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At A Corner of England—Festive Occasions

6297 Central Ave. St. Petersburg FL. 33710 Tel-323-5353

The “Season” is once
more upon us and what
could be better than our
new up-dated website
to start the New Year.
Gone are the ghouls
and goblins, and All
Hallows eve has de-
parted for another year.
The chocolates and
candies should last us
until April at least.

We have so much to
give thanks for this
year. Thank you all for
supporting us through
our re-location to Cen-
tral Avenue. It is hard
to imagine that we have

been here for over a
year now!. We have
met so many wonder
ful people, who have
given us their blessing
in this location, so let
me be one of the
first to wish our

Old Friends and
New a very

happy safe and joyful
Thanksgiving and re-
member all the things
that we are thankful
for . every day of the
year. We have always been i
Order Now! if you terested in starting a M

require any special jong group. Let me kno\

Christmas item from [ UBZSEREVER QAT
the UK. We shall be Can you teach us? Wh

making mince pies b about Teatime Bingo, ¢
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Our Christmas Crackers
are here. Its not too late to
order your personalized
Christmas cards.

soon... p|ease!

Come and browse the
shop for our fine
British products and
items in our freezer

Pork Pies, Cornish
Pasties, Chicken
Tikka Pasties, Cum-

Become one of our Tea
time friends. Here in the
newsletter we will let
you know what’s going
on in the Tearoom, as
well as any new special

berland Bangers.

We also bake fresh
scones and sausage
rolls daily. Why not
order them for a party
or a breakfast meet-
ing. Items arriving

Christmas GiftS g

Cards

Tea Pots

Wrapping Paper,

Gift Ba
Soaps

Cozies

skets




This delightful Tea Room takes you
back to a time where Grandmother set
her fine English Bone China on a
pretty lace tablecloth. Only polished
silver and the finest food would do.
Relax, sip our wonderful tea and enjoy

this visit to our little

“Corner of England”.

SOUP: Our soups are different each
day please ask your server.....

Bowl $5.50 Cup $3.50

“OLD VIC SALAD : A favorite of her
Majesty Queen Victoria. A perfectly
cooked breast of chicken nestling on a
mélange of salad greens, cubes of sharp
cheddar cheese, tomato and cucumber,
served with our house dressing, sprin-
kled with flaked Almonds...... $11.99

POACHERS PLATE: A generous
portion of smoked salmon served with
capers and our house salad....$12.99

PLOUGHMAN'S LUNCH Roast
beef or Ham with sharp cheddar

cheese, a sausage roll, salad, a roll,
“Branston Pickle”......... $12.99

CORNISH PASTY A traditional fa-
vorite. Meat, potatoes and vegetables
enveloped in a wonderfully light pas-
try, served with gravy and our house
salad (ask about the chicken Tika Ma-
sala Pasty)......$12.99

QUICHE OF THE DAY : A light and
fluffy quiche, served with our house
salad $10.99

SANDWICHES Ask your server for
the delicious sandwich of the day $8 .50

Ask your server for the daily Special.
Tea Menu

HIGH TEA To your delight we serve
the perfect High Tea all day long. This
ultimate dining experience includes:
eight finger sandwiches of four differ-
ent flavors, all on English thin bread,

Sausage roll, cream cheese toast with
smoked salmon and capers, two petit
quiches, followed by our superb scones
served with jam and cream, chocolate
éclair, cream puff, Victoria sandwich
slice and a selection of traditional deli-
cacies and of course your choice of
tea.* $17.99

AFTERNOON TEA An assortment of
sandwiches, a slice of cake or a scone
and tea of your choice $10..99

..DEVON CREAM TEA: Our legen-
dary, traditional, freshly baked scone,
served with jam and Devon type cream
and our house tea* ............ $8.50 (Add
two dollars if you would like the tradi-
tional imported Devon cream “Clotted
Cream”)

We have a fine collection of cakes; and
of course, Diana's Bread and butter
pudding$4.50

All our teas come directly from the tea
gardens of Assam India, ensuring the
freshest best tasting tea possible.

We make Diana's Chef Darren McGrady Bread & BlRtgdding..Mmmmm

This pudding was Princess Diana’s all-time favarge much so that she once had a royal re-

porter write that “Darren makes the best bread dndter pudding in the world.” Well, | am not

sure it is the best in the world—but it's up there!

INGREDIENTS

3 ounces raisins 1/4 cup Amaretto, 12 slices wiiéad, crusts removed, 1 1/2 sticks unsalted huttelted, 9 egg
yolks, 2 teaspoons vanilla paste, 3/4 cup sugarcdp milk, 2 cups heavy cream, 2 tablespoons ¢meedisugar, to
dust top of pudding, 3 ounces sliced almonds, ¢oh& tablespoons powdered sugar

1. Soak the raisins in the Amaretto, and leave re@/ith plastic wrap at room temperature 6 to 8re@r overnight

.2. Preheat the oven to 350 degrees. Cut slicésediread into 1/2-inch dice, and spread the dicedd on the
bottom of a casserole dish. Sprinkle the raisinsprof the bread cubes, and pour any remainingdiqver the

bread. Cut remaining bread pour butter over,

3. Whisk the yolks, vanilla paste, and sugar iargé bowl until combined. Bring the milk and creema boil in a heavy
saucepan over high heat, and pour the hot mix thietegg yolks, whisking constantly. Pour the wagg mixture over the
bread, making sure all of the bread is coated.

