
FESTIVE VEGAN AFTERNOON TEA  

WEEKDAY MENU
Monday - Thursday



Please note that a National Trust fee of £10 per person will be added to your bill. If you are already a member and on the production 
of your membership card, this fee will be waived. On Friday, Saturday and Sundays, the Great Royal Garden Afternoon Tea is £55 

per person, and the Champagne Great Royal Garden Afternoon Tea is £73 per person. A discretionary service charge of 12.5% will 
be added to your bill. If you require allergen information, please ask a member of our team.

Includes your choice of hot drink and our food selection.

Includes your choice of hot drink, our food selection and 
a glass of Laurent-Perrier Champagne. 

Indulgent cocktail experience with gin, crushed mixed 
berries, mint, lime juice and cranberry juice. 

F E S T I V E  A F T E R N O O N  T E A

F E S T I V E  A F T E R N O O N  T E A 
 W I T H  C H A M P A G N E

B E R R Y  E X P L O S I O N  C O C K T A I L

£ 7 0  P E R  P E R S O N

£ 9 0  P E R  P E R S O N

£ 2 8  P E R  P E R S O N



OUR TEA SELECTION

CLIVEDEN BLEND
Our Cliveden Blend leaf tea is bold, malty and rich, made with the  

widest variety of leaves ever grown in England 
 

CLASSIC TREGOTHNAN
The first ever tea produced on British soil, our Classic Tea is blended with premium Assam  

leaves to give it the bold flavour synonymous with a strong English tea 

AFTERNOON BLEND
Round fruity taste of Darjeeling leaves, the champagne of teas 

EARL GREY
Infused with pure, natural bergamot oil – it is both invigorating  

and uplifting, yet subtle and sophisticated 
 

OAK-SMOKED
A truly British take on a Lapsang Souchong, this classic black tea has  

been smoked over 350-year-old British oak 

ROSE TEA
The delicate floral notes of sweet rose lighten the malt from the black tea leaves - simply exquisite 

GREEN TEA
Rich in health benefits as well as having an incredible smooth flavour 

JASMINE GREEN
Cornish green Camellia sinensis leaves, dried and blended with jasmine  

flowers and China’s finest green tea leaves 

MINT TEA
Nana is a large-leafed, aromatic plant and is refreshingly spicy 

LEMON VERBENA
Unusual fruit infusion with many natural oils and a delicate citrus flavour 

CAMOMILE
Camomile flowers have a pleasant and relaxing effect,  tasting typically tangy and aromatic 

RED BERRY
Strawberries and raspberries are mixed with apples to create this full-flavoured,  

natural fruit tea. Delicious chilled over ice
 

A selection of coffees available on request.



OUR FOOD SELECTION

If you have any dietary requirements please speak with a team member.

We are thrilled to reintroduce the fabulous Astor Tea Service. Based on an original ribbon design, commissioned especially for Lady Astor, this fine 
bone china tea service has been crafted by William Edwards of Stoke-on-Trent and represents the finest quality workmanship.

ALLERGEN KEY – [Ce] CELERY, [C] CRUSTACEANS, [E] EGGS, [F] FISH, [G] GLUTEN, [L] LUPIN, [Mo] MOLLUSCS,  

[M] MILK, [Mu] MUSTARD, [N] NUTS, [P] PEANUTS, [Se] SESAME SEEDS, [S] SOYA, [SD] SULPHUR DIOXIDE

S AV O U R I E S 
 

QUORN SAUSAGE AND SAGE ROLL (G)

BUTTERNUT SQUASH AND SAGE QUICHE

TOMATO AND COURGETTE MUFFIN
Truffle cream cheese frosting

CHICKPEA FALAFEL
Babaganoush  

 

S A N D W I C H E S 
 

Avocado, tomato and pesto sandwich (G)

Piquillo peppers and hummus sandwich (G, Se)

Carrot and cream cheese open sandwich (G, SD)

 

S C O N E S
Plain scones

Fruit scones 
 

S W E E T S 
 

TURKISH DELIGHT

CLIVEDEN BAUBLE
Chestnut and dark chocolate

TANGERINE SPONGE

CHRISTMAS CAKE (G, N)

Served with mulled wine and mince pies

Includes your choice of hot drink


