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(Hours subject to change due to space availability)
Minimum 24 hour advance reservations required. 2

Cancellations must be made with 24 hours notice.

For High Tea Reservations,
please call (808) 944-4494 VS
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The Hawaii Prince Hotel Waikiki & Golf Club

100 Holomoana Street, Honolulu, Hawaii 96815
Phone: (808) 956-1111 Fax: (808) 944-4453



Selection of Loose Teas

by The Tea Chest

Jasmine Dragon Phoenix Pearls
Delicate Spring-picked green tea rolled into perfect peatls
and married with the alluring scent of jasmine pikake.
This is the pinnacle of jasmine tea.

Mango Blend

A medium-bodied cup of Chinese Keemun black tea
sweetly scented with the pungent aroma of ripe mango.

Single-Estate Darjeeling
This high-elevation second flush Darjeeling from the Jungpana
Estate is a vintage crop with incredible high notes and a nutty finish.
Medium-bodied with well-balanced astringency.
One sip tells you why they call Darjeeling the “champagne of tea.”

Earl Grey Extra Fancy
Flavored with the bergarnot fruit from Madagascar,
this tea is prepared with a stylish Ceylon black tea blend that brews a
vibrant, full-bodied cup of tea with lemony taste and aroma.

The Hawait Prince O’helo Berry Tea

Luxuriously smooth Chinese black tea accented with the heavenly

aroma of O’helo berries that grow on the slopes of Mauna Kea on

the Big Island. Festively fruity, this tea conjures up the Aloha spirit
with which it is made.

Lavender Lemongrass
This naturally caffeine-free blend features the aroma of French
lavender gently accented by the crisp, cleansing taste of organic lem-
ongrass grown especially for us on the Big Island.

Scones with Devonshire Cream
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Assortment of Petit Fours
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Chocolate Dipped Strawberries
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Assortment of Finger Sandwiches:

Seafood
Cucumber

Chicken

$19.50 per person
(plus tax and 15% gratuity)



