R Shiiof History of The SPhinee of Oales Hetel

Gstablished in 1864, The Prince of Wates Ftotel fas (my been a betoved tandmark to both Cocal residents and travelers ﬁom
around the wortd. Proud (yf its fong and g(orious ﬁeril‘age, The Prince of Wates Ftotel continues te maintain the tradition and
fuzcury of a ﬂyg(me era.

Hnown @/ several d}ﬁ%rent names, inc(udz’ng "_Cfmg's FHotel”, "The Arcade Fotel” and ~The Magam SHouse”, the name “The
Prince of Wales Fotel” was chosen in fionour (yf the 1901 visit to _Magam-on-l%e-%aée (_}f the Duke and Duchess (y‘ ?/0}%.
who were later crowned %ﬂg george U and Queen J\/[arﬂz/.

In 1998 The Prince (y‘ Wales Hotel was closed for the ﬁrsl‘ time in ils fz'sl‘orﬂz/, as we embarked on a monumental /'oumey to
restore this egcce/)l‘ionaf &u’fdz’ng to a stale (yf gmna’eur and e&’gance. With the commitment and dedication (yf a lalented team (yf
architecls, desz'gners and artisans, The “"New” Prince (yf Wales Hotel sets the standards (yf egcce/vﬁonaf service and ﬁospil‘a&'ty

6’86’6‘6(&’7266.

The Prince (yf Wales Ftotel (ﬁrs the ﬁnesl‘ in fuzcury accommodations, exquisile cuisine and gracious ﬁospz'l‘a&'l‘;/. Our Gore
g)urlnose is Waél’ng g)eopfe Yeel al FHome” l%mugﬁ egccelm‘l’onaf ﬂguesl‘ service and attention to the smatlest detail. Sach (yf its 114
guesl‘ rooms, as well as its _Cfo%y. meeﬁng rooms, %a, Restaurant, ffounge and _@mwz’ng Room are z'na’z'vz'duaféy decorated lo
rg’gecl‘ its rich Victorian 567’1’&15]6. Our team (yf ﬁospz’tafz’l‘y lvr(y%ssiona(@ at The Prince (yf Wates Ftotel warm@ welcome you to

€Z£77€7°f€l’l€€ our cﬁarm ana’ gmce .

Ghe Histaty of Afensan Fea

"To Share Jea is to Share Goodwill”
... Dorothea a%ﬁnsm

In 1840, Anna, The Duchess of @ecﬁord, grew tired of the (ong interval between Cunch and dinner and gegcm lo request a lray
of lea, cake, bread and butler lo be &’Jougﬁl‘ lo fier room at 4:00 p-m every a’ag. She 5egan to invite fier friends for the occasion
and twenly years later, the word had spread z%mugﬁoul‘ sociely and Cladies were visiling each other for HAflernoon Gea".

When &dward V.G.F ascended the tirone of Greal Pritain, Sflernoon Yea had a’evefoped into an elaborate ritual with

specz’a/z‘zea’ serving dishes, an ever increasz’ng@ sumpluous menu and gowns specﬁca@ created for the event.

%a’ay, Sflernoon Fea fas reappeared as a sml%z’ng and efegam‘ occasion where one can relay in Geauliful surmuna’ings and enjoy
delicale sandwiches, succulent pasiries and e@cc/uz'sz'l‘e leas. PBusinessmen are invil‘ing gue&l‘s to &Qﬁemom Fea as an allernative to

meel‘z’ng over func/f or a’z’mzer.

Yor whatever reason you fhave /'oz'nea’ us in the _@mwz’ng Room, whether te meet with friends, lo share peace and ﬁappme&s, lo

relax or lo discuss z'mportam‘ matlers, we at The Prince of Wales Fotel, warm@ welcome you lo “our home”.




