
MENU

French sparkling wine on arrival (or NV Monmarthe 1st Cru ‘Secret de Famille’ Champagne)

--

SAVOURY CANAPES

Gougère of Victorian cheddar, hazelnut and golden raisin chutney 

Mini mushroom pie and mushroom ketchup 

Beetroot and goat cheese vol au vent

Salmon and cream cheese terrine, radish, house made mustard and radicchio marmalade

SANDWICHES

Rare breed ham, piccalilli and watercress 

Cucumber, mint, crème fraiche and snow pea shoots 

Turkey, brie, cranberry and rocket

Free range egg and lemon myrtle 

SWEETS

Winter pavlova -  Pavlova, blood orange curd and confit, Vanila cream pomegranate

Apple tatin - Caramelize pink lady apple, vanilla whipped cream, puff pastry

Mandarin - Mandarin marmalade, caramel mousse, orange sponge

Rich chocolate praline - Gluten free chocolate sponge, 70% dark chocolate mousse, 

crunchy praline, amaretto Choco sauce 

Lemon - Lemon pound cake lemon and orange blossom whipped ganache, lemon compote, 

crumble

THE WINDSOR’S SCONES

Strawberry jam & Double cream

-

Your choice of coffee, hot chocolate or one of our 11 specialty teas

AUTUMN AFTERNOON TEA

French sparkling wine on arrival 
(or NV Monmarthe 1er Cru ‘Secret de Famille’ Champagne)

SAVOURY CANAPES

Porcini mushroom choux, hazelnut and autumn herbs
Cauliflower, leek and cheese petit pie, curry mayonnaise 

Cannoli pastry of smoked trout and cream cheese

SANDWICHES

Cucumber, mint cream cheese and pickled fennel 
Finnish egg butter, watercress 

Smoked chicken mayonnaise, walnut and celery

SWEETS

Blackberry entremet  
buttermilk mousse, coconut dacquoise, blackberry compote, sable, white chocolate ganache 

 
Chocolate macadamia brownie  

chocolate-dipped roasted macadamias, chocolate mousse, salted caramel

Autumn fig and jasmine tea slice  
Jasmine tea sponge, Victorian figs, yoghurt mousse, fig leaf ganache

THE WINDSOR’S HOT CROSS SCONES
Strawberry jam & double cream

-

Your choice of coffee, hot chocolate or one of our 11 specialty teas

Menu


