
A F T E R N O O N  T E A

Gentle Ritual



Discover an afternoon tea inspired by the organic tea gardens of Chiang Mai, crafted in partnership 
with Araksa Tea Garden, Thailand’s �rst USDA and EU Organic certi�ed producer.

True to the essence of Araksa—meaning 'to preserve' in Sanskrit—we present this experience as a 
gentle ritual of renewal, emphasizing the organic purity of the tea. Curated by Pastry Chef 
Fabrizio Zarate, the menu blends sustainability and heritage with sweet and savory creations 

paired with Araksa’s award-winning teas.

The soul of this journey is the exclusive Park Hyatt Bangkok Blend. Crafted to mirror the hotel’s 
graceful character, this bespoke infusion intertwines the softness of White Peony tea with 

estate-grown Bishop and Sukhothai Roses, deepened by subtle notes of bamboo.

F E AT U R E D  B L E N D S  

P A R K  H Y A T T  B A N G K O K  B L E N D

White Peony, Bishop roses, Sukhothai roses and bamboo

T H I D A  G R E E N  T E A

Semi-hand roasted organic green tea leaves

J O Y  T E A

Champaca �ower and black tea

A R A K S A  T H A I  T E A

English Breakfast, vanilla and caramel

T H A N  K U N  E A R L  G R E Y

Black tea and Sicilian bergamot oil

B L U E F L Y

Butter�y pea and lemongrass



W E L C O M E  D R I N K

Green Harmony
Thida green tea, cucumber juice, lime juice, agave syrup

TO  S H A R E

Park Hyatt Bangkok Blend
Jasmine bavarois, hibiscus jelly, fresh raspberry

H A N D C R A F T E D  PA S T R I E S

Joy Tea
Magnolia & black tea namelaka, cinnamon-spiced pear, almond sablé

Araksa Thai Tea
Valrhona Dulcey crèmeux, hazelnut praline, cream cheese mousse

Than Kun Tea
Earl Grey panna cotta, honeycomb, yuzu gel

Blue�y Tea
Butter�y pea & lemongrass whipped ganache, blueberry con�t, yogurt powder

S AVO R I E S

Duck rillette pithivier, roselle jam
Brie & tru�e mini tart, corn purée & kernels, pea shoots

Tea-cured chicken, spiced mango chutney, brioche
Blue swimmer crab pain au lait, green marmalade, pomelo

Seasonal selection of cakes

T E A  C A K E  T RO L L E Y

If you have any food allergy or intolerence, our team will be delighted to assist you with recommendations 


