
Gourmet Afternoon Tea Menu 

Roast Chicken  
Tarragon-infused Butter 

 
Free Range Egg  

Mayonnaise and Cress 
 

Torchon Ham  
Dijon Mustard 

 
Cucumber  

Minted Crème Fraiche  
 

Roast Turkey  
Cranberry Sauce 

Smoked Salmon  
Caper butter 

 
Mature Cheddar  

Pear Chutney 
 

Roasted Red Pepper  
Hummus  

 
Roast Beef  

Horseradish Cream 
 

Brie  
Muscat grapes 

Pol Roger Brut Champagne 

First Course 

Please select four sandwiches 

Entremet 

Mango, Lychee and Passion Fruit Salad 

 

Third Course 

Freshly Brewed Loose Leaf Assam Tea or Filter Coffee 

Warm Fruit and Plain Scones 
Tiptree Jams and Preserves 

Rodda’s Clotted Cream 

Fourth Course 

Pol Roger Champagne 

Artisan Patisserie 

 


