
Let the professionals at  

The New England School of Protocol  

and Brown Sugar Catering  

host a Tea Party 

for your event.

We proudly serve teas from  

Harney & Sons

and

Olde Wyndham Tea Company 

What Time is Tea Time?

Bridal Showers

Wedding Receptions

Baby Showers

Birthday Parties

Graduations

Family Reunions

Garden Club Gatherings

Book Club Meetings

Fundraisers

Business Meetings

Employee Appreciation

Brownies/Girl Scouts 

Bat Mitzvah

Bar Mitzvah

Etiquette Seminars

L

Karen A. Wolf 
Etiquette and Protocol Consultant

The New England School of Protocol, LLC
860.643.2657

www.NESchoolofProtocol.com
info@NESchoolofProtocol.com

TeaParties&More
Dotti Cannon

Owner and Chef
Brown Sugar Catering, LLC

860.416.6934
860.432.4147 (fax) 

www.brownsugarcatering.net
brownsugarcatering@cox.net

Karen and Dotti look forward 
to hearing from you!



Spring, Summer, Winter, and Fall

All seasons bring occasions for celebrations –  
Graduations, Bridal and Wedding Showers, Baby 
Showers and Birthdays, and holidays all year long.

In the summer, when the weather is sunny and 
warm we think about entertaining outside; in 
the cooler weather we want to bundle up with 
something warm.

L  Would you like a unique and special way to 
celebrate these occasions?

L  Would you like a change from the type of  
parties you’ve had in the past?

L  Would you like to introduce a note of elegance 
into your celebrations?

L  Would you like a small, intimate wedding 
reception?

Or, how about an old-fashioned Lawn Party with 
croquet, or a Princess Party for a young girl, a 
Formal Tea for your Grandmother’s birthday, a 
Bride’s ‘thank you’ to her bridesmaids, or a  
Mother/Daughter event?

For Tea parties, the following menus are 
available and include a wide range of sumptuous 
delicacies with teas paired to complement.

L  Light Tea – Tea and two courses

L  Afternoon Tea – Tea and three  courses

L  Royal Tea – Tea and four courses

L  Children’s Tea – A menu tailored to  
young people

Menu items include such choices as Quiche,  
Tea Sandwiches, and Puff Pastry with a variety of 
fillings, Fruit or Meat Tartlets, Scones with  
Clotted Cream & Jam, Cakes, Éclairs, and Cookies.

Additional Services

L  Let our Pastry Chef demonstrate the  
preparation of one of your items

L  Learn about the History of Tea

L  Understand Table Etiquette for all occasions 
from Tea to Banquets

L  Etiquette for Children – table manners,  
Thank You notes and more

L  Children’s Activities include balloon artists,  
face painting, caricatures, and craft projects 

Event Planning

We will work with you to make your next event 
everything you hope for. We will organize and 
manage all aspects of your function including:

L  Creating an event design 

L  Finding a site 

L  Arranging for food, decor and entertainment 

L  Planning transportation to and from  
the event 

L  Sending invitations to attendees 

L  Arranging any necessary accommodations 
for attendees 

L  Coordinating the activities of event 
personnel 

L  Supervising at the site 

We will take care of all of the details from 
start to finish so that you can relax and enjoy 
your guests and the special touches that we will 
provide. No event is too large or too small and 
all receive the same attention to detail.


