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TRADITIONAL AFTERNOON TEA

“There are few hours in life more agreeable
than the hour dedicated to the ceremony known
as afternoon tea”

Henry James, American-British Author
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TRADITIONAL
AFTERNOON TEA MENU

SELECTION OF TRADITIONAL SANDWICHES

Coronation Chicken
BBQ Ham and Cheddar Cheese
Smoked Salmon and Atlantic Prawns

Egg and Watercress
FRUIT AND PLAIN SCONES

Homemade Plain & Raisin Scones with Jersey Black Butter,
Strawberry Jam and Clotted Cream

SELECTION OF HAND MADE PASTRIES

Mini Victoria Sponge
Battenberg Cake
Strawberry and Custard Tartlet

Chocolate Eclair

CHOICE OF EITHER COOPERS TEA OR COFFEE

Traditional Afternoon Tea | £25.00pp
Prosecco Afternoon Tea | £34.00pp

Sparkling wine is served in 125ml glasses. There will be a discretionary 10% service charge added to your bill. All prices are
inclusive of GST at the current standard rate. Please note that our dishes are prepared in a kitchen where nuts, gluten, and other
allergens are present. While we take precautions to minimise cross-contamination, we cannot guarantee that any food item is
completely free from traces of allergens. Some fish dishes may contain small bones. If you are unsure or need specific advice,
please ask a member of our team who will be happy to assist.
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GLUTEN FREE & VEGAN
AFTERNOON TEA MENU

SELECTION OF TRADITIONAL SANDWICHES

Silken Tofu and Salsa
Olive Tapenade with Baby Radish
Onion Chutney, Jalapeiio and Rocket
Mixed Bean and Feta

FRUIT AND PLAIN SCONES

Homemade Plain & Raisin Scones with
Jersey Black Butter, Strawberry Jam and Clotted Cream

SELECTION OF HAND MADE PASTRIES

Key Lemon Pie
Chocolate Cupcake
Coconut and Date Bonbon

Berry Posset

CHOICE OF EITHER COOPERS TEA OR COFFEE

Gluten Free & Vegan Afternoon Tea | £25.00pp
Prosecco Gluten Free & Vegan Afternoon Tea | £34.00pp

Sparkling wine is served in 125ml glasses. There will be a discretionary 10% service charge added to your bill. All prices are
inclusive of GST at the current standard rate. Please note that our dishes are prepared in a kitchen where nuts, gluten, and other
allergens are present. While we take precautions to minimise cross-contamination, we cannot guarantee that any food item is
completely free from traces of allergens. Some fish dishes may contain small bones. If you are unsure or need specific advice,
please ask a member of our team who will be happy to assist.
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TEA SELECTION

ENGLISH BREAKFAST
£3.20
ORIGIN: INDIA
A classic breakfast tea from Assam, India

DECAFFINATED ENGLISH BREAKFAST
£3.20
ORIGIN: INDIA
A caffeine-free alternative to black tea, with bright and malty flavours

EARL GRAY
£3.20
ORIGIN: ASIA
With rich, full and bright tasting notes

GREEN TEA
£3.20
ORIGIN: CHINA
Light and cleansing, rich in anti-oxidants

CHAMOMILE
£3.20
ORIGIN: CROATIA
Naturally caffeine free with a distinctly apple-like taste and aroma

LEMON & GINGER
£3.20
ORIGIN: CROATIA
An organic blend of spicy ginger, sweet apple and fresh lemon

PEPPERMINT
£3.20
ORIGIN: GERMANY
A fresh, mentholated flavour, the perfect digestif

ROOIBOS
£3.20
ORIGIN: SOUTH AFRICA
A smooth, rich infusion with distinct nutty and vanilla notes
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CREAM TEA

Gluten-free options available on request

Homemade Plain & Raisin Scones
Jersey Black Butter, Strawberry Jam and Clotted Cream

COOPERS TEA OR COFFEE INCLUDED
Cream Tea | £10.00pp

Add the selection of Afternoon Tea Sandwiches | £8.00pp
Add the selection of Afternoon Tea Pastries | £8.00pp

COFFEE SELECTION

AMERICANO
£3.20
Espresso and hot water

CAPPUCCINO
£3.50
Espresso, steamed milk, and foam

CAFE LATTE
£3.70
Espresso and steamed milk

CAFE MOCHA
£3.80
Espresso, chocolate, steamed milk and foam

FLAT WHITE
£3.40
Espresso with velvety-foamed milk

HOT CHOCOLATE
£3.60
Creamy, indulgent and rich chocolate beverage

HOT COFFEE COCKTAILS
£8.00
Irish coffee/Baileys Coffee/Calypso Coffee/Napoleon Coffee
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CHAMPAGNE & SPARKLING

AYALA BRUT

Light gold colour, with abundant, fine bubbles. Open and
expressive on the nose with delicate, unveiling notes of
citrus, flowers and white fruits. Balanced on the palate,
precise, fruity and characterised by a long finish.

