with rich cream cheese and
finished with a touch of fennel sea salt. This sandwich offers
a delightful balance of refreshing, creamy, and subtly
savory flavors in every bite.



SWEETS SEIECTION

VEGAN CHOCOLATE MOUSSE

Creamy and velvety, this dairy-free chocolate mousse is a
rich, velvety indulgence for every chocolate lover.

VEGAN CHOCOLATE CHIP COOKIE

Soft and chewy, this vegan chocolate chip cookie is a
classic treat that's pure comfort in every bite.

COCONUT PANA COTTA

Creamy and light, this dessert is a tropical delight with a
smooth, melt-in-your-mouth finish.



SEASONAL FRUIT CUP

A refreshing medley of fresh, vibrant seasonal fruits, offering
a light and healthy burst of sweetness.

SEASONAL MOCHI

Delicately chewy and filled with seasonal flavors, this mochi
offers a perfect balance of sweetness and texture.
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FOR ITTIE FANS

$85 per child

12 years of age or under

SCONES

Freshly Baked Ginger
and Butter Scones

With:
Vegan Cream Cheese
Strawberry Rhubarb Jam

PASTRIES &
SWEETS

Cheesecake Lollipops
Cupcakes

Mini Chocolate Chip
Cookies

Fudge Brownie

Fruit Cup

SANDWICHES

TURKEY AND CHEESE
Turkey and Cheddar Cheese on

Brioche

CREAM CHEESE
Philadelphia Cream Cheese and
Fresh Sliced Cucumber

PEANUT BUTTER
Peanut Butter and
Strawberry Jam

CRUDITE
With Ranch

BEVI-RAGES

HOT CHOCOLATE or
PINK LEMONADE
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BIACK THA

SINGLE ESTATE ENGLISH BREAKFAST
LOST MALAWI

Satemwa Estate, Shire Highlands, Malawi

Hand crafted black tea blended from harvests across
a small, independent estate in the Shire Highlands.
The oldest tea estate in Malawi and still family run. Deep,
rich, and malty, it has notes of caramel and burnt sugar.

+

EARL GREY
Satemwa Estate, Malawi & Reggio Calabria, Italy

A traditional Earl Grey blended with pure bergamot oil from
the ancient orchards of Calabria. This is a classic British
tea made to exacting standards. A clean and exceptionally
bright infusion with exhilarating citrus notes.

MILK AND TEA

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.



WHITE TF=\

JASMINE SILVER TIP
Fuding, Fujian Province, China

A delicate white tea crafted entirely from Spring buds.
The tea is not flavoured but carefully scented over six
consecutive nights with fresh Jasmine flowers. Once the
preserve of the Chinese Imperial family. A deep and heady
aroma with a light and gentle flavour.

+

MALAWI ANTLERS TEA
Satemwa Estate, Shire Highlands, Malawi

Rather than being made from the leaves of the tea bush, this
incredibly rare white tea is made from the velvety stem of finely
plucked spring shoots. These ‘antlers’ wonderfully express the
unique terroir of an extraordinary tea garden. Only a few kilos
can be produced each year from just one field. The tea is satin
smooth with remarkable flavours of ripe stone fruit; peach and
apricot over mellow woody depth.

TEA BAGS WERE INVENTED |

N 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.
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GREEN T\

GREEN WHOLE LEAF
Anshun, Guizhou, China

An exquisite Chinese green tea that is meticulously
handcrafted. The leaves are fired in a wok over charcoal
in the same way and in the same place they have been
made for over 3,000 years. Clean, bright, and remarkably
delicate.

+

GENMAICHA
Shizuoka, Japan

Top grade Sencha with organic, Japanese brown rice.
Crafted by Moriuchi-san—one of the most revered tea
masters in Japan, on his 200-year-old, family run, tea
garden. This Sencha is buttery and soft. Rich, verdant notes
with a deep comforting aroma of popcorn.



GREEN T\

JAPANESE CEREMONIAL MATCHA

Wahoken Garden,
Kagoshima Prefecture, Japan

A top grade organic matcha tea crafted from just the tender
first flush of the Saemidori cultivar. Made from precious
Tencha—shade grown green tea, the leaf is de-veined and
de-stemmed and ground using traditional ceramic stones to a
fine powder. This meticulous crafting results in a tea of great
depth and intensity.

+

LATTE MATCHA
Wahoken Garden,

Kagoshima Prefecture, Japan

A blend of organic matcha comprised of Saemidori,
Yabukita, Yutakamidori and Okumidori cultivars. Intensely
vegetal and deep with uniquely sweet umami notes and
ideal with milk or vegan alternative.
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HI-RBAL INFUSIONS

MALAWI SPEARMINT
Malawi, Herbal Tea

The most elegant of mints, these gentle leaves make a
remarkably smooth, well-rounded infusion. Grown on the
rolling, green hills of the Shire Highlands of Malawi; they
have a delicate softness while still revealing intense layers
of flavor.

+

WHOLE CHAMOMILE FLOWERS
Slavonija & Podravina, Croatia

These delicate flowers are carefully dried and kept intact.
Combining the petals, stems, and stamen creates a beautiful
sweet and soft flavour of summer meadows. Clean and
subtle, these flowers are also wonderfully calming and, of
course, caffeine free.



HI-RBAL INFUSIONS

MEXICAN CEDRON
Valle de Bravo, Michoacdn, Mexico

Bright and invigorating Mexican lemon verbena. A native
herb of the Americas, this verbena is extraordinarily deep
and robust with great verve and vitality.

+

LEMON VERBENA
Malawi, Herbal Tea

Like meandering through a herb garden, this pure, whole
leaf Lemon Verbena reveals complex aromatics. Lemon is
the bright top note—beneath lie hints of sage and oregano
to give a deeply herbaceous infusion.
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