
A S S O R T E D  M I N I  S A N D W I C H E S

Pulled Turkey, sage stuffing, cranberry mayo

Smoked Salmon, lemon and dill cream cheese

Pulled Gammon, pineapple chutney

OR

French Brie, spiced grape & pear chutney (v)

Roasted Butternut Squash, cranberry & nutmeg (vg)

Balsamic Beetroot Relish, clove & honey dressing, winter leaves (vgo)

Saffron & Raisin Scone, with clotted cream & single variety 
strawberry preserve

 
H O M E M A D E  S W E E T  T R E A T S

Mini crackling choux bun, dark chocolate & orange crémeux,  
blood orange gel

Banoffee Sticky Pudding, miso caramel, vanilla cream

Winter-Spiced Poached Plum Flapjack, chai yoghurt & cinnamon (gf, vg)

Goat’s Cheese Mousse, cranberry & rosemary gougère

Lemon Polenta Cake (gf, vg)

L O O S E  L E A F  T E A S  &  F I L T E R  C O F F E E

FESTIVE AFTERNOON TEA

Allergen and dietary options available on request


