
FESTIVE 
AFTERNOON TEA
Available from 20th November 2026
to 3rd January 2027, Tuesday - Sunday

Festive Afternoon Tea       
with a glass of mulled wine             
with a glass of Chapel Down
with a glass of Champagne            

£44pp
£48pp
£50pp
£52pp

2



SANDWICHES

SCONES

DESSERTS

A SEASONAL INDULGENCE
Festive afternoon tea served in our elegant restaurant overlooking Parker’s Piece, this beautifully curated

experience blends familiar favourites with festive flair. Enjoy tiers of delicate finger sandwiches filled with
seasonal ingredients, alongside freshly baked scones and finishing with a patisserie selection in celebration

of winter flavours.

served with seasonal jam and clotted cream

Fruit scones
Plain scones

Smoked salmon, crème fraîche and chives on white bread
Turkey, stuffing and cranberry on granary bread

Free range egg mayonnaise and cress on brioche bread (v)

Pork and apple sausage roll with black garlic mayonnaise

Snowman macaron with a winter spiced chocolate ganache
Dark chocolate and clementine entremets

Lemon curd donut with Chantilly
Mince pie

Kindly note that this is a sample menu and may be subject to refinement as we approach the festive season.
Vegan options are available.
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