
 

 

 
 

AFTERNOON TEA BUFFET WITH ENGLISH & EUROPEAN CLASSICS 
 

Chef’s Special  
(Treats on rotation 2 Savories & 1 Dessert) 

Breaded Crab Cake with Peppery Maple Corn Salsa 
Cheesy Seafood Arancini with Herb Aioli 

Baked Chicken & Pumpkin Filo Pie 
Braised OX Tail Tartlet with Garlic Mash & Cheese Crumble 

Creamy Chocolate Tartlet with Fresh Berries 
Fruity Apple Strudel 

 
Finger Sandwiches 

Hot Smoked Salmon & French Shallots 
Cucumber & Cream Cheese 

Corned Beef, Sauerkraut & Mustard 
Egg Salad & Swiss Bacon  

Gammon Ham & Cheddar Cheese  
 

Open Faced Sandwiches 
Herb and Garlic Cheese with Cranberry Compote 

Stone Crab Salad with Avocado & Pineapple 
Chicken Salad Bites with Apricot and Walnut 

                                                                  Duck Rillettes with Raisin Chutney  
 

Croissants 
Tuna & Egg 

Surf & Turf (Prawn & Smoked Chicken Breast) 
Grilled Vegetables, Semi-dried Tomato & Feta with Pesto 

Parma Ham, Cornichon & Brie Cheese 
 

Selection of Cheese 
Emmental, Comte, Port Salut, Camembert, Danish Blue & St Maure 

(Dried Fruits, Grape, Quince Paste, Walnuts & Cracker) 
 

Chilled Delicatessen 
Selection of Freshly Harvest Lettuce with Assorted Dressings 

Selection of Charcuterie with Pickles & Mustard 
Gravlax Salmon Platter with Condiments 

(Onion, Caper, Chive & Dill Sauce & Lemon) 
 
 
 
 
 

 
 
Menu is subject to change in view of market availability. Prices are subject to 10% service charge and prevailing government taxes. Child price is for children 

6-11 years of age. Some items may contain or have come in contact with allergens. Please contact our staff to highlight any concerns you may have.  
Other T&Cs apply. 



 

 

 

 
 

Hot Delights 
Baked Plant Based Lasagna with Feta Cheese 
 Crispy Round Cabbage with Honey Mustard 
Baked Chicken Drumette with Sriracha Dip 

Meat Lover Pizza  
Braised Chicken, Porcini & Pancetta served with Freshly Baked Bread 

Fish Goujon & Truffle Wedges with Tartar Sauce 
Crispy Prawn Wrapped with Potato & Spicy Cocktail Sauce 

 Gouda Cheese Rings with Caper Remoulade 
Smoked Bacon & Leek Quiche 

Cheese Knackers with Colcannon 
 

Hearty Soup 
Chef’s Choice of Daily Soup 

 
Carving Station 

Slow-Roasted Beef Tenderloin with Maple Pecan Crust, Roasted Seasonal Vegetables & Heirloom 
Potatoes 

 
Scones Bar 

Plain, Raisin, Coffee, Apricot, Pistachio & Maple Pecan 
Served with Strawberry Jam, Caramel Banana Passion Fruit, Lemon Curd, Nutella,  

Devonshire Clotted Cream & Butter 
 

Desserts 
Bread & Butter Pudding with Vanilla Sauce  

Vanilla Creme Brulee 
Forest Berries Tartlet 

Tiramisu Cup 
Raspberry White Chocolate Eclairs 

Lemon Curd Tart 
Orange Financiers 

Kumquat Pound Cake 
Dark Chocolate Brownie 

Assorted Madeleines 
Assorted Chocolate Pralines 

Selection of Sliced Seasonal Fruits 
 

Ice Cream 
Vanilla & Chocolate Ice Cream with Condiments 

Freshly Sliced Fruits & Berries 
 

 
 
 
 
Menu is subject to change in view of market availability. Prices are subject to 10% service charge and prevailing government taxes. Child price is for children 

6-11 years of age. Some items may contain or have come in contact with allergens. Please contact our staff to highlight any concerns you may have.  
Other T&Cs apply. 


