
Traditional Package at £35
This package includes:

Traditional Afternoon Tea
Room Hire 
White Table Linen 
White Linen Napkins 
White Chair Covers 
Glass of Prosseco or Orange Juice

Savoury Package at £40
This package includes: 

Savoury Great British Afternoon Tea
Room Hire 
White Table Linen 
White Linen Napkins 
White Chair Covers 
Glass of Prosseco or Orange Juice

IF YOU ARE HAVING A CELEBRATION WITH US WE HAVE SOME WONDERFUL OPTIONS FOR YOU

OUR AFTERNOON TEA PACKAGE IS IDEAL TO CELEBRATE EVERY OCCASION

Afternoon Tea Package 

M I N I M U M  N U M B E R S  O F  1 0
S U B J E C T  T O  A V A I L A B I L I T Y  

A V A I L A B L E  F R O M  1 2 P M  T O  5 P M  



S E L E C T I O N  O F  S A N D W I C H E S

S E L E C T I O N  O F  N E W B Y  T E A  O R  C O F F E E

Savoury Afternoon Tea
Roasted Chicken Breast, Lemon Thyme Mayonnaise
(e,so,lu,g)

Beef Pastrami, Tarragon & Horseradish Cream 
(g,so,lu,m)

Mini Croque Monsieur
(m,g,so,lu)

Chefs Own Baked Fruit & Plain Scones 
(g,e,m)

Local Essex Tiptree Jam, Clotted Cream 

Salted Caramel Macaron
(e,m,tn)

Triple Chocolate Brownie
(m,e,g)

Pistachio & Coffee Choux Bun
(tn,su,e,g)

S E L E C T I O N  O F  S W E E T  T R E A T S

Mini Fish & Chips 
(f,g,m,su)

Chunky Sausage Rolls
(g,e,m,mu)

Pork & Chorizo Scotch Egg
(e,g,m)

Mini Quiche
(m,e,g)

S E L E C T I O N  O F  S A V O U R I E S
..........................................................................................

..........................................................................................

..........................................................................................

..........................................................................................

Roasted Chicken Breast, Lemon Thyme Mayonnaise
(so,lu,e,g,m)

Beef Pastrami, Tarragon & Horseradish Cream 
((m,g,so,lu)

Cheddar Cheese, Tomato & Salad 
(m,so,lu,g)

Scottish Smoked Salmon, Dill Cream Cheese & Cucumber
(f,m,so,g,lu)

Mini Quiche 
(e,m,g)

Traditional Afternoon Tea
S E L E C T I O N  O F  S A N D W I C H E S  &  S A V O U R Y

....................................................................................................
Chefs Own Baked Fruit & Plain Scones 
(g,e,m)

Local Essex Tiptree Jam, Clotted Cream ....................................................................................................

Raspberry & Yogurt Mousse
(m,e)

Salted Caramel Macaron
(tn,e,m)

Triple Chocolate Brownie
(e,m,g)

Pistachio & Coffee Choux Bun
(tn,su,e,g)

Orange Drizzle Loaf Cake 
(e,g,m)

S E L E C T I O N  O F  S W E E T  T R E A T S

S E L E C T I O N  O F  N E W B Y  T E A  O R  C O F F E E
....................................................................................................

For your information and reassurance, all  dishes show which potential allergens they may contain: 
e=Egg; mo=Molluscs; cr=Crustacean; c=Celery; m=Milk; f=Fish; tn=Tree Nuts; so=Soya; se=Sesame; su=Sulphites pe=Peanuts; mu=Mustard; g=Gluten; v=Dishes

suitable for vegetarians; lu=Lupin ve= dishes suitable for vegan