12:00 pum. 16 6:00 p.m. ()
Fraditional Afternoon Jea

Sandwiches  ~ Four Selections of Sandwiches, prepared on SHousemade PBreads
Pastries ~ Your Selections _@esz’gnea’ @ our gjasl‘ry Chef
Feones ~ With g)fum/) ﬂzsmme ea Jiyﬂsed Sullanas

Accompanied by Greaves Srawterry Jam., Clotted Gream & FPutter

Prince of Wates Jea
Yraditional ﬂﬁemom Yea served with a selection (yf Canadian Gleeses

Royal Tea
Iraditional Sfterncon Gea served with a gc”ass of Sparﬁz’ng wine, Kir gfoga/e or Mimosa

Monarch Jea
Yraditional ﬂﬁem(}(m Yea served with a selection (y‘ Canadian Gheeses
and a gc”oass of S/var%&'ng wine, Kir gfoga(e or Mimosa
Gittte Prince Jea
for our quesls 12 years of age and younger
Ferved with 2 selections of sandwiches. a scone and Rousemade cookies

A Selection of Ganadian Gheeses

A Fervings Inctude Jea or Coffee
Ninimum Guest %ﬁarge of $10.00

$32.00

/067° [767”80)’6

$39.00

$40.00

$45.00

$17.00

$17.00

Prices Do Net Jncbude Taaves & Gratuities

The Histoty of Fea Shinking

The Chinese were drz'nfz’ng lea before recorded lime and %epl‘ this a’e@fy@f lvfeasure lo themselves until the middle of lhe sivleenth cenlury
when g)orl‘ugese traders ﬂmugﬁl‘ a few lvounds home from the Yar Sast. HAs it was egcceedmy@/ expensive, the ﬂeverage was (mé?/ to be e;y'oyea’
@ royafl?y and arz'sz‘ocracy.

Yea first reached fy}ng&ma’ s shores in 1650 and was sold as a medicinal a’mugﬁl‘. However, when Ghartes 9.9 of greal‘ PBritain married
the c@orl‘uguese Princess Gatherine in 1660, a portion of fier dowfy was a far/ge chest of tea. Srom that moment, tea drinﬁmy was all the
rage al courl. Yea was so valuable at this time that it was fe/m‘ ina caa’dy with a secure tock.

q%jy the 1700 s lea a’rz’nfz’n{g was the national passion of gn/g&md. It was stitl egcl‘reme@ expensive, and oflen lea was brewed liree limes
from the same Ceaves, first for the masters ﬁmz’@. secmd@ for the servants and l%z’m’@ for the &uyer al the Fitchen door! The PBritish
government realized the revenue pol‘em‘z’af | from the lavation of lea and this practice ﬁe/}l‘ e price inom’z’nal‘e@ ﬁi{gﬁ . Sudents of /fz'sl‘ory witl
remember the rote that this pfa /ea’ in yreal‘ PBritain's loss of the Thirteen Golonies. jﬂil‘iafé/ tea was brewed in silver pols and drunf  from
porcefam cups. c@eaul‘ﬁ%@ decorated. fine paste porcefam tea pols made their appearance around 1750.

@urm{g the Victorian Sra, blach tea was fmma’ growing wild in India and was im/)orl‘ed in_enormous quantities ﬁecomz’ng aﬂuna’am‘éu
avaitable %muyﬁoul‘ the tand. %a’ay, tea is a popufar ﬂevera/ge all over the wortd and with the amazing variely and qua&l‘y of teas avaitable,

you may eiy'(}y yaur persmaf /)re erence.




White Jeas
Cliina White Jea from Ankui Province, delicate unbroben feaf and bud sets blended with dried Glueberries,
cranberries, ﬁ(meyﬂusﬁ and ﬂ(mey gmmufes with &'odynamz’c Vanitta and cold pressea’ southern Jtalian Lemon oil.

Herbal Feas (Naturaly Gaffiene Free/
Deep Green Embrace
_@esigned lo embrace. relax. soothe. cony”(}rl‘ . ﬁgc and inspire you. @rycmic: Mint, %emongmss, g{aspﬂerry

Seaf. Cardamom. Glove. a speck of PBlack c@e/v/ver, and ﬁwn-ordqanic/ Rose Petals.

VWtd NMountain Honeybush Masale Ghai

C)/Vifd—grown in the mountains of Fouth &Qﬁica, %onedz/ﬂusﬁ fas a natural fioney and cﬁerry-&%e taste. (%xcil‘ing
and invigwaﬁng with foresl‘-gmwn 0rganic %ey&% Cinnamon, Gardamom, Gloves, a S]%’C% of PBlack c@epper,
and organic Vanitta.

Sruit Jea - our m(m%@ “chitd ﬁz’ma’@" selection
Gea ﬂ“mmoﬁ)yy

1. "Orthodor” tea manufacturing is lhe traditional method of gem‘@ rof&'ng lhe leaf lo ruplure the outside cetls, refeasz‘ng the Juices and
inil‘iaing the fermental‘z'(m process. white maz’nl‘aim’ng the delicate ﬂawurs infierent in the fecyf.

