
Introduction to Afternoon Tea

It is with great pleasure that we welcome you to the 
Ultimate Winter Wonderland Afternoon Tea Experience. 

The creation of this thoroughly English institution is credited 
to a lifelong friend of Queen Victoria, Anna Maria Russell, 
who was looking for a means of avoiding hunger pangs 

in the long gap between an early lunch and a late supper. 

For a century or more, Executive Chefs have remained 
faithful to the classic combination of finger sandwiches, 
scones served warm, and sweet pastries accompanied 

by a remarkable selection of wonderful tea. 

The centrepiece of afternoon tea is, of course, 
the drink itself. Working hand in hand with our Chef, 
we have carefully selected teas that will complement 

your food perfectly and all tea is prepared 
and poured at your table to your preferred strength.

Your afternoon tea is served from a specially designed 
stand and on the finest bone china and silverware. 

We aim to make Afternoon Tea a magical experience 
for you to enjoy and reminisce upon.

So all that remains for us to do is wish 
you a wonderful afternoon.



Selection of Sandwiches
Cucumber

 Brie & Cranberry
 Chicken with Lemon & Thyme Mayonnaise

 Beef with Horseradish
 Carvery Ham with English Mustard
(all served on either white or wholemeal breads)

 

Homemade luxurious scones

(served with delicious clotted cream and a selection 
of locally sourced preserves) 

 
COMPLETE WITH AN ACCOMPANYING

GLASS OF PROSECCO

A Selection of Delicate
Sweet Pastries & Cakes



Luxury Additions

Open miniature rolls of: 

Prawn Marie Rose
Quenelle Egg Mayonnaise

Cheese & Onion Bites

Or indulge in a slice of our traditional
homemade cakes:

Victoria Sponge
Carrot Cake

Light Fruit Cake
Lemon Drizzle

PLEASE FEEL FREE TO SAMPLE
OUR LUXURY ADDITIONAL EXTRAS, 

WHICH WILL BE SERVED TO YOU ON 
PLATTERS DURING YOUR AFTERNOON.



A Selection of Teas
Earl Grey is one of the most recognised flavours of tea in the world. 
This quintessentially British tea is typically a black tea base flavoured

with oil from the rind of bergamot orange, a citrus fruit with 
the appearance and flavour somewhere between an orange

and a lemon with a little grapefruit and lime thrown in.

English Breakfast tea is a black tea blend usually described 
as full-bodied, robust, rich and blended. It goes well with milk

and sugar and complements a hearty English breakfast. 

Lapsang Souchong is a black tea from the Fujian province
of China, famous for its smokey aroma and flavour. 

To create this, the finished tea is given some extra drying over
smoking pine fire, imparting a sweet, clean smokey flavour to the tea. 

Darjeeling tea is from the Darjeeling district in West Bengal, India. 
It is available in black, green, white and oolong. When properly 

brewed, it yields a thin bodied, light-coloured 
infusion with a floral aroma.

Green Tea is made from Camellia sinensis leaves and buds that
have not undergone the same withering and oxidation process 
used to make oolong teas and black teas. Green tea originated 

in China, but its production and manufacture has spread 
to many other countries in Asia.

Please note – if you prefer coffee or decaf,
this can be arranged on request.


