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Pink lemonade, butter roses, preserves,

and whipped cream at the table

plus IOOSG lea{ tea, eSPresso basecl co{{ees,

or real hot chocolate.

Choose from the menu to

complete the tea.

The same personalised menu is for

the whole table.
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\)ege.}a{ ian, Ue.gcm, Gluten Fr ce, & other

SPecicll menus Po;;i]:le upon r ec[ues}.*
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Menu

Two Var ielies of

F inder Sanclwic]nes
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T Two Var ielies of SCOV‘QS

SavOu{y ’Pas}{y or Ccmapé

W Swee} ?as}{ Y W@%

{ See menu selection for choices }
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Menu selection - savoury

Uege}a{ ian, \)e.gan, Gluten Fr ee,
& other Special menus P°55i}31‘-°'

upon Y ec[ue,;'l'.

The same personalised menu is for i

the whole table.
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Sa\/ou{ Y Ccmclpés

Mushroom Caps with Caramelised

Onion &~ Grugere
Shrimp Cocktail

Parmesan Cups

with Blue Cheese 5"Pear
Devilled Eggs
Prosciutto "Melon

Cherry Tomato, Bocconcini,

¢~ Basil

|

Fi‘nge{ Scmclwic]me;

Roast Beef, Radish, Sprouts, ¢ Relish

Cucumber & Cream Cheese
Brie, Plum Jam, & Walnuts
Ham & Dijon Mustard
Chicken with Herb Mayonnaise
Smoked Salmon & Dill
Egg & Sprouts

Tuna with Caper Mayonnaise
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Saveury Pastries
Pork, & Pistachio Pie
Leek & Bacon Quiche
Vegetable Rose Ricotta Tart

Carrot Hummus Horn w Chervil

Goats Cheese 5” Beetroot Tartlet



Menu selection - scones & sweets

Scone.; \ Swe.e.'l' ?a;hf ies
Buttermilk & Petit Fours
Date : Profiteroles
Raisin : Fruit Tartlets
Cheese & Herb :  Meringues - styled for your occasion
Pumpkin & Pepita i Cupcakes - styled for your occasion

Prosecco & Raspberry Jelly

Earl Grey Pannacotta

PNA : Tiramisu

Lemon Meringue Tartlets

: Char ne Truffle P 1

Celebration Cake : rampagne fruttle tearts
on Oyster Shells

{ op}icmcll exira } : Smoky Chocolate Cigars
Your own favourite flavour Whiskey Truffles

e

Q0

Requests possible - please ask
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