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Christmas at Bowood

Private Festive Bowood Afternoon Tea Menu

Finger Sandwiches & Savoury Tartlet
Bronze Turkey

Sage & Onion Stuffing, Cranberry Mayonnaise (EG, G, SL)

Smoked Salmon
Dill Cream Cheese, Pickled Cucumber (D, F, G, SL)

Honey-Roasted Wiltshire Ham
Wholegrain Mustard & Apple Slaw (EG, G, M)

West Country Mature Cheddar
Spiced Apple & Ale Chutney (D, G, SL, V)

Caramelised Onion, Chestnut Mushroom & Thyme Tartlet
(D, EG, G, V)

Freshly Baked
Plain & Spiced Orange Scones

Ivy House Farm Clotted Cream, Bowood Mulled Berry Jam (D, EG, G, SL, V)

Homemade Pâtisserie
Black Forest Délice (D, EG, G, V)

Pistachio & White Chocolate Éclair (D, EG, G, N, V)

Snowman Macaron (D, EG, N, V)

Spiced Apple & Cinnamon Mousse Dome (D, EG, G, V)

To Sip
Served with freshly brewed Tea or Coffee

£36.00

Please advise your coordinator of any specific allergies or dietary requirements in advance. 

Every effort is made to accommodate dietary requirements, but we cannot guarantee an
allergen-free environment due to the possibility of cross-contamination.

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



Christmas at Bowood

Private Festive Vegetarian Afternoon Tea Menu

Finger Sandwiches & Savoury Tartlet
West Country Mature Cheddar

Spiced Apple & Ale Chutney (D, G, GFO, SL)

Free-Range Egg Mayonnaise
Chive, Cracked Black Pepper (EG, G, GFO)

Smoked Carrot Lox
Dill Vegan Cream Cheese, Pickled Cucumber (G, GFO, SL, VG)

Brie, Cranberry, Rocket
(D, G, GFO, SL)

Caramelised Onion, Chestnut Mushroom & Thyme Tartlet
(D, EG, G, GFO)

Freshly Baked
Plain & Spiced Orange Scones

Ivy House Farm Clotted Cream, Bowood Mulled Berry Jam (D, EG, G, GFO, SL)

Homemade Pâtisserie
Black Forest Délice (D, EG, G)

Pistachio & White Chocolate Éclair (D, EG, G, N)

Snowman Macaron (D, EG, N)

Spiced Apple & Cinnamon Mousse Dome (D, EG, G, GFO)

To Sip
Served with freshly brewed Tea or Coffee

£36.00

Please advise your coordinator of any specific allergies or dietary requirements in advance. 

Every effort is made to accommodate dietary requirements, but we cannot guarantee an
allergen-free environment due to the possibility of cross-contamination.

(D) DAIRY | (EG) EGG | (G) GLUTEN | (GFO) GLUTEN FREE OPTION | (N) NUTS | (SL) SULPHITES | (VG) VEGAN



Christmas at Bowood

Private Festive Vegan Afternoon Tea Menu

Finger Sandwiches & Savoury Tartlet
Roast Butternut Squash

Sage & Cranberry Relish (G, GFO, SL)

Grilled Mediterranean Vegetable
Red Pepper Hummus (G, GFO, SE)

Smoked Carrot Lox
Dill Vegan Cream Cheese, Pickled Cucumber (G, GFO, SL)

Mature Vegan Cheddar
Spiced Apple & Ale Chutney (G, GFO, SL)

Caramelised Onion, Chestnut Mushroom & Thyme Tartlet
(G)

Freshly Baked
Plain & Spiced Orange Scones

Vegan Clotted Cream, Bowood Mulled Berry Jam (G, GFO, SL)

Homemade Pâtisserie
Dark Chocolate & Cherry Délice (G)

Vegan Pistachio & White Chocolate Éclair (G, N)

Snowman Macaron (N)

Spiced Apple & Cinnamon Mousse Dome (G, GFO)

To Sip
Served with freshly brewed Tea or Coffee

£36.00

Please advise your coordinator of any specific allergies or dietary requirements in advance. 

Every effort is made to accommodate dietary requirements, but we cannot guarantee an
allergen-free environment due to the possibility of cross-contamination.

(G) GLUTEN | (GFO) GLUTEN FREE OPTION | (N) NUTS | (SE) SESAME | (SL) SULPHITES



Christmas at Bowood

Private Festive Gluten Free Afternoon Tea Menu

Finger Sandwiches & Savoury Tartlet
Bronze Turkey

Cranberry Mayonnaise, Baby Gem (EG, SL)

Smoked Salmon
Dill Cream Cheese, Pickled Cucumber (D, F, SL)

Honey-Roasted Wiltshire Ham
Wholegrain Mustard, Apple Slaw (EG, M)

West Country Mature Cheddar
Spiced Apple & Ale Chutney (D, SL, V)

Caramelised Onion, Chestnut Mushroom & Thyme Tartlet
(D, EG, V)

Freshly Baked
Plain & Spiced Orange Scones

Ivy House Farm Clotted Cream, Bowood Mulled Berry Jam (D, EG, SL, V)

Homemade Pâtisserie
Black Forest Délice (D, EG, V)

Pistachio & White Chocolate Choux Bun (D, EG, N, V)

Snowman Macaron (D, N, V)

Spiced Apple & Cinnamon Mousse Dome (D, EG, V)

To Sip
Served with freshly brewed Tea or Coffee

£36.00

Please advise your coordinator of any specific allergies or dietary requirements in advance. 

Every effort is made to accommodate dietary requirements, but we cannot guarantee an
allergen-free environment due to the possibility of cross-contamination.

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



Christmas at Bowood

Private Festive Children’s Afternoon Tea Menu

Finger Sandwiches & Savoury Treat
Roast Turkey

Cranberry Sauce (G, GFO, SL)

Honey-Roasted Wiltshire Ham
Butter (D, G, GFO)

West Country Mature Cheddar
(D, G, GFO, V)

Raspberry or Strawberry Jam
(G, GFO, SL, V)

Mini Sausage Roll
(EG, G)

Freshly Baked
Plain Scone

Ivy House Farm Clotted Cream, Strawberry Jam (D, EG, G, GFO, SL, V)

Homemade Pâtisserie
Chocolate Brownie Bite (D, EG, G, GFO, V)

Mini Vanilla Reindeer Cupcake (D, EG, G, GFO, V)

Mini Gingerbread Man (D, EG, G, V)

To Sip
Served with freshly brewed Tea or Fruit Squash

£17.00

Please advise your coordinator of any specific allergies or dietary requirements in advance. 

Every effort is made to accommodate dietary requirements, but we cannot guarantee an
allergen-free environment due to the possibility of cross-contamination.

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




