Tea Workshop
Class I: Tea 101
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Class Il: Signature Tea Blend
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technique)
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Class details

1. Price at THB 2,500.-nett per person per class (3 hrs. per class inclusive of 1 meal)
(Time: 10.30 — 14.00 hrs.)

2. Price at THB 4,500.-nett per person per two classes (4 hrs. 30 minutes inclusive of 1 meal)
(Time: 10.30 — 16.00 hrs.)

3. Advanced reservation is required. Guest need to finish class | before selecting class II.

4. Western set menu includes
Appetizer: Burmese Tea Salad or Thoke (fﬁ’]LﬁIﬂﬂum)
Main Course (select one) Linguine with clam, Rocket Salmon or Duck confit (mﬂ’]mma‘w@ﬂ@’m, ARAUTANAL
Ve ndaurFaaa)
Desserts: Quail Sweet Eggs (lviaurnnznn)

Beverages: Your favorite Tea (3171113a1)5114)
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