
$38 per person 

 

        Before placing your order, please inform your server if a 
person in your party has any food allergies.  

 

 

 

      The Colonial Inn Afternoon Tea  
                Private Afternoon Tea events have a 

        Minimum of 10 guests and maximum of 30 guests.                                          

TEA SELECTIONS 
(Choice of Two to Start) 

Assorted Fine English, Chinese & Indian Teas 

- China Sechung            - Holiday Fruit 

- Earl Grey    - Japanese Sench Green Tea 
- English Breakfast      - Mandarin Rooibos 

- Green Paradise         - Spiced Masala Chai 

- Gunpowder Green    - Spice Blend 

 
 

FRESHLY BAKED BREADS 

Banana Bread 

Seasonal Scones 

Served with Honey Cream, 

Strawberry Preserves & Lemon Curd 

FINGER SANDWICHES 
(Choice of Three) 

Cucumber 
Chive Cream Cheese & Roasted Red Peppers 

on Country White Bread 

Chicken Salad 

Grapes, Celery, Scallions, Dried Cranberries 

    & Lemon Tarragon Aioli en Croissant 

Caprese 
Arugula, Tomato, Pesto Sauce with Fresh Mozzarella 

Cheese on Ciabatta Bread  

Roasted Turkey 

with Brie Cheese Spread, Cranberry Aioli, and 

Arugula on Cranberry Ciabatta Bread  

Ham & Swiss  

with Dijonaise Sauce & Cheddar Cheese on White 

Bread  

Salmon Canapé* 

Chive Cream Cheese and Capers on crostini 

Egg Salad  

With Celery, Scallions. Red Onions with Arugula on 

a Croissant 

 

SWEETS 

Seasonal Chef’s Choice of Miniature Pastries 

 

TASTY ENHANCEMENTS  

Chocolate Covered Strawberries (+ $3pp)  
 

Fresh Fruit Skewers, with Yogurt Drizzle (+$4pp) 
 

Quiche Au Gratin with Broccoli & Cheddar (+$4pp) 

Quiche Florentine Tomatoes & Spinach (+$4pp) 

**DIETARY OPTIONS** 

Gluten-free options are available upon 

request when scheduling your reservation. 

 
A 7% MA meal tax, 18% gratuity and 8% taxable administrative fee 

will be added to the above pricing. Prices are subject to change. 

Sales Office: 978-341-8211 • Email: sales@concordscolonialinn.com 
                Available Monday thru Saturday only 

 


