
Coffee ,  tea  ,  t radi t ional  hot  chocolate ,  f reshly  squeezed frui t  ju ices

Assortment  of  cakes  :  chocolate ,  pis tachio,  lemon

Homemade scones

Lemon meringue tar t le t

Exot ic  f rui t  tar t le t  or  red f rui t  tar t le t  according to  season

Cream puf fs  according to  your preferences  :

Vani l la ,  p is tachio,  hazelnut  or  chocolate  

Emblemat ic  pastry  f rom our Chef  Yu Tanaka "Le Porte  Clé  Br is to l" .

Se lect ion of  f inger  sandwiches

Smoked sa lmon ,  chicken ,  Emmental ,  Tzatz iki  cucumber

Champagne «à la  car te  »  (extra  charge)

T E A  T I M E

 B R I S T O L  P A R I S

€95 per person ( for  a minimum of  15 adults)



Tradi t ional  hot  chocolate ,  f reshly  squeezed frui t  ju ices ,  sof t  dr inks 

and mineral  water

Assortment  of  cakes  :  chocolate ,  pis tachio,  lemon

Chocolate  cookies ,  mini  «  crème brûlée  »

Bonbonnière  of  marshmal lows and chocolate  candies

Pancakes ,waf f les  and crêpes

Sorbets  and ice  creams

C H I L D R E N ’ S  T E A  T I M E

 B R I S T O L  P A R I S

€55 per chi ld  under 12


