
A F T E R N O O N  T E A
f e s t i v e



Kindly note that our kitchen is not allergen-free. As such, we cannot guarantee meals to be free of allergens, therefore we 
advise guests with severe allergies to assess their own level of risk before consuming items from our menu. A full list of 

allergens is available on request. Please speak to a staff member about your requirements before ordering. All prices include 
VAT at the current prevailing rate. Please note that a discretionary service charge of 12.5% will be added to your bill.

savoury

Pepper’s Pink Peppercorn Turkey 
Brioche Bun Filled with Honey Roast Turkey and 
Pink Peppercorn, Sage and Onion Mayonnaise 

The Dads’ Greek Island Catch
Smoked Salmon and Dill Cream Cheese on   

Rye Bread 

Slipping Through My Fingers v
Fresh Cucumber and Tzatziki Finger Sandwich 

 Rosie’s Take A Chance On Brie v
Brie, Goats Cheese, Caramelised Onion and 

Thyme Tartlet 

I Do, I Do, I Do, I Do, I Dolmades
Greek Dolmades with Lemon Dip 

Slipping Through My Fingers 
Fresh Cucumber and Tzatziki Finger Sandwich 

Tanya’s Chiquitita Wrap 
Tikka Spiced Marinated Tofu with 

Mango Chutney 

The Voulez-Vous Tartlet
Whipped Vegan Feta, Smoked Sundried 

Tomato and Toasted Sesame Seed Tartlet 

SAVOURY

The Winner Takes The Scone
A Traditional Fruit Scone with Clotted Cream 

and Strawberry Jam 

SCONE
The Winner Takes The Scone

A Vegan Scone with Vegan Clotted Cream 
and Strawberry Jam 

SCONE

Donna’s Super Trouper Tiramisu v
Espresso Soaked Sponge and Mascarpone 

Dusted with Cocoa Powder 

Knowing Mousse, Knowing You v
Raspberry Ripple White Chocolate Mousse 

Surrounded by Genoese Sponge 

Sophie’s Dream v
Vanilla Custard Lemon Cake, Morello Cherry 

Compote and Kataifi Pastry Tinsel 

Sky’s Snowflake Snowball v
Coconut Macaroon Filled with Lemon Curd and 

Frosted with Desiccated Coconut 

SWEET
Dynamos Raspberry Delight

Chocolate Ganache, Raspberries and             
Vegan Cream 

Honey, Honey Loaf 
Vegan Lavender Honey and Lemon Loaf 

Gimme! Gimme! Gimme! 
A Dark Chocolate Midnight Cake with 

Hazelnut Praline 

Island Indulgence 
Sticky Toffee Cake and Crystallised Ginger 

SWEET

f e s t i v e  A F T E R N O O N  T E A

traditional vegan

traditional vegan

£ 5 0  ( M o n  -  F r i )  a n d  £ 6 0  ( S at  &  S u n )



Kindly note that our kitchen is not allergen-free. As such, we cannot guarantee meals to be free of allergens, therefore we 
advise guests with severe allergies to assess their own level of risk before consuming items from our menu. A full list of 

allergens is available on request. Please speak to a staff member about your requirements before ordering. All prices include 
VAT at the current prevailing rate. Please note that a discretionary service charge of 12.5% will be added to your bill.

SAVOURY

Traditional Plain Scone and Strawberry Jam 

SCONE

SWEET

Egg Mayonnaise Brioche Bun  

Cheese and Tomato Sandwich 

Turkey and Cranberry Mayonnaise 
Brioche Bun 

Super Trouper Raspberry Jelly and Vanilla Cream 

Chiquitita Chocolate Brownie and Cherry Compote 
 

Rosie’s Rudolph Roulade

c h i l d r e n ’ s  m e n u
£ 2 5  ( M o n  -  F r i )  a n d  £ 3 0  ( S at  &  S u n )

f e s t i v e  A F T E R N O O N  T E A



In partnership with the smash hit musical MAMMA MIA! at the Novello Theatre, just steps from 
Strand Palace, we invite you to indulge in a selection of savoury and sweet treats inspired by 
the show’s iconic characters and hit songs. MAMMA MIA! is the irresistibly sunny, funny tale 
of a mother, a daughter, and three possible dads on a Greek island idyll, all unfolding to the 
magic of ABBA’s timeless songs.

We hope you enjoy the experience here in the heart of the West End! Scan the QR code now 
to book tickets to MAMMA MIA! without booking fees, exclusive to Strand Palace.

DRINKS
CHAMPAGNE

NV Champagne De Castelnau Brut
Champagne, France NV 12.5% VG

125ml | Bottle

£15 | £82

£11 | £55

ENGLISH SPARKLING WINE

Touch of Sparkle, Chapel Down
Kent, UK 12.5%

£9

£9

|

|

£45

£43

PROSECCO

Prosecco, Famiglia Botter
Veneto, Italy 10.5% VG

Prosecco Rosé, Famiglia Botter
Veneto, Italy 11% VG

£15COCKTAILS

MAMMA MIA! Martini
Vodka, Chambord, Monin Raspberry, Monin Jasmine, Everleaf Mountain, 
Pineapple Juice  

Elderflower Peach Bellini
St Germain Elderflower Liqueur, Peach Puree, Prosecco

Breakfast Martini
Tanqueray Dry Gin, Cointreau, Lime Juice, Fruit Preservative Jam

£13MOCKTAILS

The Pink Twist
Everleaf Mountain, Raspberry Syrup, Elderflower, Sugar,                         
Pink Grapefruit Soda

Pineapple Breeze
Everleaf Marine, Basil Syrup, Pineapple Juice, Ginger Syrup, Lime

f e s t i v e  A F T E R N O O N  T E A



Tea Selection

Palace Earl Grey
Premium black tea and bergamot; a robust, fragrant brew with a balanced citrus finish.

Haxells blend
Crafted for Strand Palace, this tea combines premium black tea and Sencha green tea with apple, fig and 

other subtle flavours.

The ‘champagne’ of teas, this rare blend of hand-picked leaves offers an exquisite tea experience.

White Peony With Rosebuds

A rich Christmas blend of Ceylon tea, winter spices, apple and vanilla for a warming aromatic festive treat.

palace christmas

Middle Eastern organic spearmint to aid digestion and concentration.

Pure Organic Spearmint

Yunnan leaves, peppermint, and blue cornflowers for a subtle caramel finish.

Covent Garden Blend

Assam and aromatic Ceylon; a refined, elegant breakfast tea.

Palace Breakfast


