
Executive Pastry Chef, Jason Etzkin                Executive Chef, James Pedro 

 

The Laurel Court at the Fairmont San Francisco 
 

Presents 
 

“Wicked” Tea 
 

Green Apple Sorbet 

 

Flying Broom Finger Sandwiches 
 

Cucumber and Sonoma Goat Cheese, Sun Dried Tomato Tapenade, 

Black Walnut Bread 

Smoked Salmon and Chive Cream Cheese Pinwheel on Rye Bread 

Five Spiced Beef Tenderloin, Black Olive Baguette, Lady Apple Slaw 

Coconut Curry Chicken on a Mini Herb Roll 

Dungeness Crab and Mango Salad on a Corn Muffin 

 

Suspensefully Scary Scones 
 

Traditional Fairmont San Francisco Scone 

with Devonshire Cream and Lemon Curd 

 

Possessed Petit-Fours 
 

Chef Jason’s Assorted Spellbound Small Bites 

 
 

$36.00 per person 

 

Our Tea Selection: 

Fairmont English Breakfast, Fairmont Earl Grey, Margaret’s Hope Darjeeling, 

Kyoto Cherry Rose, Jasmine Butterfly #1, Egyptian Chamomile, Cascade 

Peppermint*, and Willow Stream Spa Blend* 
 

* indicates a caffeine-free selection 


