
 

Banquet menu  
Afternoon Tea Celebration Coffee Break 

 
Coffee 
Freshly brewed coffee, ristretto, espresso, caffé nero, 
Macchiato, cappuccino, caffé latte 
 
Full fat milk, low fat milk and skimmed milk 
 
Loose leaf tea 
Imperial English breakfast, darjeeling, imperial earl grey, 
Pear green tea, floral jasmine, Japanese sencha, osmanthus oolong 
 
Herbal infusions and fruit tisane 
Organic peppermint, chamomile flowers, lemon verbena, 
Mountain berries 
 
Decaffeinated 
Estate black tea 
 
Still and sparkling water, lemon and lime wedge 
Ice cubes, mint leaves, sugar syrup 
Mountain berry ice tea 
 
Freshly squeezed fruit juices (3 kinds) 
 
 
In jar marshmallow, red and rose candies 
 
Mini éclairs with rose fondant 
Mini cup cake rose fondant 
Mini strawberry and raspberry tart 
Raspberry macaroons on pyramid 
Brownie rose fondant 
English fruit cake with rose fondant 
Pana cotta with rose petal 
Raspberry mousse and coulis in shot glass 
Chocolate truffle framboise 
 
Mini brioche with egg mayonnaise and cress 
Mini cucumber sandwich 
Mini soft roll with smoked salmon and cream cheese 
Mini baguette with brie cheese 
Mini sandwich with roast turkey, cranberry and pear chutney 
Mini chicken caesar wrap 
 



 

Banquet menu  
Afternoon Tea Celebration Coffee Break 

 
Live station 
Warm scones, clotted cream, strawberry and rose petal jam 
Belgium waffles with fruit compotes 
 
Strawberries 
 