2. The l’(}p “g"wo Seaves and a Bud”, feavz’ng the coarser leaves beliind, is the proper traditional /Jguc/?mg standard for ﬁne tea.
3. Yea bushes “%Isﬁ" ﬁena’ out new 6%002‘6/ every O-7 weeks, resil'n{g in between. “When the weatfier is /usl‘ r’l‘g%l‘ , the Tea is /ust riyﬁl‘/

%@w @ocm

Sparkling Wine
Codorniv Brut, %am
Hir gﬁoga& NMimosa

Glhampagne
c%sgacf gagef g))rul(. %ansoﬂ, Q%el‘ms, gmﬂce

Jee Wine

g{z’esfmg Fee Wine 2004 &%nry of DPellham 1.0, A.

Port

%yfor %adgaie LBV 1999
%yfor Wadgal‘e 20 @ear Otd %wnﬂz/

%eny
%me{q’s PBristol Gream
Yo c@epe Genzalez Q@ﬂz/ass

$8.050 per g(as&
$8.050 per g(ass

$79.95 per g&w&

$9.95 /1o c%rvz’ng/

$7.95 [Zoz. c%rvz’ng/
$17.25 [oz. c%rvl’ng/

$6.50 /202. c%ming/
$6.25 2oz %rm’ng/

g)(ease l‘nqul’re about our selection of loose (eaf teas which you can purc/fase for gﬁ gz‘vz‘ng and fiome eiy'oymem‘.




%@% SReam

Fpecially Felected Wh af @rganic Feas
The Finest, Freshest, ffmgmm‘ Yeas and Hertals.

Bloack Jeas

Himalayan Vintage
Yhie benchmark of alt %ma(agcm “orthodox” tea pma’ucz‘z’m - well gma’ea’, delicate “two leaves and a bud” whote
leaf gma’e from the “vinfage" Slushes” of mid March, ear@ ﬁne, and mid November. %0?06’77 and g)ungem‘ .

FHlimatayan Vintage - Sarl Grey
With organic co&l—/vressea’ Ftalian @ergamoz‘ Oit ﬂz rare variely of %iz‘rus/.

Hmalayan Vintage - Red Roses
With Rose Petals

Golden Tippy Assam
Also manufactured (72/ the traditiona, efegam‘ . “orthodor” methiod in mid-summer and late Fall. Has the rich.
ma@/ character (y‘ lhe lower efevaiion-gmum, farge and a’arﬁ-fecy@d Assam vam'ety native to the HAssam %/@/ on

the banks of the mi /?l;u @mﬁmaputm RRiver in North-Sast India. Whote fecgf gma’e Sﬁowmg vintage seasenal
ﬁps; goes well with milk.

Blassic Ceyton - Vanilln
With orgam'c Vanila and a touch of J\/(a/vfe %gar.

Glassic Ceyton. Orange Pefioe
The ﬁigﬁer elevations of the Uva region in the west up-coum‘ry of Cgeé/gon /%z Sfan/?a/ pma’uce tfie best teas of
the istand in the ear@ Sall season. This HAssam varietal ﬁff @ey&m leas are Hssam vam’el‘a&/, grown at allitude

nearer the equal‘Or, makes a ma@/ and ﬁuzz‘du cuppa, and stands on ils own or goes well with lemon or milk.

green gg(l&'

%ma@an Green - Hashmir %&

Half of %ma@z/an lea is produced durii? the Monsoon rains of late %me il the end of c%piemﬂer, when tfie
moisl‘ureﬁeavy leaf is very well suited lo eing made inte Green Jea. Leaves are z’mmea’ial‘e@/ steamed and Gaked
after mf&'ng to prevent the fermentation olfierwise feﬁ‘ lo occur in creating PBlack Teas. This smooth and owery
whote leaf grade is delightfull, rg?’esﬁing, parl‘icufar/du as they enjoy il in the Vate of Kashmir [ Gndia/, adding
orest-grown organic (géz/&m Ginnamon, Gardamom, Gloves, a spec/g of Plack C@epper, and tfie Gitte Fnown, yel
world s best Kashmir Saffron.

Ghina Green jasmme
Ghina green tea repeal‘ea’é/ (ayerea’ with a%smz’ne blossoms which are removed cy‘i‘er impartz’ng their scent and
ﬂavour lo the lea.