AYALA ROSE

A lovely pale colour, with a delicate pink hue. On the nose
it is charming, generous and open, revealing aromas of
strawberries, raspberries and vine peaches. It is light yet
expressive with great freshness. Notes of red gooseberries
and raspberries, with a lengthy and voluptuous finish.

PROSECCO IL CAGGIO

Small and lively bubbles burst onto the tongue. A smooth
mousse and subtle wild apples and pears exude from the
palate with a refreshing finish.

ROSE WINE

SEYMOUR HOTELS ROSE - MAISON LORGERIL,
PINOT GRIGIO, IGP PAYS D'OC FRANCE

A delicate, pale pink rose. £1 of every bottle sold goes to
our chosen 2024 charities.

DISCOVERY BEACH, WHITE ZINFANDEL,
CALIFORNIA, USA

Itis a lovely coral pink colour but it is when you open the
bottle that you get the fabulous aromas of strawberry,
raspberry and tropical fruit. Fruity, bright, crisp and
refreshing.

BOTTLE
£65

£75

£30

BOTTLE
£28

£30

HALF
£35

200ML
£10

175ML
£7.20

£7.70
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WHITE WINE

BOTTLE
SEYMOUR HOTELS WHITE - MAISON LORGERIL, £28
SAUVIGNON BLANC, IGP D'OC FRANCE
A delicate and refreshing Sauvignon Blanc. £1 of every
bottle sold goes to our chosen 2024 charities.

VIGNERONS DE FLORENSAC, PICPOUL DE PINET, £35
LANGUEDOC, FRANCE

Fresh, crisp apple, grapefruit and lemon notes. Pale yellow

with green hues, this lovely and fresh Picpoul has plentiful

aromas of grapefruit and citrus fruit as well as bracing citrus

and stone fruit flavours.

HORNHEAD, CHARDONNAY, GASCONY, £28
FRANCE VG

A bright pale gold in the glass, the nose is soft and full of

ripe fruit aromas like melon and pear. The palate is fruity

and soft with a good roundness.

CATHERINE MARSHALL AMATRA ‘JONO’S WAVE’, £38
CHENIN BLANC, STELLENBOSCH, SOUTH AFRICA

VG

Bright, fresh, sweet melon and white peach top notes with

fleshy ripe nectarines on the core and crisp green apple

acidity on the finish.

WEINWURMS, GRUNER VELTLINER, £37
NIEDEROSTERREICH, AUSTRIA

Deep and rich in scent, delicate vanilla note from the long

yeast contact, quince, minerality provides structure from

the beginning, colourful array of apple and stone fruit from

crisply cheeky to ripe for harvest.

175ML
£7.20

£9.00

£7.20

£9.80

£9.50
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RED WINE

BOTTLE
SEYMOUR HOTELS RED - MAISON LORGERIL, £28
MERLOT, IGP, PAYS D'OC, FRANCE
A well-balanced, soft and easy drinking red. £1 of every bottle
sold goes to our chosen 2024 charities.

INDOMITA NOSTROS RESERVA, PINOT NOIR, £34
MAIPO VALLEY, CHILE VG

Stylish wine showing ripe, fleshy red fruit, vanilla & toasted oak

aromas. Elegant, rich, silky and well-rounded on the palate.

ADEGAS GALEGAS SALTERIO, MENCIA, £35
BIERZO, SPAIN

Fragrant on the nose with delicate aromas of red cherries,

blackberries and a hint of violet Dense with a rounded texture,

Salterio displays concentrated flavours of sweet and savoury

cherry, complimented by light floral notes.

HORNHEAD, MALBEC, VIN DE PAYS D'OC, FRANCE £33
Presents an enormous fruit concentrate of dark berry fruits

such as black cherry. Fine spicy notes and aromatics such as

rosemary, elegant coffee and cocoa aromas from the oak

barrels.

SAN ANTINI MONEPULCIANO D' ABRUZZO, £30
SANGIOVESE, TUSCANY, ITALY

Deep purple in colour with intense aromas of blackberries and

cherries with rich, robust characteristics that are typical of the

region. The palate is intensely spicy with cherry and jammy

black fruit flavours, full, rich and well rounded.

175ML
£7.20

£8.75

£9.00

£8.50

£7.70