! 4. Place the casserole dish in a roasting trasdfifith hot water halfway up the sides of the cadselish, and bake on the

middle rack in the oven for 30 to 45 minutes, atillgolden brown on top with the filling just set.

Come on down to the tea room and have fun .

We offer a perfect venue for all your parties,

Red Hat Ladies always welcome

We can seat 30 in our private room

The ultimate High tea is $17.99 plus tax and
gratuity. Reservations are required for groups
We have enjoyed meeting many of you in the
past six years, looking forward to seeing you .



Sunday Nov. % we hosted a
Pink Ribbons Event for breast
cancer. Darren McGrady, Chef
to Princess Diana, came to the
tearoom to do a book signing
“Eating Royally”.

We put on the “Ultimate” High
tea, and Darren gave us incite
and anecdotes of life behind pal-
ace walls. Darren is the Vice
President of “Pink Ribbons Cru-
sade” a not for profit charity, for
breast cancer. The proceeds of
his book go to the charity. The
book is on sale for $24.99, what

a lovely Christmas present. The
event was quite successful given
the short time we had to get eve-
rything ready.

Darren had nothing but lovely
things to say about the Roy-
als...doesn’t that make a change.

The book will be available at the
tearoom through December.

Did you know the Queen has scones
every afternoon with her tea. But did you
know she never eats them, they are the
tidbit for her 11 Corgis. She herself, eats
a slice of chocolate cake from a recipe
that has passed on from Queen Victoria’'s
grandmother. Look for the recipe in next

Daren McGrady was the Queens personal chef foerlgears and Diana’s for five. He
now lives with his family in Dallas Texas. Pleas&this website www.theroyalchef.com
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In the tearoom this month we
have, on loan a dress from the
Pink Ribbons Crusade. It is the
red and black Flamenco dress
that Princess Diana wore to the
official visit to Spain in 1987. It
is promoting the event in Ocala
"Dresses for a cause” for Breast
Cancer. 39 of Princess Diana's

, (

dresses, will be on display. The
dresses are those that Diana do-
nated to charity at Christies.
Many of the owners teamed up
and loaned their dresses for this
cause. This will be the largest
collection of Diana dresses ever
assembled. through

* 4+

Daughter Stephanie by the dress

The ‘Dresses for a cause” event is in Ocala eveahiuntil December 30th... don’t miss this one...wsresssesforacause.com

We still have lots of pure silk
scarves and various items from
“Pink Ribbons Crusade, for
Breast Cancer, for sale at dis-
count prices. All these items will
make wonderful gifts. All pro-

The original price was $69.99

Princess Diana Bridge set,
$12.99 Post cards showing the
dresses each card is now $1.25.
Mouse mats are $12.99 and pil-
ceeds go to the charity. The low case sets “the king sleeps
“Pink Ribbons scarf is pure silk, here and the Queen sleeps here
it shows the original four dresses these are $19.99

we have them on sale for $39.99.
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Print out this page for
a 10% discount on all

Special Tea of the Month
Fall Memories

Our Ch riStmaS iteIf-nSNew Tea for this month is our “Fall Memories,” iab a perfect

balance of Black tea, with an abundance of frugyr flavor.
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Huckleberry, Blackberry and blueberry. So if afiyis Floridi-

ans hanker to see the leaves turn and fall, thy®ig place.

Fall Memories is going to be a winner. A Corneigmigland

has over twenty five flavors of tea, Organic angl fileshest tea

available, Direct from Assam India...non bettepnrfresher

Mango, Passionfruit, Holiday, Ginger

Peach, Chai, Raspberry, Diana Rose,

Spring Pekoe, Golden Pekoe, Lemon Green

Darjeeling Green, White Tea, Tangerine
white, plum and honeysuckle white, Jas-

mine , Earl Grey, Florets mint, and more...

The holiday season is coming. Please don't fotyetd less fortunate than yourselves...Give gengrous

Christmas is coming the goose is getting fat, @eag a penny in the old mans hat, if you havest'ag penny a ha’penny will
do, if you haven't got a ha’penny God Bless Yaldl British Nursery Rhyme)
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Personalized Christmas cards arefor Christmas including the per-

ready for you to choose from a
wide selection of catalogues..
Don't be late...needs five busi-
ness days to arrive. We have a
great selection in-house of
Christmas cards and invitations
for all your holiday parties.

We have a good selection of
Christmas crackers, last year we
ran out way before Christmas. If
there is something special you
require call me and | shall do my
best to get it for you.

Gifts Fit for a King (or a Prin-
cess)

We have lots of new things in

fect gift, in fact it was the first
gift of Christmas. We have beau-
tiful

Boxes con-
taining the
ultimate gift
Gold,

Frankin-

cense and

Myrrh. Made by “Three Kings
Gifts”, even the decorated boxes
are made from the Boswalia
Tree, grown in Oman, homeland

of Casper, one of the three kings.

The glass orb has 23 carat Gold,
and the Frankincense and Myrrh
are totally authentic. They range
in price from $29.99 to $89.99.

Its not too early to
think about a Spring
Wedding, come in
and look at the many
Invitation books we
have in stock.

10% off if ordered
before December

Feel free to contact me dfhelma@acornerofengland.com



