
Indulge in one of the most elegant Local
Afternoon Tea experiences. Enjoy a selection of  local

delicacies and complete the mid-day pleasure
with your choice of tea, coffee, Kopi or Teh Tarik. 

Each tea set comes with a complimentary 
of Shangri-La Singapore’s 55  Cocktail or Mocktail.th

3-TIER LOCAL SIGNATURE 
AFTERNOON TEA SET

MONDAY TO SUNDAY
3PM - 5PM

SGD 55++ per person

Prices are subject to 10% service charge and prevailing
government taxes including GST. Shangri-La Circle points have

a fixed redemption value of 15 points to USD 1.
Redemption points listed may vary according to

exchange rate fluctuations.



Tea Selection

Signatures

The Rose Veranda Signature Blend
A blend of Nuwara Eliya and Dimbula tea from Ceylon,

exquisitely 
flavoured with natural soursop. The tea is highlighted with

beautiful corn flower petals and mellow on the palate.
The natural taste of the soursop fruit lingers in the mouth, 

along with its subtle tangy notes.

The Shangri-La Tea
A blend of high elevation teas from the central hills of Ceylon, 

exquisitely flavoured with natural vanilla and pomegranate. This 
light golden cup is characterised by its pungent, fruity and rich

 caramel flavours and finishes with a sweet aftertaste.

Classics

Ceylon Breakfast Blend
This tea has been skillfully blended to give a strong and full-

bodied cup with a malty aftertaste that finishes with a tinge of
tannin to kick-start your day. 

Earl Grey
A natural bergamot fragrance blended in to a mild medium-

grown Ceylon tea. A delightful brew with the rich, lemony tone
of natural Earl Grey blending well with the sharp malty taste of

the tea.

Chamomile
A centuries old herbal infusion known for its calming

properties. The light mellow cup has an earthy character and is
caffeine-free. 

Peppermint
A caffeine-free herbal infusion with a light cup and a dominant

yet refreshingly soothing mint character that lingers.

Darjeeling
Grown at the foothills of Himalayas, this full-bodied brew has a

golden appearance. This tea is characterised by its muscatel
flavour, floral fragrance and a sweet champagne aftertaste.

Freshly brewed coffee, cappuccino, latte, teh tarik 
and kopi are available upon request.

Top Tier 

Durian Pengat Mousse Cake
D, E, G

Orh Nee Yam Coconut Swiss Roll
D, E, G

Banana Chocolate Kunafa Egg Tart
D, E, G

Kueh Dadar
E, G

 
Kueh Bubur Cha Cha

Middle Tier 

Wing Bean and Dried Shrimp Kerabu in Tartlet Shell 
Sambal Belachan, Torched Ginger Flower

E, G, S, SH

Nyonya Curry Chicken Rice Paper Roll, Spiced Rice Puff, 
Curry Leaf

Ikan Assam Pedas Sandwich Roulade, Crispy Brinjal
G, SE, SH

Lower Tier 

Kueh Pie Tee
Mini Hat Pastry filled with Fragrant Braised Jicama, 

Tiger Prawns and Coriander Cress
E, G, S, SE, SH

Spicy Ayam Buah Keluak Charcoal Wrap, 
Kaffir Lime and Indonesian Black Nut Gravy

G, SH

Blue Pea Flower and Coconut Glutinous Rice Dome, 
Mackerel Fish Otah

G, SE

Pork & Seafood Ngoh Hiang
G, N, S, SE, SH

Scones
Vanilla and Raisin Scone with Clotted Cream, 

Strawberry Jam and Orange Jam

A Alcohol | D Dairy | E Egg | G Gluten | N Nuts | P Pork | S Soya

T Tree Nuts | SE Seafood | SH Shellfish | V Vegetarian 


