W aterfront Centre Food Court

[Addr&es: 200 Burrard St, Vancouver, BC V6C 3L 6, Canada Phone:

Signature Milk Tea

Chatime Signature Milk Tea
Jasmine Jade Green Milk Tea

Iron Goddess Oolong Milk Tea

Chatime Roasted Milk Tea

Earl Grey Milk Tea

Specialty

Handcrafted Taro
Thai Milk Tea

Matcha Strawberry L atte

Chocolate Hazelnut Delight

Candied Winter Melon Ice Tea

Flavoured Milk Tea

Hazelnut 1 Salted Caramel
|

Chocolate Malt \ Strawberry

Fruit Tea

Mango Tea Peach Tea

Passion Fruit Tea LycheeTea

Grapefruit Tea




Best Sdllers

Grass Jelly Roasted Milk Tea Chatime Pear| Milk Tea

Chatime Triple Mango Green Tea With Pearls

Brown Sugar Pearls With Oat
Milk

Nestled in the heart of downtown Vancouver at 200 Burrard St, the Waterfront Centre Food Court offers a
vibrant and diverse culinary experience that perfectly matches the city’s cosmopolitan vibe. For anyone looking
to explore refreshing drinks and indulgent milk teas, the Waterfront Centre Food Court Menu is a delightful
surprise-especially for bubble tea lovers. The variety here speaks to both traditional tea enthusiasts and those
looking for modern, creative twists. Whether you're grabbing a quick drink between errands or meeting friends
after work, this spot is worth avisit.

The Waterfront Centre Food Court Menu features a wide range of handcrafted beverages that showcase
Chatime’s dedication to quality and flavor. The Signature Milk Tea section is a must-try for anyone new to the
brand. Each blend highlights a different tea base and distinct aroma. The Chatime Signature Milk Tea stands as
the benchmark-smooth, balanced, and creamy, with the ideal sweetness that enhances rather than overpowers the
tea. For something with a roasted depth, the Chatime Roasted Milk Tea offers a toasty, almost nutty flavor that
feels warm and comforting, especially on cooler Vancouver days. If you're in the mood for afloral and refreshing
note, the Jasmine Jade Green Milk Tea is light and fragrant, pairing beautifully with chewy pearls. For those
who appreciate classic tea tones, the Earl Grey Milk Tea delivers the signature bergamot aroma, while the [ron
Goddess Oolong Milk Tea captures that earthy richness only true tealovers can appreciate.

Moving to the Specialty Drinks, this section of the Waterfront Centre Food Court Menu is where creativity
shines. The Handcrafted Taro Milk Tea is smooth and subtly sweet, with that familiar purple hue and nutty taro
undertone that’s hard not to love. The Chocolate Hazelnut Delight feels indulgent-like a dessert in a cup-with
velvety chocolate meeting the toasty essence of hazelnut. The Thai Milk Tea is a showstopper for its vibrant
orange color and creamy, spiced flavor. For something unique and refreshing, the Candied Winter Melon Ice
Tea offers a balance between cool sweetness and herbal undertones, making it perfect for a mid-afternoon pick-
me-up. Then there' s the Matcha Strawberry L atte, a stunning blend of earthy matcha and the gentle sweetness
of strawberry-avisual and sensory treat that’s both Instagram-worthy and satisfying.

The Flavoured Milk Tea collection in the Waterfront Centre Food Court Menu offers comforting classics
with playful twists. The Hazelnut Milk Tea delivers a rich, nutty sweetness, while the Salted Caramel Milk
Tea provides that perfect balance of sweet and salty. The Chocolate Malt Milk Tea brings a nostalgic flavor
reminiscent of childhood chocolate milk, upgraded with a boba tea spin. For fruitier moods, the Strawberry
Milk Teaislight, refreshing, and bursting with natural berry notes.

If you prefer something more refreshing than creamy, the Fruit Tea section will brighten your day. The Mango
Tea bursts with tropical sweetness, while the Peach Tea offers a fragrant, juicy flavor that’s both cooling and
comforting. The Passion Fruit Tea stands out with its tangy, citrusy punch-ideal for a quick refresh on a warm



afternoon. For those who love exotic flavors, the Lychee Tea delivers that sweet, floral profile that pairs
beautifully with ice, and the Grapefruit Tea adds atart, invigorating zest to the lineup. Each of these fruit teasis
vibrant and thirst-quenching, perfect for when you need alighter option that still feels special.

Among all the tempting options on the Waterfront Centre Food Court Menu, the Best Sellerstruly capture the
heart of the Chatime experience. The Grass Jelly Roasted Milk Tea combines the deep roasted flavor of tea
with the silky texture of grass jelly, creating an unforgettable contrast. The Chatime Pearl Milk Tea remains a
crowd favorite for good reason-classic, comforting, and endlessly customizable. The Chatime Triple variety isa
fun combination for those who want it all: multiple toppings, multiple textures, and maximum satisfaction. For
fruit lovers, the Mango Green Tea With Pearls balances the natural sweetness of mango with the subtle
astringency of green tea, while the Brown Sugar Pearls With Oat Milk caters to the health-conscious crowd
who still crave indulgence. The oat milk adds a velvety texture, and the brown sugar syrup gives it a caramel-like
finish that’s simply addictive.

What makes the Waterfront Centre Food Court Menu truly specia is its versatility. Whether you crave
something rich and creamy, fruity and fresh, or unique and adventurous, there’s a drink for every taste and mood.
The baristas prepare each cup with care, ensuring that every sip delivers a perfect balance of flavor and texture.
Y ou can also adjust the sweetness and ice levels, making it easy to personalize your drink just the way you like it.
The consistency in quality across al items is remarkable-each drink tastes as good asit |ooks.

Beyond the menu, the atmosphere at Waterfront Centre adds to the experience. With its modern design and open
layout, the food court feels lively yet comfortable. You'll often see people sipping on their milk teas while
catching up with friends or scrolling through their phones, enjoying the buzz of downtown life. The staff are
friendly and efficient, making the ordering process smooth even during busy hours.

Overall, the Waterfront Centre Food Court Menu at 200 Burrard St, Vancouver, is a testament to how simple
ingredients, when prepared thoughtfully, can turn into something extraordinary. From the classic Chatime
Signature Milk Tea to the innovative Matcha Strawberry Latte, every drink reflects care, creativity, and a
love for tea culture. Whether you're a Vancouver local or just visiting the waterfront, stopping by for a cup here
feels like asmall but delightful indulgence-a moment of comfort and flavor in the heart of the city.
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