Sparkling Afternoon Tea:
£35 per person.

Champagne Afternoon Tea:
£39 per person.

A hot and cold buffet
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AFTERNOON TEA MENU

A selection of savoury and sweet treats to
tantalise your tastebuds.

Oak Smoked Ham & Small Chunk Branston Pickle - White
Bread
X /8/G/S/M/SD

Poached & Flaked Salmon, Lemon Créme Fraiche -

Wholemeal bread

WY/G/F/S/M
Cucumber & Chive Cream Cheese - White Bread
W/G/S/M
Savoury Mature Cheese & Tomato Chutney Tartlet
WY/G/S/M/E/MU/SD

House Sausage Roll made with Lashford’s locally sourced

awarding- winning Sausage Meat
W/G/E/SD/may contain TN/M/SE

SWEET SELECTION

Edible Chocolate Flowerpot, belgian Chocolate Mousse
& Candied Orange
W/G/S/M/may contain TN

Mini Ginger & Lemon Loaf Cake
W/G/E/S/M/SD

Coffee & biscoff Macaron
W/G/S/M/A/may contain TN

Warm Scone
W/G/M/E/may contain TN

Clotted Cream
M

Strawberry Jam

PAANN
X




VEGETARIAN AFTERNOON TEA MENU

FINGER SANDWICHES
Croxton Manor Mature Cheddar & Small Chunk Branston Pickle -

White Bread
\X//8/G/S/M/SD

Red Pepper & Tomato Hummus, Rocket - Wholemeal Bread
W/G/SE/S/M

Piguillo Pepper & Plant Based Green Pesto - White bread
W/G/S/M

Savoury Mature Cheese & Tomato Chutney Tartlet
W/G/S/M/E/MU/SD

Vegetarian Sausage Roll
W/b/G/S

VEGETARIAN SWEET SELECTION

Edible Chocolate Flowerpot, belgian Chocolate Mousse

& Candid Orange
W/G/S/M/may contain TN

Mini Ginger & Lemon Loaf Cake
X /G/E/S/M/SD
Coffee & Biscoft Macaron
W/G/S/M/A/may contain TN

Warm Scone
W/G/M/E/may contain TN

Clotted Cream
M

Strawberry Jam




GLUTEN FREE AFTERNOON TEA

FINGER SANDWICHES

Oak Smoked Ham & Tomato Chutney - Gluten Free White bread
E/S/M/MU/SD

Poached & Flaked Salmon, Lemon Créme Fraiche -
Gluten Free White bread
E/F/M/SD
Cucumber & Chive Cream Cheese - Gluten Free White bread
E/M
Gluten Free Savoury Mature Cheese & Tomato Chutney Tartlet
M/E/MU/SD/may contain C/S/G

SELECTION OF CAKES

Banana Bread Loaf
N

Raspberry & White Chocolate Blondie
TN/A/may contain H/P

Lemon Drizzle Cake
TN/A/may contain H/P

Edible Chocolate Flowerpot, belgion Chocolate Mousse
S/M/may contain TN

Gluten Free Baked Scone
May contain TN/A/H/P

Clotted Cream
M

Strawberry Jam
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PLANT BASED AFTERNOON TEA

FINGER SANDWICHES
Red Pepper & Tomato Hummus, Rocket - White bread

W/G/S/SE
Piquillo Pepper & Plant Based Green Pesto - Wholemeal bread
W/G/S
Dairy Free Cheddar Style Cheese, Tomato Chutney - White bread
W/G/S/MU/SD

SELECTION OF CAKES
Banana bread Loaf
TN

Raspberry & White Chocolate blondie
A/may contain H/P

Lemon Drizzle Cake
A/may contain H/P

Salted Caramel Brownic
TN/A/may contain H/P

Plant Based baked Scone
May contain TN/A/H/P

Not Clotted Cream
May contain TN/A/H/P

Strawberry Jam
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Tea and Togetherness

Puffet sample menu

Smoked ham, plum tomato & dijon mustard - Granary bread
Croxton manor mature cheddar cheese, tomato & onion
chutney- White Bread
Mashed egg mayonnaise & mustard cress - Wholemeal
bread
Tuna, spring onion & mayonnaise - White bread
Mini sausage roll - Real ale chutney
Tempura king prawn - Sriracha chilli sauce
Mini steak & ale pie
Watermelon, mozzarella & Parma ham skewer
Sun-blush tomato & olive tartlets
Lemon sole goujons — lemon & caper mayonnaise
Baked mini jacket potato - filled with cream cheese & chives
Potted seasonal berry Eton mess

Fresh fruit platter

Please note that our dishes may contain one or more of the following allergens:
cereal, peanuts, nuts, fish, shellfish, sesame seeds, eggs, milk, soya. celery, celeriac,
mustard, sulphuric dioxide, and sulphites. If in doubt, please ask a member of
staff. Please note the menu is subject to change at our discretion.
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