
Homemade scones with strawberry preserve & Cornish clotted cream

Choice of 2x additional sweet items from the following...
Miniature meringues with vanilla cream, summer berries & passion fruit coulis

Gooey dark chocolate brownie bites (vg available)
Caramelised lemon tarts, Italian meringue

Salted caramel millionaires shortbread, rose petal
Tiny kilner jars of tiramisu/zesty lemon posset or vanilla panna cotta with raspberry coulis (vg 

available)
Blueberry Bakewell tarts

Miniature chocolate eclairs with white chocolate & strawberry

Plus an additional savoury option from the following...
Pork & sage sausage rolls

Goats cheese & cherry tomato tarts with thyme oil (v)
Cheddar & chive scones with chive butter (v)

Little honey & wholegrain mustard glazed chipolatas
Wild mushroom, leek & spinach tart (vg)

V I N T A G E  A F T E R N O O N  T E A

Available to be served on beautiful vintage china with crisp white linen napkins and pots of 
speciality teas, including Earl Grey, Assam, Lapsang Souchoung, Darjeeling & fruit infusion, or on 

classic white fine bone china

Please do feel free to add additional or bespoke items to the above sample menu

Staff available on request to assemble tea onto cake stands, and circulate with pots 
of tea throughout, clearing, washing & repacking the vintage china

Gluten free & additional vegan items available on request

A f t e r n o o n  t e a  -  £ 3 0

Selection of delicate finger sandwiches...
Choice of 4, allowing 6x finger sandwiches per guest

Roast chicken, pancetta & wild rocket
Organic egg mayonnaise with watercress (v)
Mature cheddar & cherry tomato chutney (v)

Oak smoked salmon & cream cheese
Prawn & crayfish with lemon aioli

Classic cucumber & vegan cream cheese (vg)




