PAVILLION

AFTERNOON TEA
CHEF’S SELECTION OF:

Sandwiches

Herefordshire Beef, Horseradish & Watercress
Wye Valley Smoked Salmon with Cucumber & Cream Cheese
Slow-cooked Ham Salad
Egg Mayonnaise & Chive (V)
Cheddar Cheese & Branston Pickle (v)
Beetroot, Hummus & Rocket (VE)

Savoury

Homemade flavoured Sausage Rolls
Vegan Homemade Sausage Rolls (VE)
Chef’s Speciality Quiche
Scotch Eges
Falafel Bites (VE)

Sweets

Homemade Scones with Clotted Cream and Jam (v)
Cherry Blondie (v)
Homemade Millionaire’s Shortbread (v)
Fruit Cake (VE)
Mini Seasonal Pavlova (V)
Macaroons (v)

Chef’s Speciality Profiteroles (V)

(Gluten free/Vegan options available upon booking)

The Traditional - £22.50pp, inclusive of Tea & Coffee

or

The Sparkling - £26.50pp, inclusive of a glass of Prosecco
or

The Royal - £29.50pp, inclusive of a glass of Champagne

A 48-hour advance booking is required with also a £5 deposit per person

Our aim is to use the highest quality, locally sourced produce in all of our dishes!
We will always do our best to accommodate so please ask your server if you have any
food allergies or special dietary requirements
V = Vegetarian VE = Vegan GF = Gluten Iree DI = Dairy Free



