
Savories
Pineapple Chicken Salad Sandwich

Tender chicken tossed with crushed pineapple, crisp celery, and a hint of creamy 
dressing, served on soft bread for a refreshing tropical twist on a classic tea sandwich.

Caramelized Onion & Goat Cheese Tartelette
A petite tart of flaky pastry layered with sweet 

caramelized onions and creamy goat cheese.

Pulled Pork Crostini
Slow-roasted pulled pork served open-face on crisp 

crostini, topped with apple BBQ chutney.

Egg Salad Sandwich
Creamy egg salad delicately seasoned and served on soft wheat bread.

Sweets 
Chocolate Dipped Pear

Fresh pear slice dipped in layers of rich white and milk chocolate.

Fresh Berry Panna Cotta Cup
Velvety vanilla panna cotta finished with seasonal fresh berries.

Carrot Tea Cake
Delicately spiced carrot cake topped with cream cheese icing.

First tea is included, change of tea is an additional $3

$35 per person

High Tea

Add-On Soup du Jour or Fruit  $4
Served with scone of the day.



Fulton Steamboat’s Signature Tea
(Iron Goddess of Mercy)

One of the most prized Taiwanese oolongs. 
This semi-oxidized tea can be re-steeped 
three times, producing a naturally sweet 
infusion with delicate touches of spring.

Victorian Spiced Chai
(Victorian Chai)

Earl grey tea, fennel, rose petal, ginger, 
cardamom, lavender, black pepper.

First Mate’s Fog
(Lady Grey à la Crème)

Black tea, orange peel, vanilla, 
bergamot, and creme, lavender, 

lemon and orange zest.

Mississippi Peach
(Peach on the Beach)

Black tea, marigold, safflower 
petal, peach, mango.

The Queen’s Brûlée
(Crème Brûlée)

Green tea, apple, cinnamon, rosehip, 
cocoa nib, natural creme brûlée flavor.

Pineapple Cruise
(Pineapple Paradise)

Green tea, pineapple, 
turmeric, tea blossom.

Strawberry Overboard
(Strawberry Clouds)

Organic white tea, apple, rosehip, 
guava berry, strawberry, vanilla.

Huckle-BERRY Tea
(Blue Raspberry Crush)

Lemongrass, butterfly pea flower, raspberry, 
rose petal, cornflower, raspberry leaf.

Robert’s Rooibos
(Red Rooibos)

Grown exclusively in South Africa, rooibos 
is naturally caffeine-free. Its deep reddish 
infusion with sweet, woody, vanilla notes.

Captain’s Chamomile
(Chamomile Twist)

Lemongrass, orange peel, rosehip, chamomile, 
hibiscus, spearmint, lemon balm.

Autumn Bread Pudding
(Warm Bread Pudding)

Black tea, oolong tea, cinnamon, amber 
sugar crystals, lemon, vanilla, butterscotch.

Hearthside Cinnamon Orange
(Cinnamon Orange)

Black tea, cinnamon, orange peel, clove.

Rivertown Bourbon Tea
(Bourbon Chestnut)

Rooibos tea, apple, cocoa nib, 
chicory, natural chestnut flavor, 
marigold, natural caramel flavor.

Pumpkin Spice
(Pumpkin Cake)

Red rooibos, carob, mango, papaya, 
hibiscus, apple, cinnamon, tangerine, 
coriander seed, pumpkin seed, carrot, 

red currant, and orange juice.

Tea Menu


