
VEGETARIAN AFTERNOON TEA

Classic Egg Mayonnaise with Chives on a Brioche Roll (7, 8, 9, 11, 13)
Cucumber & Apple with Dill Crème Fraîche on Malt Bread (7, 8, 9, 13)

Hummus & Red Pepper on White Bloomer (4, 8, 13)
Sundried Tomato with Black Olive on Guinness Bread (8, 9, 13)

PLAIN & RAISIN
BUTTERMILK SCONES

Accompanied by a selection of locally produced
Jam, Clotted Cream & Lemon Curd (7, 9, 13)

ASSORTMENT OF TANTALISING
AFTERNOON TEA PASTRIES

Apple Frangipane Tart with Rosehip & Fig Compôte (2, 7, 9, 13)
Jasmine Scented Macaron with Cranberry & Orange (2, 7, 8, 9)

Salted Maple Caramel Pumpkin Cake with Camomile & Cinnamon Cream (7, 8, 9, 13)
Black Forest Cake with Elderberry & Plum Preserve (7, 8, 9, 13)

Offered with your choice of Ronnefeldt Loose Tea
€60 per person

with your choice of Copenhagen Sparkling Tea (Non-Alcoholic)
€70 per person

CHAMPAGNE AFTERNOON TEA
with a glass of Perrier-Jouët Grand Brut Champagne

€80 per person

with a glass of Perrier-Jouët Blason Rosé Champagne
€85 per person

SELECTION OF DELICATE
FINGER SANDWICHES

For food allergies and intolerances please speak to a member of our team about your requirements before ordering. 
ALLERGENS 1: Peanuts 2: Nuts 3: Molluscs 4: Sesame seeds 5: Crustaceans 6: Fish 7: Eggs

8: Soybeans 9: Dairy 10: Celery 11: Mustard 12: Sulphur Dioxide 13: Gluten 14: Lupin



SANDWICHES
Egg Mayonnaise on White Bread (7, 8 , 9, 11, 13)

Cheddar Cheese on White Bread (8, 9, 12, 13)
Hummus & Red Pepper on White Bloomer (4, 8, 13)

CROISSANT WITH NUTELLA
(2, 7, 8, 9, 13)

SWEET TREATS
Apple Frangipane Tart with Rosehip & Fig Compôte (2, 7, 9, 13)
Jasmine Scented Macaron with Cranberry & Orange (2, 7, 8, 9)

Salted Maple Caramel Pumpkin Cake with Camomile & Cinnamon Cream (7, 8, 9, 13)
Black Forest Cake with Elderberry & Plum Preserve (7, 8, 9, 13)

Offered with your choice of
Hot Beverage or Juice

€25 per child

CHILDREN’S VEGETARIAN AFTERNOON TEA

For food allergies and intolerances please speak to a member of our team about your requirements before ordering. 
ALLERGENS 1: Peanuts 2: Nuts 3: Molluscs 4: Sesame seeds 5: Crustaceans 6: Fish 7: Eggs

8: Soybeans 9: Dairy 10: Celery 11: Mustard 12: Sulphur Dioxide 13: Gluten 14: Lupin



VEGAN AFTERNOON TEA

Hummus & Red Pepper on White Bloomer (4, 8, 13)
Sundried Tomato with Black Olive on Wholegrain Bread (8, 13)

Avocado & Pomegranate on Wholegrain Bread (8, 13)
Vegan Cheese with Tomato & Ballymaloe Relish on Malt Bread (8, 11, 13)

VEGAN SCONES
Accompanied by a selection of locally produced

Jams

ASSORTMENT OF TANTALISING
AFTERNOON TEA PASTRIES

Salted Maple Caramel Pumpkin Cake with Camomile & Cinnamon Cream
Powerscourt Pavlova with Elderberry, Blackberry & Plum Preserve

Chocolate & Coconut Tart (2, 8)
Floral Flapjack (2, 8, 12)

Offered with your choice of Ronnefeldt Loose Tea
€60 per person

with your choice of Copenhagen Sparkling Tea (Non-Alcoholic)
€70 per person

CHAMPAGNE AFTERNOON TEA
with a glass of Perrier-Jouët Grand Brut Champagne

€80 per person

with a glass of Perrier-Jouët Blason Rosé Champagne
€85 per person

SELECTION OF DELICATE
FINGER SANDWICHES

For food allergies and intolerances please speak to a member of our team about your requirements before ordering. 
ALLERGENS 1: Peanuts 2: Nuts 3: Molluscs 4: Sesame seeds 5: Crustaceans 6: Fish 7: Eggs

8: Soybeans 9: Dairy 10: Celery 11: Mustard 12: Sulphur Dioxide 13: Gluten 14: Lupin



SANDWICHES
Hummus & Red Pepper on White Bloomer (4, 8, 13)

Sundried Tomato with Black Olive on Wholegrain Bread (8, 13)
Vegan Cheese with Tomato & Ballymaloe Relish on Malt Bread (8, 11, 13)

 

VEGAN SCONES
Accompanied by a selection of locally produced

Jams 
 

SWEET TREATS
Salted Maple Caramel Pumpkin Cake with Camomile & Cinnamon Cream 

Powerscourt Pavlova with Elderberry, Blackberry & Plum Preserve
Chocolate & Coconut Tart (2, 8)

Floral Flapjack (2, 8, 12)

Offered with your choice of
Hot Beverage or Juice

€25 per child

CHILDREN’S VEGAN AFTERNOON TEA

For food allergies and intolerances please speak to a member of our team about your requirements before ordering. 
ALLERGENS 1: Peanuts 2: Nuts 3: Molluscs 4: Sesame seeds 5: Crustaceans 6: Fish 7: Eggs

8: Soybeans 9: Dairy 10: Celery 11: Mustard 12: Sulphur Dioxide 13: Gluten 14: Lupin


