
TRADITIONAL TEA Champagne TEA
109 per person 159 per person

Coronation Chicken Sandwich 
Roasted Farmhouse Chicken, Curry Infused Sweet Onions, Brioche

Salmon Barquette
Local Sockeye, Citrus Smoked Crème fraîche, Caper Berries

CANADIAN BABY SHRIMP BASKET
wasabi aioli, yuzu, marigold

Roast Beef Striploin
Arugula, Horseradish aioli, pickled onion & carrot, seven grain bread

English Cucumber
Dill Whipped Cream Cheese, Apricot, Fennel Pollen & Pink Peppercorn, Marble Rye

Freshly baked empress raisin scone
house-made clotted cream, strawberry preserve, lemon curd

Raspberry & Rose Empress CAKE
Raspberry cream cheese mousse, Pistachio dacquoise, rose CONGOU tea gelée

EMPRESS Honey Mousse
Orange Marmalade, Lemon sponge, almonds, White Chocolate, bee pollen

Passion Caramel Chocolate
Caramel Fudge, 34% Milk chocolate Ganache, Chocolate Chantilly

Le Grand Classic
Praline Profiterole, BC Cider Poached Pear

Summer Macaron
Strawberry rhubarb buttercream

*contains nuts (almond), dairy, eggs, gluten-free

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF  FOOD BORNE ILLNESS.

Celebrate life’s special moments by raising a glass and toasting to 
unforgettable occasions with us.

Elevate your experience with our Champagne Tea, featuring a glass of champagne 
perfectly paired with Fairmont Empress’ signature chocolates alongside                               

the full-tiered tea service.   

Delight in our custom light and dark chocolates, crafted after a journey to Louviers, 
France, and the renowned Cacao Barry headquarters, where we experimented with 
various beans, sugars, and fruits to offer the best selection of irresistible chocolates. 
Enjoy a one-bite mendiant of Midnight Bloom and Golden Aura to truly taste our 

hotel’s unique culinary artistry.


Cheers to the extraordinary!

Upgrade to Rosé Champagne +6

Substitute champagne for sparkling tea, no additional cost.

Fairmont Empress proudly serves Ocean Wise seafood, a Vancouver Aquarium conservation program. Our offerings 


are complemented by Fair Trade Certified Coffee and Lot 35 Tea, alongside locally 



sourced ingredients from farmers and artisans.

Please inform your server of  any food allergies or food intolerances.



Children’s ROYAL TEA

Tea at the Empress is also tailored to suit the tastes of our tiniest travelers aged five to twelve 

years. Calling all noble hearts alike to experience the grandeur and elegance of the famous Lobby 

Lounge and be made to feel like young royalty while participating in this coveted tradition.

70 per child

Slow-Roasted Turkey,  Island Harvest Bread

Peanut Butter and Jelly on Traditional White

English Cucumber on Brioche

Black Forest Ham and Cheese on seven grain bread

Freshly baked raisin scone
house-made clotted cream, strawberry preserve, lemon curd

LADYBUG - Tutti Frutti Macaron

Coconut Marshmallow

ROSE - Raspberry Lemonade Cupcake

Chocolate Cookie

Cake Pop

TEA Selections
CHAI MASALA

Bold and warming with rich 
spice notes of cinnamon, 

cardamom, ginger, and clove. 
Full-bodied, smooth, and 

comforting with a lingering 
spicy finish.

A NGEL’s DREAM
 A heavenly tea with maple 

sweetness, blackberry 
pungency, full flavoured 

Assam and a mystery

 green tea.

This remarkably heady Earl Grey 
tempered with wickedly delicious 
cream flavour complements the 

bergamont brightness.

ROYAL EMPRESS
A lively floral oolong with a 
creamy finish blended with 
smooth notes of green tea 
and infused with a hint of 

Earl Grey for a royally 
refreshing cup.

STRAWBERRY RHUBARB
Tart rhubarb and the juicy 

sweetness of ripe strawberries 
are thirst-quenching. Full-

flavoured, jammy, and sour, 

this blend evokes vibrant 

summer joy.

Opens with a smooth sweetness 


and finishes with mild noisette notes. 

Complemented  by vanillin 
roundness.

Luxury grade green tea with 
white matcha. Flavoured with 

dried strawberry chamomile for 
a cup equally complex and 

calming.

blue raspberry  

herb & fruit

cucumber melon
 Smooth, sweet fresh 

watermelon notes fill the 
cup. Light cucumber finish. 

Very nice tea, not heavy.

 A splash of juicy ripe 
raspberries with a playful blue 
tinged hue that reimagines the 

sweetness of summer. 
Delightful, vibrant, and 

refreshing.

$18                                                        $18                                                              $18

Hand-tied into the shape of 
butterflies, this green tea is infused 

with jasmine blossoms.


Smoke, molasses and malt, 


exceptionally unique and rare.


Aged five years in dark caves 


to achieve its elemental palette. This 
tea develops an enhanced character 

during aging.




WINE BY THE GLASS

Brentwood Bay, BC, Canada

Veuve Clicquot | BRUT  48
Champagne, France

Veuve Clicqout | rosé  54
Champagne, France

Cowichan Valley, BC, Canada

Kelowna, BC, Canada

Spirit free

Sparkling Tea
Glass (250mL) -  15

Bottle (750mL) - 75

Toast to Tradition
Take your tea experience to the next level and indulge in one of our new, spritzy creations.                                                         

The perfect complement to your iconic experience.

Classic Mimosa
choice of orange or grapefruit  18

Empress Spritz
Orange Grove Vanilla infused Aperol, Lemon, Soda  18

These spritz creations are topped with Bottega Prosecco

Upgrade to Veuve Clicquot for  +30

Signature Cocktails

empress 1908 gin, fentimans tonic, grapefruit slice  26

  empress 1908 Elderflower Rose gin, lychee almond, jasmine pearl tea & whey, clarified served over             
king cube     26

empress 1908 gin, lemon, simple syrup, egg white  26

empress 1908 gin, st-germain, lemon, prosecco, simple syrup, grapefruit pearls  32

s p a r k l i n g

Church & State | blanc de gris  24
5 oz

white

Unsworth | Pinot Gris  18 / 30
5 oz / 9 oz

rosé

Mt. Boucherie  17 / 27
5 oz / 9 oz

Empress G&T 1.5oz

SILK GLOVE 2oz

Q1908 2oz

Empress 75 2oz


