
afternoon tea
60 per person

15 feature cocktail
170 bottle of champagne

savouries

PRAWN & CUCUMBER FINGER SANDWICH

prawn mayonnaise, cucumber, dill crème fraîche, shokupan bread

FREE RANGE EGG & TRUFFLE SANDWICH

green onion, watercress, mayonnaise, brioche

SMOKED SALMON BLINI

herb cream cheese, salmon caviar

CORONATION CHICKEN VOL-AU-VENT

spiced chicken, apple, pecan, cilantro, puff pastry

fresh baked scones

TRADITIONAL SCONE & GOLDEN SULTANA

ontario strawberry jam, clotted cream

delicacies

CHOCOLATE S’MORES TART

dark chocolate ganache, toasted marshmallow meringue 

MANGO PANNA COTTA

coconut chantilly & crumble 

RASPBERRY FINANCIER

brown butter, vanilla, almond

MACARON

bergamot buttercream

kindly inform us of any allergies or intolerances



black
HOLTS BLEND

an exceptionally smooth blend of ceylon and assam black teas beautifully
blended with deep notes of brazilian cocoa, balanced with the sweetness

of currants and finished with the refined aroma of jaipur roses

EARL GREY CLASSIC
ceylon and assam black tea blended with natural oil of italian bergamot

for a classic citrus character

SIGNATURE BLACK
a signature blend of a spring darjeeling and bodied assam tea that will

delight with its fresh, full richness and refined finish

JASMINE MIST
china green tea leaves scented with four times its weight in

fresh jasmine blossoms for a refined floral finish

CLASSIC GREEN
a classic chinese green tea featuring sweet and delicate grassy notes

with a honeyed linger and smooth finish

green

GINGER TWIST
a warming blend of lemongrass, heated ginger notes and whole

fruit pieces that burst with depth and flavour

ROUGE PROVENCE
south-african red rooibos blended with french florals and berries

for a refreshingly refined and honeyed finish

MARRAKESH MINT
south-african green rooibos delicately blended with a medley of mint

for a refined and refreshing finish

CITRON CALM
whole chamomile flowers blended with sweet notes of citrus for

a smooth bodied and honeyed linger

herbal


