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Mother’s Day Afternoon Tea
in the Kerry Suite




Mother’s Day Afternoon Tea at Bowood

Traditional Menu

Sandwiches
Coronation Egg Mayonnaise, Mango Chutney, Spring Onion (D, EG, G, M, SL, V)
Severn Valley Smoked Salmon, Cucumber, Créme Fraiche (D, F, G)
Buffalo Mozzarella, Heritage Tomato, Basil Pesto, Rocket (D, G, SL, V)
Prawn & Crayfish Cocktail, Marie Rose Sauce, Baby Gem, Brioche Bun (EG, F, G, M, SF, SL)

Savoury
Goat's Cheese, Spinach & Red Onion Marmalade Tart (D, EG, G, SL, V)

Home Bakes
Plain Scone, Strawberry Jam, Clotted Cream (D, EG, G, SL, V)
Wiltshire Tea Loaf, Whipped Butter (D, EG, G, SL, V)

Patisscric
Lemon & Lime Meringue Pie (D,EG, G, V)
Vanilla & Raspberry Choux Bun (D, EG, G, V)
Mango & Passion Fruit Tropical Layer Cake (D, EG, G, V)
Matcha Green Tea Macaron (D, EG, N, V)

To Sip
Served with freshly brewed Tea or Coffee

Please advise your coordinator, in advance, if you have any specific allergies or dietary requirements.

Every effort is made to ensure our dishes are allergen-free, but there is
a possibility of cross-contamination in a busy kitchen environment.

(D) DAIRY | (EG) EGG | (F) FISH | (G) GLUTEN | (M) MUSTARD | (N) NUTS
(SF) SHELLFISH | (SL) SULPHITES | (V) VEGETARIAN

Please Note: Gluten free, vegetarian and vegan options are available on request with a minimum of 48 hours' notice.



Mother’s Day Afternoon Tea at Bowood

Vegetarian Menu

Sandwiches
Coronation Egg Mayonnaise, Mango Chutney, Spring Onion (D, EG, G, M, SL)
Dill Pickled Cucumber, Cream Cheese (D, G, SL)
Buffalo Mozzarella, Heritage Tomato, Basil Pesto, Rocket (D, G, SL)
Lightly Spiced Tofu Cocktail, Marie Rose Sauce, Baby Gem, Brioche Bun (G, G, M, SL, S)

Savoury
Goat's Cheese, Spinach & Red Onion Marmalade Tart (D, EG, G, SL)

Home Bakes
Plain Scone, Strawberry Jam, Clotted Cream (D, EG, G, SL)
Wiltshire Tea Loaf, Whipped Butter (D, EG, G, SL)

Patisscric
Lemon & Lime Meringue Pie (D, EG, G)
Vanilla & Raspberry Choux Bun (D, EG, G)
Mango & Passion Fruit Tropical Layer Cake (D, EG, G)
Matcha Green Tea Macaron (D, EG, N)

To Sip
Served with freshly brewed Tea or Coffee

Please advise your coordinator, in advance, if you have any specific allergies or dietary requirements.

Every effort is made to ensure our dishes are allergen-free, but there is
a possibility of cross-contamination in a busy kitchen environment.

(D) DAIRY | (EG) EGG | G) GLUTEN | (M) MUSTARD
(N) NUTS | (SL) SULPHITES

Please Note: Gluten free, vegetarian and vegan options are available on request with a minimum of 48 hours' notice.



Mother’s Day Afternoon Tea at Bowood

Vegan Menu

Sandwiches
Coronation Eggless Mayonnaise, Mango Chutney, Spring Onion (G, M, SL)
Dill Pickled Cucumber, Cashew Cream Cheese (G, N, SL)
Heritage Tomato, Basil Pesto, Rocket (G, SL)
Lightly Spiced Tofu Cocktail, Marie Rose Sauce, Baby Gem, Vegan Brioche Bun (G, M, s, sL)

Savoury
Violife Feta, Spinach & Red Onion Marmalade Tart (G, S, SL)

Home Bakes
Plain Scone, Strawberry Jam, Vegan Whipped Cream (s, G)
Wiltshire Tea Loaf, Whipped Vegan Butter (sL)

Patisserie
Confit Lemon & Lime Tart (G)
Dark Chocolate & Raspberry Mousse (S)
Salted Caramel Millionaire Shortbread (s)
Red Velvet Sponge, Cream Cheese Frosting (G)

To Sip
Served with freshly brewed Tea or Coffee

Please advise your coordinator, in advance, if you have any specific allergies or dietary requirements.

Every effort is made to ensure our dishes are allergen-free, but there is
a possibility of cross-contamination in a busy kitchen environment.

(G) GLUTEN | (M) MUSTARD | (N) NUTS
(S) SOYA | (SL) SULPHITES

Please Note: Gluten free, vegetarian and vegan options are available on request with a minimum of 48 hours' notice.



Mother’s Day Afternoon Tea at Bowood

Gluten Free Menu

Sandwiches
Coronation Egg Mayonnaise, Mango Chutney, Spring Onion (D, EG, M, SL, V)
Severn Valley Smoked Salmon, Cucumber, Créeme Fraiche (D, F)
Buffalo Mozzarella, Heritage Tomato, Basil Pesto, Rocket (D, sL, V)
Prawn & Crayfish Cocktail, Marie Rose Sauce, Baby Gem, Gluen Free Brioche Bun (EG, F, M, SF, SL)

Savoury
Goat's Cheese, Spinach & Red Onion Marmalade Tart (D, EG, SL, V)

Home Bakes
Plain Scone, Strawberry Jam, Clotted Cream (D, S, SL, V)
Wiltshire Tea Loaf, Whipped Butter (D, SL, V)

Patisserie
Lemon & Lime Meringue Pie (D, EG, V)
Dark Chocolate & Raspberry Mousse (S, V)
Salted Caramel Millionaire Shortbread (s, V)
Matcha Green Tea Macaron (D, EG, )

To Sip
Served with freshly brewed Tea or Coffee

Please advise your coordinator, in advance, if you have any specific allergies or dietary requirements.

Every effort is made to ensure our dishes are allergen-free, but there is
a possibility of cross-contamination in a busy kitchen environment.

(D) DAIRY | (EG) EGG | (F) FISH | (M) MUSTARD | (N) NUTS
(SF) SHELLFISH | (SL) SULPHITES | (V) VEGETARIAN

Please Note: Gluten free, vegetarian and vegan options are available on request with a minimum of 48 hours' notice.



Mother’s Day Afternoon Tea at Bowood

Children’s Menu

Sandwiches
Strawberry Jam (G, GFO, SL, V)
Wiltshire Ham (G, GFO)
Cheddar Cheese (D, G, GFO, V)

Savoury
Pizza Bread Sticks, Crudités & Hummus (G, VG)

Home Bake
Homemade Scone, Bowood Jam, Clotted Cream (D, G, GFO, SL, V)

Patisscric

A Sweet Treat (D, EG. G, V)

To Sip
Served with freshly brewed Tea or Fruit Squash

Please advise your coordinator, in advance, if you have any specific allergies or dietary requirements.

Every effort is made to ensure our dishes are allergen-free, but there is
a possibility of cross-contamination in a busy kitchen environment.

(D) DAIRY | (EG) EGG | (G) GLUTEN | (GFO) GLUTEN FREE OPTION
(SL) SULPHITES | (V) VEGETARIAN | (V) VEGAN

Please Note: Gluten free, vegetarian and vegan options are available on request with a minimum of 48 hours' notice.






