
 

 

All entrees are served with a choice of fresh fruit, soup, potato 
salad, OR our house salad with your choice of salad dressing:  

Ranch, Italian, Bleu Cheese, or Raspberry Vinaigrette. 
 

A generous slice of our house made quiche rich with eggs, 
heavy cream, and cheese.     $11 
 

This southern classic sandwich with ham, turkey, and Swiss 
cheese is dipped in an egg/milk mixture, grilled, and 
sprinkled with powdered sugar.  Served with raspberry 
preserves for dipping.     $12      
 

So popular that it’s on the menu for summer!  Enjoy slices of 
Corned Beef, Sauerkraut, Swiss cheese, and Thousand 
Island dressing on light Jewish Rye bread and grilled in a 
panini press.    $11 
 

A hearty sandwich that combines London Broil, provolone 
cheese, sliced tomato, lettuce, and mayonnaise mixed with 
a touch of Dijon mustard on sliced French bread and 
grilled in a panini press.     $12      
 

This tea room favorite is filled with shredded chicken, celery, 
and red grapes tossed in a honey-mayo dressing and 
topped with sliced almonds (optional).  Try it on a bed of 
lettuce for a gluten-free option.     $12 
Ask about our house-made crab salad as a delicious 
alternative!
 

A classic!  Served with mayo on French bread and grilled 
in a panini press.    $11      

 

 

A meal of its own, this salad combines leaf lettuce, tomato, 
sliced avocado, cucumber, egg, and bacon.  Served with 
your choice of salad dressing.     $12 

A fiesta in your mouth!  Spiced taco meat, black 
beans, tomatoes, sliced avocado, and cheddar 
cheese layered on leaf lettuce and topped with 
tortilla strips.  Served with a creamy avocado ranch 
dressing.   $12 
 

A wonderful & refreshing salad that combines leaf lettuce, 
diced chicken, strawberries, mandarin oranges, blueberries, 
and pineapple.  Topped off with chopped pecans and 
served with poppy-seed dressing.     $12 
 

A delicious and tangy treat on a hot summer day.      
cup:  $4     bowl:  $5.50 
 

Seasonal fruit topped with house-made Devonshire cream 
and granola for a decadent finish.     $5 
 

House-made with eggs, radishes, and celery.     $4

     $2 
 

*Gluten-free bread is available for an  
additional charge of $1.50

Half of a premium salad served with bread or cheese crisps.     $7 

Grilled cheese panini with your choice of a cup of soup OR a side of chips.   $8 
“Light Bite” - A house-made scone served with Devonshire cream & preserves with choice of tea.   $7 

Please ask your server for today’s selection.  Prices can vary.



 

392 Main Street, Elizabeth, CO 80107           Phone: 303-646-4681 Email:  CStearoom@gmail.com 

 

Please see table menu for choices and descriptions.

Personal Teapot:  Choose from our broad selection of refreshing teas  $3.00 

Brewed Coffee:  Regular & Decaf      $2.50 

Special Recipe Hot Chocolate with a hearty dollop of whipped cream  $3.00 

Coke, Diet Coke, Sprite, Lemonade, pre-brewed Iced Tea   $2.00 

 

 
(By Reservation Only) 

 
Personal teapot with your choice of tea  

Assorted finger sandwiches:  a typical offering may include  
cucumber, chicken salad, ham salad, & asparagus bundles. 

Fresh scones served with Devonshire cream, lemon curd, & strawberry preserves 

House made sweet treats 

The afternoon tea is also accompanied by your  
choice of a side salad or soup du jour. 

 

$28 per person 

 
 

 

*Please Note:  An automatic gratuity of 20% will be added to parties of 6 or more* 


