
A ‘Vintage’ Holiday Tea
NOVEMBER 21 & 22, 2026

Located in The Barn, in The Gardens at Pillar and Post
Pillar and Post Executive Chef: Seth Labonte and Pastry Chef: Madea Patterson

Music: Ms. Ashfa Makhani, Violinist

SPARKLING RECEPTION

AFTERNOON TEA

Estate Teas
Steeped tea selection from the Upper Canada Tea Company

Choose from Coconut Almond Rooibos Chai. Creamed Earl Grey, or Madeline Cookie

Selection of Finger Sandwiches
Cucumber and Dill Cream Cheese, Smoked Salmon, and Egg Salad

Trio of Domestic Cheeses

Sweet & Savoury Scones and Hazelnut Beignets
Housemade with Whipped Butter, Greaves Jam, and Clotted Cream

The Sweet Top Tier
Chef’s selection of Macarons, Brownies, Butter Tarts, and Strawberry Mousse Choux Pastry

LITTLE ROYAL TEA 
(Age 10 and under)

Finger Sandwiches, Sweets, Strawberries, and Fruit of the Colonies Tea (or Hot Chocolate)


