
A TRADITION & CULTURE

The King Edward Afternoon Tea

The Omni King Edward is pleased to announce that our Afternoon Tea Experience is listed among the 
Top 25 Historic Hotels Worldwide Afternoon Tea Experience

Our Partners:

Since the turn of the 20th century, afternoon tea has been a tradition at the King Edward Hotel. Throughout the 
history and evolution of afternoon tea, our service has remained one of the paramount tea experiences Toronto has to 
off er. As with anything we do, when embracing the future of our tea, we do so with respect to the history and tradition 
that has made us synonymous with Tea in Toronto.

We invite you to step through our doors, pass into a world where old world luxuries become revived, and experience 
the personality and charm our hotel has to off er. Chef Daniel Schick and his innovative team constantly push the 
boundaries of sweet and savoury in whimsical and playful manners to truly create a royal experience.









Autumn Afternoon Tea
Thinly Sliced Roast Beef with Sauce Gribiche

Smoked Chicken Waldorf with Crisp Apple, Celery, Cranberry & Toasted Walnut

Chopped Free Run Egg with Thyme Roastd Kabocha Squash

Prosciutto, Manchego & Fig Chutney

Salmon Confit Rillette with Corn & Fennel

***

White Chocolate & Spiced Pumpkin Choux

Rooftop Honey & Nut Financier

Rosemary & Wine Poached Pear & Chèvre Cheesecake Verrine

Chocolate Whisky & Blackberry Cakelet

French Apple Tart with Calvados

***

Classic Cream Scone & Cinnamon Streusel Scone served with 
Clotted Cream, Lemon Curd & Strawberry Preserves

79

Enhance your Tea Experience with a Glass of Champagne   117 

or with a Glass of Prosecco   93



Autumn Garden Tea
Mushroom, Herb & Cashew Butter Rillette

Chopped Free Run Egg with Thyme Roasted Kabocha Squash
Smoked Tofu Waldorf with Crisp Apple, Celery, Cranberry & Toasted Walnut

Manchego Frito with Honey & Fig Chutney
Chickpea Panisse with Blistered Tomato, Corn & Fennel

***
White Chocolate & Spiced Pumpkin Choux

Rooftop Honey & Nut Financier
Rosemary & Wine Poached Pear & Chèvre Cheesecake Verrine

Chocolate Whisky & Blackberry Cakelet
French Apple Tart with Calvados

***

Classic Cream Scone & Cinnamon Streusel Scone served with 
Clotted Cream, Lemon Curd & Strawberry Preserves

79

Enhance your Tea Experience with a Glass of Champagne   117 
or with a Glass of Prosecco   93



12 years and under

The Jester’s Tea
Grilled Cheese Wedgewich

Smoked Turkey & Cranberry Jelly Slider

Corn Dog on Ketchup Schmear

***

Apple Orchard Hand Pie

Funfetti Whoopie Pie

Cherry Pie Cupcake

***

Apple Cinnamon Caramel Scones

***
Served with a Pot of Hot Chocolate & Marshmallows Or

Warm Apple Cider

45

Enhance your Tea with a Mocktail
Lemonade Haze or Pear Drop  55



Bar Tea


