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Afternoon TeaAfternoon Tea



Room Capacities
Cedar Room: 20-40 guests

Orchard, Willow & Garden Rooms: 50-120 guests

Should numbers fall below the advised capacities, 
additional room hire charges apply.

Room Hire
The room is allocated to you for 4 hours from time of arrival. 

Cedar Room: £185 
Orchard, Willow & Garden Rooms: £295 
To extend the facilities beyond 4 hours 

an hourly rate is charged according to availability 

Inclusive Menus
All menus include a welcome drink and tea/coffee per person

Dietary Requirements 
Although we have taken detailed steps to control the unintended 

presence of allergenic ingredients in our food, 
we cannot fully guarantee it.

Appointments
If you wish to view the rooms and to meet us then please email 

events@fairlawns.co.uk to make an appointment.

Prices
The published prices are valid until January 2026

We ask that all guests in attendance are catered for.

Additions
Prices charged per person

Chicken goujons, garlic mayonnaise - £5.50
Homemade scotch eggs - £6.00

Smoked salmon & chive quiche, crème fraiche - £4.50
Local cheese & cracker board - £5.00



Homemade Afternoon Tea £37.50
Glass of Prosecco or orange juice

Smoked salmon, dill, cream cheese
Honey roasted ham

Vintage cheddar & pickle
Free range egg & cress

Chef’s 4 seasonal homemade dessert miniatures

Homemade pork sausage rolls, apple puree 

Freshly baked fruit & plain scones, jam, Cornish clotted cream 

High Chai Afternoon Tea £50.00
Our twist on a traditional afternoon tea
 (based on India’s delicious street food)

Glass of Prosecco or Nosecco on arrival included

Chicken Tikka Finger Sandwich
Amritsari Fried Fish Butty

Indian Paneer Rolls, Tamarind Chutney
Cucumber & Mint Finger Sandwich

Lamb & Pea Samosa

Chai Scones, clotted cream & seasonal jam

Pistachio Madeleines, ruby chocolate shells
Coconut Panna Cotta, passionfruit, mango

Lemon & Yuzu Opera Cake
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Rose gold tea £60.00
Glass of Champagne on arrival included

Lobster & lemon mayo brioche roll
Coronation chicken finger sandwich

Roast beef & horseradish crème fraiche
Egg truffle mayo finger sandwich

Chef’s 4 seasonal homemade dessert miniatures

Homemade pork sausage rolls, apple puree
Wye Valley smoked salmon quiche

Cheese & chive scone, chicken butter

Freshly baked fruit & plain scones, jam & Cornish clotted cream


