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CREWE HALL

HOTEL & SPA

THE QHOTELS COLLECTION

TEAS

ENGLISH BREAKFAST TEA
A lively full bodied blend of Assam & Ceylon

LAPSANG SOUCHONG
This rare blend is made from handpicked,
whole-leaf tea that has been smoke-dried to
produce a unique flavour.

EARL GREY
this tea is made from handpicked, whole-leaf teas
to deliver a premium tea-drinking experience.

RED VELVET
One of our most popular blends, red velvet
combines the zingy complexity of juicy orange
with ripe berry fruit flavours.

CHAMOMILE
Winner of the 2016 great taste awards, this tea is
made from carefully selected and handpicked
whole chamomile heads.

VANILLA CHAI
Created by blending the ingredients of organic
masala chai with natural vanilla to produce a
sweet, spicy and fragrant tea.

Alternatively, Filter Coffee is
available upon request

AFTERNOON TEA

Selection of Finger Sandwiches
Egg mayonnaise & watercress
Ham, tomato & mustard

Cheese & pickle

Wraps
Prawn Marie Rose & gem lettuce

Chicken & bacon mayonnaise

Scones and Pastries
Freshly baked fruit and plain scones

served with clotted cream & preserve.

A selection of chefs pastries

Traditional Afternoon Tea
£35 per person

Champagne Afternoon Tea
Served with a Glass of Imperial Moét Chandon

£40 per person

Champagne by the Glass
Moét & Chandon Brut Imperial
£9.95
Moét & Chandon Rose Imperial

£13.95

Vegan and Gluten Free Menus Available
Allergen details: Our food is prepared in a kitchen where nuts, gluten and other known allergens/intolerances may be present. If you would like
information on ingredients within our menu items in relation to allergens and food intolerance including GF please ask a member of staff who will be
able to assist you. If you have any questions, please ask your server.




