A f t e r n o o N R O YA L - T e a

W e lco m e to H a x e l l s
A f t e r n o o n R O YA L - T e a
Created to honour and celebrate the Queen’s Platinum Jubilee.
Afternoon Tea was introduced in England by Anna, Duchess of Bedford,
in 1840. Often feeling peckish at around 4 o’clock in the afternoon, and
dinner not being served until 8 o’clock, she would ask for a tray of tea,
bread & butter and cake to be served. She started inviting her friends to
join her and so began a fashionable and social event.
Since the 1880’s, this afternoon get together was much enjoyed by society
women who would dress up for the occasion and today Afternoon Tea
is often celebrated on a special event.
Our Queen is the first British Monarch to celebrate 70 years of service
having acceded to the throne on 6th February 1952. A calendar of very
special events across United Kingdom and Commonwealth will take place
throughout 2022 to mark this outstanding achievement.
Our celebration Afternoon Royal-Tea combines traditional favourites with
modern combinations and hints to our Royal legacy.
Whether you are meeting up with good friends, taking time out for
yourselves or celebrating something special we hope you enjoy your
Afternoon Royal-Tea as much as we enjoyed preparing it for you.

SCONES
Scone Selection with Strawberry Jam & Clotted Cream

SWEET SELECTION
Chocolate Perfection Pie
Corgi Shortbread
Vanilla Battenberg Cake
Queen Victoria Cake
Royal Blue Cupcake

SAVOURY
Cucumber & Dill Cream Finger Sandwich
Highland Salmon Mousse in Charcoal Cone
Coronation Chicken Roll with Black Sesame Seeds
Savoury Doughnut filled with Carrot, Chorizo & Jam
Smoked Boiled Egg & Mayonnaise Sandwich

C h o os e Yo u r T i p p l e
Haxells St Clements
Gin based Cocktail served with Blood Orange Marmalade,
Green Tea and a dash of Lemon
or
Palace Royale
Sparkling Fruit Tea, Raspberry Lemonade & Rosé Prosecco
with a topping of Blackcurrant Jam
(Alcohol free on request)

£35pp
If you have any allergies or food intolerances, please speak to a member of our staff about your
requirements before ordering. All prices are in GBP and are inclusive of VAT at the current
prevailing rate. When booking your afternoon tea, we kindly ask that 48 hours notice is given.
Please note that a discretionary service charge of 12.5% will be added to your bill.

Gluten Free
SCONES
Gluten Free Scones, Clotted Cream & Jam

SWEET SELECTION
Eton Mess
Caramel Brownie
Raspberry Macaron

SAVOURY
Roast Honey & Cheese Brioche
Salted Cucumber & Cream Dill
Smoked Salmon Avocado Cone
Coronation Chicken Wrap
Coronation Tofu Roll with Black Sesame Seeds

C h o os e Yo u r T i p p l e
Haxells St Clements
Gin based Cocktail served with Blood Orange Marmalade,
Green Tea and a dash of Lemon
or
Palace Royale
Sparkling Fruit Tea, Raspberry Lemonade & Rosé Prosecco
with a topping of Blackcurrant Jam
(Alcohol free on request)

£35pp
If you have any allergies or food intolerances, please speak to a member of our staff about your
requirements before ordering. All prices are in GBP and are inclusive of VAT at the current
prevailing rate. When booking your afternoon tea, we kindly ask that 48 hours notice is given.
Please note that a discretionary service charge of 12.5% will be added to your bill.

VEGAN
SCONES
Vegan Scones & Jam

SWEET SELECTION
Eton Raspberry & Coconut
Chocolate Berry Tart
Lemon and Poppy Seed Square
Chocolate Orange Finger

SAVOURY
Cucumber, Dill & Pickled Brioche
Eggless Finger Sandwich
Avocado, Dill & Lime Cone
Coronation Tofu Roll with Black Sesame Seeds

C h o os e Yo u r T i p p l e
Haxells St Clements
Gin based Cocktail served with Blood Orange Marmalade,
Green Tea and a dash of Lemon
or
Palace Royale
Sparkling Fruit Tea, Raspberry Lemonade & Rosé Prosecco
with a topping of Blackcurrant Jam
(Alcohol free on request)

£35pp
If you have any allergies or food intolerances, please speak to a member of our staff about your
requirements before ordering. All prices are in GBP and are inclusive of VAT at the current
prevailing rate. When booking your afternoon tea, we kindly ask that 48 hours notice is given.
Please note that a discretionary service charge of 12.5% will be added to your bill.

R O YA L - T e a S E L E C T I O N
Palace
Earl Grey

White Peony
with Rosebuds

This is our very own secret recipe of the finest

Known as the “Champagne” of teas and amongst

quality black tea leaves and natural Bergamot oil.

the very rarest in the world, this blend is completely

This heady and fragrant tea has balance, flavour and

unprocessed and uses tea from only the highest,

a distinct citrus finish. It is strong, full-bodied and

rarest and expensive bushes specially cultivated for

can be enjoyed with either milk or lemon; working

the perfect leaf shape. Whole leaves are picked by

wonderfully with foods that have aromatic and fruity

hand and dried according to traditional methods so

flavours.

one can enjoy the most exquisite cup of tea possible.

Palace
Breakfast

Covent Garden
Blend

Using only the highest quality handpicked leaves,

This blend is inspired by the famous flower market

this blend is strong, malty and contains spicy Assam

and is a combination of the highest quality, gold

from the plains of India combined with an aromatic,

tipped Chinese Yunnan leaves, specially cut

complex Ceylon from the tropical highlands of Sri

peppermint leaves and bright blue cornflowers.

Lanka. Created in 2005, this blend is a refined and

Together they have the colour and aroma expected

elegant version of breakfast tea.

of a Victorian flower stall whilst having notes of a
subtle sweet caramel finish.

Pure Organic
Spearmint

Organic
Chamomile Flowers

The top quality spearmint we infuse grows in the

Only the finest Egyptian grown organic chamomile

Middle East and Northern Africa and has been

and whole flowers are selected for our tisane,

used medicinally for thousands of years to settle

which has a sensational aroma and a simply superb

the stomach. Our pure organic spearmint contains

flavour. If you’re looking for a calming, sophisticated

less menthol oil than peppermint making it slightly

and elegant beverage to take with a traditional

sweeter and easier on the palate. Most notably

afternoon tea or a wind-down caffeine free night

the Romans used its antioxidants and vitamin C

cap then you cannot do any better than a cup of

to improve concentration and works well as an

organic chamomile flowers.

excellent palate cleanser between courses with both
savoury and sweet foods.

