
CHRISTMAS AFTERNOON TEA 
DECEMBER 2025

Freshly Made Finger Sandwiches

Mature Cheddar Cheese and Christmas Chutney on White Farmhouse Bread 

Smoked Salmon, Cream Cheese and Cucumber on Dark Rye Bread

Free Range Egg Mayonnaise and Cress on Seeded Bread

Brioche Bun

Roast Turkey, Chestnut Stuffing and Cranberry Sauce 

Savouries

Smoked Haddock and Dill Tart

Pigs in Blankets with a Honey & Mustard Dip

£28.95 per person, pre-booking required

Homemade Sweet Selection

Sherry Trifle 

Homemade Iced Christmas Cake

Christmas Tree Cup Cake

Mince Pie Flapjack with Brandy Cream

Homemade Walnut & Pistachio Fudge

Warm Cranberry & Sultana Scone

Served with Strawberry Conserve and Clotted Cream

Gluten Free, Vegetarian and Vegan alternatives available, please mention when placing your reservation

Freshly brewed pot of tea or cafetière of coffee

Choose from English Breakfast, English Afternoon, Darjeeling, Earl Grey,
Ceylon, Chai Spice, Green Tea Pure, Rooibos, Camomile, Honey and

Vanilla, Lemon & Ginger and Very Berry



VEGETARIAN CHRISTMAS AFTERNOON TEA 
DECEMBER 2025

Freshly Made Finger Sandwiches

Mature Cheddar Cheese and Christmas Chutney on White Farmhouse Bread 

Cream Cheese, Mint and Cucumber on Dark Rye Bread

Free Range Egg Mayonnaise and Cress on Seeded Bread

Savouries

Wild Mushroom Tart

Goat’s Cheese & Caramelised Onion Sausage Roll

£28.95 per person, pre-booking required

Homemade Sweet Selection

Sherry Trifle 

Homemade Iced Christmas Cake

Christmas Tree Cup Cake

Mince Pie Flapjack with Brandy Cream

Homemade Walnut & Pistachio Fudge

Warm Cranberry & Sultana Scone

Served with Strawberry Conserve and Clotted Cream

Gluten Free, Vegetarian and Vegan alternatives available, please mention when placing your reservation

Freshly brewed pot of tea or cafetière of coffee

Choose from English Breakfast, English Afternoon, Darjeeling, Earl Grey,
Ceylon, Chai Spice, Green Tea Pure, Rooibos, Camomile, Honey and

Vanilla, Lemon & Ginger and Very Berry

Brioche Bun

Roast Turkey, Chestnut Stuffing and Cranberry Sauce 



GLUTEN FREE CHRISTMAS AFTERNOON TEA 
DECEMBER 2025

Freshly Made Finger Sandwiches on Gluten Free Bread 

Mature Cheddar Cheese and Christmas Chutney on White Farmhouse Bread 

Smoked Salmon, Cream Cheese and Cucumber on Dark Rye Bread

Free Range Egg Mayonnaise and Cress on Seeded Bread

Roast Turkey and Cranberry Sauce

Savouries

Caramelised Onion Hummus with Vegetable Crudités

Pigs in Blankets with a Honey & Mustard Dip

£28.95 per person, pre-booking required

Homemade Sweet Selection

Sherry Trifle 

Butternut Squash Cupcake with Orange Icing

Chocolate Brownie

Mince Pie Flapjack with Brandy Cream

Homemade Walnut & Pistachio Fudge

Warm Gluten Free Scone

Served with Strawberry Conserve and Clotted Cream

Gluten Free, Vegetarian and Vegan alternatives available, please mention when placing your reservation

Freshly brewed pot of tea or cafetière of coffee

Choose from English Breakfast, English Afternoon, Darjeeling, Earl Grey,
Ceylon, Chai Spice, Green Tea Pure, Rooibos, Camomile, Honey and

Vanilla, Lemon & Ginger and Very Berry


