
A Mother’s Day Social           Celebration

HILTON CHICAGO    
720 South Michigan Avenue 

Chicago, Illinois 60605  | 312-922-4400

For those with a Keen Coffee Curiosity  
Experience a café gourmand event inspired by the Parisian café society in the 

27th-floor South Imperial Suite, overlooking Grant Park and Lake Michigan. 

Vegetarian, vegan, dairy-free, or gluten-free options are available upon request.

Columbia Crest Grand Estates 
Cabernet Sauvignon

Château d’Esclans Côtes  
de Provence Rosé  
Whispering Angel

Kim Crawford Sauvignon Blanc

Domaine Ste Michelle Brut, 
Sparkling Wine

CHERRY BLOSSOM GREEN TEA
Grassy Japanese sencha green tea, 
lightly infused with the sweetness  
of candied cherry

RUDD BARREL AGED  
CABERNET WHITE TEA
A jasmine white tea ages in a  
French oak barrel that previously 
aged Cabernet Sauvignon from the 
2010 Rudd Oakville Estate vintage

HARMONY GREEN TEA
A fresh and minty herbal blended  
for complexity, balanced with 
fragrant notes of allspice

GAKURARI
Smooth body, rich and fruity  
coffee with notes of black currant, 
cherries, hint of honey.

BOMA
This is the characteristic  
Kenyan coffee with bright acidity, 
well balanced body with slight 
chocolate and vanilla notes.

KIBANO
Tasting profile touches hints of 
strawberry and lemon, fruity acidity 
with a distant hint of chocolate

BLACK TEA
Kenya’s black tea is smooth, well 
rounded infusion boasting sweet 
maltiness, slightly nutty qualities

PURPLE TEA
It has flavor like oolong tea, it has a 
pleasant sweet and woodsy flavors

BLACK SPICE CHAI
Kikwetu spiced chai has whole spices 
of cloves, cardamom, peppercorn, 
ginger root, rose petal mixed with 
loose black  tea leaves creating  
a spicy smooth flavor profile

Kikwetu Coffee Kikwetu Teas Other Teas

Ala Cart Wines
AMUSE- BOUCHE
Parmesan & Tomato Macaron

PASTRIES
Macarons
Tea Cookies
Double Chocolate Cake
Pavlova

SWEET
Cinnamon Spiced Scones
Blueberry Lemon Mini Muffin

SAVORY 
House Cured Salmon
Polenta bread crostini, pickle  
red onion, crème fraiche, caviar

English Cucumber
Spinach olive bread,  
tomato jam, mache 

Truffle Chicken Salad
Pate au chaux, petite celery, 
balsamic pearls

Deviled Egg Carbonara
Sourdough, date bacon jam, 
watercress

Tiered-Tower Selections

$55 per person ++ 
$78 Inclusive per person

$35 per child under 12   
$50 Inclusive per child

ALA CARTE  
WINE SELECTION


