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THE STAFFORD AFTERNOON TEA

Sandwiches

Cucumber, cream cheese & mint, white bread
Smoked salmon, dill, pickled shallots & capers, malted brown bread
Prawn cocktail, crispy shallots & smoked paprika, tomato bread
Truffled egg & watercress, brioche

Salt beef, horseradish mayonnaise & pickled cucumber, spelt bread

Scones

Plain and raisin, clotted cream, strawberry jam

Pastries

Vanilla and Raspberry Cake
Lemon Calamansi Mousse
Fig and Pecan Choux
Black Forest Gateau

£78.00 per person

With a glass of Champagne or sparkling wine per person

Hambledon Classic Cuvée NV
£92.00

Veuve Clicquot Brut NV
£100.00

Veuve Clicquot Rose NV
£108.00

We understand that preferences and dietary needs vary, and our culinary team will gladly accommodate special requests with advance notice. We are committed to culinary excellence and to
operating with an environmentally and socially responsible approach. We prioritise local suppliers, support and champion British farmers and their produce and sustainable fish where possible to
showcase seasonal ingredients, while actively minimising our footprint through composting and recycling practices. Our menus proudly exclude endangered species, and we are committed to ensuring
that our sourcing and purchasing practices are fair and beneficial for all involved. All prices include VAT. A discretionary 15% service charge will be added to your bill. (V) Vegetarian (VG) Vegan
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THE STAFFORD CREAM TEA

Your choice of tea or coffee
Homemade plain and raisin scones

Seasonal jams and Cornish clotted cream
£24.00 per person

With a glass of Champagne per person

Veuve Clicquot Brut NV
£46.00

Sweet Treats

Vanilla and Raspberry Cake
£7.00

Lemon Calamansi Mousse

£7.00

Fig and Pecan Choux
£7.00

Black Forest Gateau
£7.00

SELECTION OF TEAS

Our tea is supplied by Camellia’s Tea House — an artisan producer and

importer, hand blending its teas here in London.

Just as with wine, tea is influenced by soil type and climate, in addition
to differences in the farming and production process. It is thought there

are around 1500 variants of tea, produced in 36 countries.

We have carefully selected 22 exceptional and sustainable teas for your
enjoyment, including our own signature blends and very special

premium rare teas.

We understand that preferences and dietary needs vary, and our culinary team will gladly accommodate special requests with advance notice. We are committed to culinary excellence and to
operating with an environmentally and socially responsible approach. We prioritise local suppliers, support and champion British farmers and their produce and sustainable fish where possible to
showcase seasonal ingredients, while actively minimising our footprint through composting and recycling practices. Our menus proudly exclude endangered species, and we are committed to ensuring
that our sourcing and purchasing practices are fair and beneficial for all involved. All prices include VAT. A discretionary 15% service charge will be added to your bill. (V) Vegetarian (VG) Vegan



	THE STAFFORD AFTERNOON TEA
	Sandwiches
	Cucumber, cream cheese & mint, white bread
	Smoked salmon, dill, pickled shallots & capers, malted brown bread
	Prawn cocktail, crispy shallots & smoked paprika, tomato bread
	Truffled egg & watercress, brioche
	Salt beef, horseradish mayonnaise & pickled cucumber, spelt bread
	Scones
	Plain and raisin, clotted cream, strawberry jam
	Pastries
	Vanilla and Raspberry Cake
	Lemon Calamansi Mousse
	Fig and Pecan Choux

	Black Forest Gâteau
	£78.00 per person
	With a glass of Champagne or sparkling wine per person
	Hambledon Classic Cuvée NV
	£92.00
	Veuve Clicquot Brut NV
	£100.00
	Veuve Clicquot Rose NV
	£108.00

	THE STAFFORD CREAM TEA
	Your choice of tea or coffee
	Homemade plain and raisin scones
	Seasonal jams and Cornish clotted cream
	£24.00 per person
	With a glass of Champagne per person
	Veuve Clicquot Brut NV
	£46.00
	Sweet Treats
	Vanilla and Raspberry Cake
	£7.00
	Lemon Calamansi Mousse

	£7.00
	Fig and Pecan Choux
	£7.00
	Black Forest Gâteau
	£7.00
	SELECTION OF TEAS

	Our tea is supplied by Camellia’s Tea House – an artisan producer and importer, hand blending its teas here in London.
	Just as with wine, tea is influenced by soil type and climate,  in addition to differences in the farming and production process. It is thought there are around 1500 variants of tea, produced in 36 countries.
	We have carefully selected 22 exceptional and sustainable teas for your enjoyment, including our own signature blends  and very special premium rare teas.


