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High Tea



The Painted Table's high tea assortment is the easiest
way to get our favorite selection of delicate and delightful items


that allow you to throw the perfectly themed event!
There is nothing quite as perfect as the act of taking tea. Perfect


for the ladies who lunch, bridal showers, and baby showers.

FRESH BAKED CREAM SCONES
1 per person.

CLOTTED CREAM AND JAM
1 oz cream and 3/4 oz jam per scone.

FINGER TEA SANDWICHES
An assortment of finger tea sandwiches. 3 pieces per person.

TEA BREADS
Assorted homemade mini tea breads in seasonal flavors.

3 pieces per person
DESSERT ASSORTMENT

The Painted Table's decadent dessert assortment: 
- Fresh Berry and Lemon Curd Tart
- Assorted Pastries (Chef's Choice)

- Mini Cakes

High Tea
À  La Carte

MENU

HIGH TEA ASSORTMENT

(559) 443-7199



TEA ACCOMPANIMENTS

Mix and match our selection of delicious tea

sandwiches below to create the perfect menu for


your next event!  Whether you are creating a

unique spread for an afternoon tea party, or in need

of a wide variety of small-bite sandwiches for your


next corporate meeting, our two-bite tea

sandwiches are the perfect addition to any menu! 

Order in 3-piece increments.

FINGER TEA SANDWICHES  - FLAVORS

MINI TEA BREADS
A signature assortment of seasonal breakfast

breads. Three pieces per person.  

HOUSEMADE SCONES
Served with butter and jam.

(Add clotted cream for additional fee) 
(8 ounce increments)

(We suggest 1 oz clotted cream
per scone and 3/4 ounce jam)

SEASONAL FRUIT SALAD
The freshest fruit of the season served with a

honey-lime mint dressing. 

ORCHARD'S HARVEST
Seasonal fruit platter.

CUCUMBER & Minted Butter 
Spread on white bread.

EGG SALAD WITH GREENS 
On white bread.

SMOKED ALMOND AND 
TARRAGON CHICKEN SALAD 
With greens on Mini Croissant.

ALBACORE TUNA SALAD
With greens on whole wheat.

TURKEY AND APRICOT & CURRY
With Cucumber and Cilantro on white bread. 

ROAST BEEF WITH CHEDDAR
Horseradish spread and greens on sourdough.

HONEY HAM AND CHEESE
Brown mustard spread and greens on whole wheat.

SMOKED SALMON
With lemon-caper spread on whole wheat. 

The Award-winning Painted Table Catering Company is
like none other. We take gourmet tailored menus and
event design to new heights. Expect elevated cuisine,

featuring fresh local delicacies displayed like works of art.
The result: a unique dining experience to wow your

guests. Our events provide a total immersive experience
to guests – far and beyond typical catering jobs.



What else sets us apart? You’ll speak directly with our

Professional Chefs or Professional Event Planners to plan
your culinary adventure. And of course, the consultation

is complimentary.



Call us at (559) 443-7199 for more information.

Prices are subject to production
fees and sales tax. Gratuity is not

included. Prices subject to change.


