
 

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

All our food and drinks have been freshly prepared in our premises where we handle all allergens. If you have a food allergy or intolerance please speak to your server 

before you order your meal or drinks. 

 

 
At Macdonald Hotels & Resorts, we are dedicated to serving the highest quality food and this starts with the importance we place on sourcing; we care where and how 

all our ingredients have been reared or produced. Our white fish is caught from wild sustainable sources and all our lamb and beef is Scottish, with our beef matured 

for a minimum of 21 days. All our poultry and pork is farmed in the UK, our bacon is British dry cured and our shelled eggs are 100% free range.  

We are fully committed to prioritising animal welfare and will only work with suppliers who share the same level of commitment to best practice in animal welfare 

management on their farms. 

 

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 

 

£27.50 per person  
 

 

R I D G E V I E W  A F T E R N O O N  T E A  

As above with a glass of Ridgeview English sparkling wine 

 

£40.00 per person 

 

 

L A U R E N T- P E R R I E R  RO S E  A F T E R N O O N  T E A  

As above with a glass of Champagne  

 

£45.00 per person  

 

 

C R E A M  T E A  

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. 

 

 

 


