FESTIVE AFTERNOON TEA MENU

£40 PER PERSON

Elevate your Afternoon Tea experience with a glass of Bollinger Special Cuvée,
the perfect touch of luxury for just £17 per person.

Monday 23rd November to Thursday 31°* December

12pm - 4pm Monday - Saturday
12.30pm - 4pm Sunday

SAVOURY

Golden roasted turkey breast, stuffing and cranberry jam (cgf)

Smoked salmon, lemon créme fraiche, watercress (cgf)

Cream cheese, cucumber, mint (cgf)

Three cheese and spring onion (v, cgf)

Pigs in blankets sausage roll, apple chutney

SCONES

Freshly baked plain and fruit scones

Homemade fruit jams, clotted cream

SWEET

Phil's carrot cake, citrus frosting
Pear layered gateau
Egg custard tart, orange mousse

Chocolate cherry mousse

Mince pie

All our food is prepared in a kitchen where nuts, gluten and other allergens are present and our menu
descriptions do not include all ingredients. If more information about allergens is required, please ask
a member of the team.

(v) - vegetarian, (vg) - vegan, (pb) - plant-based, (9f) - gluten-free, (df) - dairy-free

(cgf) - can be adapted for gluten-free (cve) - can be adapted for vegan diets

ROOKERY HALL

HOTEL & SPA
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