
Festive Afternoon Teas 
 

Available from £32 per person. Please enquire for further information.

Festive Menu

Spiced Butternut Squash and Ginger Soup · GFO · VG 

Crispy Garlic & Chili Oil, Croutons and a warm Bread Roll

Smoked Mackerel · GFO 

Herb Crème Fraiche and Capers, served on Sourdough Toast

Duck, Orange and Brandy Pate · GFO 

Rocket, Orange & Brandy Marmalade and Sourdough Toast

Traditional Roast Turkey · GFO 

Pork, Sage and Onion Stuffing, Pig in Blanket, roast Potatoes, Red Cabbage,  

Honey glazed Parsnip and Carrots, Sprouts and Gravy

Roasted Trout · GFO 

Sage Pommes Anna, Sprouting Broccoli, roasted Cherry Vines,  

crispy Parma Ham and a Red Pepper sauce

Spiced Roasted Cauliflower · V · VG 

Roasted Chickpea, Tahini sauce and Pomegranate Seeds

Hever Christmas Pudding 

Brandy Custard

Mulled Wine Poached Pear · GFO · VGO 

Brown Bread Ice Cream and Chocolate sauce 

Hever Cheeseboard · GFO 

Rosary Ash, Cornish Yarg, Brighton Blue served with Grapes,  

Chutney and a selection of Biscuits

Tea/Coffee & Mince Pies

Please speak to Kate (01732 701006) if you have any allergies. 

All our dishes may contain traces of Nut or other allergens.

V = Vegetarian  ∙  GF = Gluten Free  ∙  GFO = Gluten Free Option  ∙  VG = Vegan  ∙  VGO = Vegan Option


