Why not bring your family and friends together to celebrate this festive season.
From 1st December 2026 to 31st December 2026 come and enjoy a private afternoon tea.

Including:

Festive Afternoon Tea
Private Room Hire (11Tam to 5pm)
Festive Table Decorations
White Chair Covers

onday - Thursda
£35 per person

Friday - Sunday
£40 per person

MENU

SANDWICHES

Smoked Salmon & Dill

with cream cheese on malted bread (f m,g,su,lu)

Roasted Turkey

with cranberry sauce and cos lettuce on white bread (su,g,m,so,lu)

Roast Beef
with watercress & horseradish on brown bread (g.m,so,lu)

SWEET TREATS

White Chocolate Yule Log

with cream cheese chocolate ganache (m,e,g,su)

Traditional Christmas Fruit Cake
with spiced brandy sauce (m,g,su,e)

Orange Drizzle Cake
(e.9.m)

Mini Mince Pies
(e,tn,g,su)

SCONES

Plain & Fruit Scone
with Tiptree strawberry jam & Cornish clotted cream (g.e,m)

For your information and reassurance, all dishes show 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=Cluten; v=Dishes suitable for vegetarians; lu=Lupin; ve= dishes
suitable for vegan
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