Afternoon Tea Menu

Savouries Served with
Hot smoked salmon, Irish buttermilk soda bread, duck Our teas and coffees include a selection of classic, fruit,
egg dressing herbal and organic teas. Fairtrade and Rainforest

Alliance certified coffee. We work with leaders in the

Smoked mackerel rillette Dijon mayo, pickled cucumber provision of tea and coffee and have a wide range of
and pumpernickel toast blends and single origin coffees, roasted in a roastery in

Yorkshire, to suit the varying tastes of today’s
Truffled egg mayonnaise and chive emulsion in a sophisticated coffee consumer

brioche bun (V)
Selection of fruit juices

Scones Still and Sparkling mineral water

Scones Freshly baked buttermilk scones ~-Homemade
lemon curd -clotted cream (V)

Classic Afternoon Tea — £27.50 per person
Sweets Perp

Hazelnut praline cream filled craquelin choux bun (V) Prosecco Afternoon Tea - £33.50 per person

White chocolate, raspberry, rose & lychee macaroon (V) (Minimum number of 6 guests)

Red velvet cup cake, Chantilly

V — Vegetarian, VE — Vegan
For those with special dietary requirements or allergies who wish to know about the food and drink ingredients used, please ask the Event Coordinator.

All prices are per person and exclude VAT
Please note that our menu offerings are subject to seasonal availability and may change.
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