
 

      A F T E R N O O N  T E A  

All details are correct at time of going to print, however may be subject to change from time to time. If you have any questions regarding our ingredients, or if you have 

a food allergy or intolerance, please speak to your server before you order your meal. Please note there will be 12.5% service charge added to your bill.  

 

 
We are wild about fish at Macdonald Hotels & Resorts, with our white fish all being wild. Fish isn’t our only food passion; we care where and how all our ingredients have 

been reared or produced. All lamb and beef is Scottish, with our steaks matured for a minimum of 21 days. Our chicken is free range. Pork is the best of British – Our 

pork sausages are Red tractor certified and our bacon is British and dry cured. Last but not least, game: our wild venison and game comes only from Scottish estates and 

is not farmed. It’s our dedication to serving only the highest quality food that makes us different. 

 

T R A D I T I O N A L  A F T E R N O O N  T E A   

Traditional finger sandwiches  
Ham and celeriac  
Chicken, sage and onion  
Smoked and poached salmon  
Pickled cucumber and dill crème fraiche (V)  
 
Freshly baked fruit and plain scones with Devonshire clotted cream and strawberry 
preserve  
 
Assorted fresh fine pastries & cakes 
Chocolate croustillant  
Passion fruit slice  
Pistachio and chocolate financier  
Apricot almond tart  
 
£30.00 per person 
 
 
RIDGEVIEW AFTERNOON TEA  
As above with a glass of Ridgeview English sparkling wine  
 
£40.00 per person 
 
 
LAURENT-PERRIER ROSE AFTERNOON TEA  
As above with a glass of Laurent-Perrier Rose Champagne  
 
£45.00 per person 
  
 
CREAM TEA  
Freshly baked fruit and plain scones with Devonshire clotted cream and strawberry 
preserve  
 
£15.00 per person 
 

 

All served with English breakfast tea or filter coffee and can be made gluten free, 
dairy free, vegetarian and vegan. 
 


