
CHRISTMAS 2024 
FESTIVE TEA MENU 

Dairy Free Vegan Gluten Free Vegetarian

**Food Allergies and Intolerances**
Some of our foods contain allergens. Please speak to a member of staff for more information & Please

advise us of any food allergens or intolerances. A full list of allergens is available upon request.
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CHOICE OF FRESHLY BREWED TEA OR COFFEE

HOMEMADE ORANGE AND CINNAMON SCONE

A warm, spiced delight baked with zesty orange and aromatic
cinnamon, served with sweet strawberry preserve and clotted cream.

CHRISTMAS PASTRIES

MINI CHRISTMAS PUDDING TART
A delicious twist on the classic Christmas pudding, encased in a

buttery pastry and topped with a festive finishing touch.

WINTER BERRY CRÈME BRÛLÉE
A velvety, indulgent crème brûlée infused with winter berries,

topped with a perfectly caramelised sugar crust.

SPICED CARROT CAKE 
A moist, warmly spiced carrot cake, rich with flavour and topped

with a smooth, creamy frosting.

WARM MINCE PIE
A traditional festive treat, filled with rich, spiced fruit mincemeat.

ASSORTMENT OF FESTIVE SAVOURIES

TURKEY AND CRANBERRY FINGER SANDWICH
Succulent turkey paired with tangy cranberry sauce, nestled between soft, fresh

bread for a seasonal classic.

PORK, HERB AND APPLE SAUSAGE ROLL
A golden, flaky pastry filled with a delicious blend of pork, fragrant herbs, and

sweet apple, perfectly seasoned for a comforting bite.

POACHED SALMON MOUSSE, SALTED CUCUMBER ON SOURDOUGH TOAST
Light and creamy poached salmon mousse, topped with refreshing salted

cucumber, served on crisp, rustic sourdough toast.

PIGS IN BLANKETS
Succulent sausages wrapped in crispy bacon, a festive favourite.
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