
ALLERGIES / SPECIAL REQUESTS: 
If you have any dietary requirements, food allergies or intolerances, please ask a supervisor who will gladly 
supply more information or extra options.  We are dedicated to safely providing for your needs wherever 
possible.  Please note however, that we cannot guarantee that our dishes are free from trace allergens. 

Printed on 100% agricultural waste 

 

F E S T I V E  A F T E R N O O N  T E A   
T H U R S D A Y ,  F R I D A Y  &  S A T U R D A Y  

F R O M  T H U R S D A Y  2 7 T H  N O V E M B E R  T O  S A T U R D A Y  2 7 T H  D E C E M B E R  

( E x c l u d i n g :  C h r i s t m a s  D a y  &  B o x i n g  D a y )  

  
 

 
 
 

Candied fruit & marzipan stollen slice 
Mini mince pie 

Cranberry & orange macaron 
Mini Black Forest Yule logs 

Classic Snowball – Advocaat, lemon jelly & lime meringue shot 
 

Freshly baked plain & fruit scones, Cornish clotted cream & Cornish strawberry jam    
 

Sage & onion Scotch egg 
Roast turkey, stuffing & cranberry roll 
Poached & smoked salmon vol au vent 

Cucumber & chive cream cheese finger sandwich 
 
 
 
 

_________________________________________________ 

 

 

£30 per person 
Choose from our range of Tregothnan teas or Origin coffees to accompany your food 

 

£36 per person with a glass of Prosecco or mulled wine 
£50 per person with a glass of Trevibban Mill Brut 

 

Please note: vegetarian and gluten free requirements will be catered for, however we are unable to 
provide vegan/dairy free 
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