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WILLIAM CURLEY
, TeaSmith

PATISSIER CHOCO EXCEPTIONAL TEAS

TEA & BHUBDI.ATE
TASTING EVENT

INNOVATIVE PAIRINGS
OF EXCEPTIONAL TEA &
CONTEMPORARY CHOCOLATE

An exploration of some of the World's best
Chocolate and Teas with Chocolatier of the
year for the last 3 years William Curley,
and TeaSmith founder John Kennedy.

---EXAMPLE MENU- - -

CHILLED JAPANESE GREEN TEA ==
SEA SALT CARAMELS: --
AMEDEI 65%: HIGH MOUNTAIN

TAIWANESE OOLONG TEA ==  AMEDEI 70%:
CHINESE OOLONG FROM
500 YEAR-OLD PLANTS == AMEDEI 9:
DARK UOLONG TEA FROM TAIWAN
--  GREEN PUER GANACHE:

AN AGED CHINESE TEA -- PHOENIX OOLONG
GANACHE: CHINESE OOLONG ==
ROASTED O0LONG GANACHE: TEGUANYIN
CLASSIC -ROASTED CHINESE OOLONG TEA
-- DESSERT - TOSCAND CHOCOLATE MOUSSE,
MATCHA CREME BRULEE: LIQUEUR
POWDERED CEREMONIAL JAPANESE GREEN TEA

12/3/09: 6-8pm
12/3/09: 8-10pm

£20 IN ADVANCE

TEASMITH’S UNIGQUE TEA BAR
6 LAMB STREET, E1 GEA
CALL OR EMAIL FOR BOOKINGS
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info@teasmith.co.uk

www.teasmith.co.uk



