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Afternoon Tea Menu
 A traditional afternoon tea served on tea stands at the table to include the following
Finger sandwiches
Hand carved local reared ham with flavoured mustards

Oak smoked Scottish salmon with dill cream cheese

Mature cheddar cheese with chefs own red onion jam

Free range egg with homemade chive mayonnaise

Crisp pancetta, iceberg lettuce and sun dried tomato

All sandwiches made from a selection of fresh handmade loafs from our baker to include flavours like sun-blushed tomato, whole grain, rye and soft white
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Savoury selection 
Char grilled summer vegetables on a brochette brushed with a tomato sauce finished with capers and coriander

Roast caramelised beetroot tartans 

Goats cheese and roast butternut squash tarts finished with roasted pine nuts
Cakes and sweets
Home baked scones with jersey clotted cream and chefs own summer berry jam (personalised labelling for your Event in kiln jars)

Home made moist finger of lemon drizzle cake

Pistachio and cinnamon meringue with a marshmallow centre

Moist polenta orange cake 

Fresh fruit tartlets with a crème patisserie
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Hot drinks
A selection of teas will be served by our waiting staff from our tea buffet table to include

Earl grey

Fresh mint tea

Fresh lemon tea

Traditional breakfast tea

Filter coffee

The drinks named above will be included in the price for afternoon tea
For an extra charge we can supply the following
Pimis, lemonade and fruit garnish

Home made ginger, mint and lemonade

Selection of fruit teas

Bucks fizz

Home made butter short bread

Chef’s hand made chocolate truffles
