
CAVENDISH HOTEL

HOUSE OF STORIES AFTERNOON TEA

£45.00 per person

SAVOURY SELECTION

Moss Valley Pork Sausage Roll

Garden Quiche

Smoked Salmon & Lemon Cream

Coronation Chicken

Beef & Horseradish

Cucumber & Herb Cream Cheese

HOMEMADE SCONES

Fruit Scone & Plain Scone 

Clotted Cream

Strawberry Jam

SWEET SELECTION

Lavender Choux Bun

Lemon Cheesecake

Marmalade Financier

Strawberry Tart

Toast an occasion with a glass of Delamotte Brut 

Champagne

£13.90 (175ml Glass)

Delamotte Brut Champagne

A 10% service charge is added to all non-resident dining, which is distributed directly to staff. Wherever possible 
we will do our utmost to meet dietary requirements. Some products in our range contain nuts and other 

allergens. As a result traces of these could be found in other products served here. An allergen menu is available 
for your information. Please ask any member of staff for advice.



TEA SELECTION
Selected for the Cavendish from the Award winning Northern Tea Merchants, Chesterfield

China Black Keemun
A lovely large leaf tea that produces a mellow, 
light coloured liquor. Chocolatey and smooth 

with slightly sweet tones – one of the finest 
large leaf black teas in China.

Cavendish Breakfast Blend
A rich, strong and fragrant Indian Tea. Assam 

broken orange pekoe tea is a small leaf tea 
with a beautifully pungent malty taste. Many 

prefer to enjoy Assam with milk.

Gunpowder Green Tea
Gunpowder tea is one of the known green teas 

in the world. Offering a citrusy sharp taste, 
this slight cloud amber liquor producers a 

wonderfully sweet aroma.

South African Rooibos
Jagged leaves and distinctive flavour, this 

caffeine free tea produces a sharp pleasing 
taste with a pale liquor. Rooibos tea can be 

enjoyed on its own or with milk.

Earl Grey
A light coloured infusion flavoured with oil 

of Bergamot which possesses a delightful 
citrus flavour.

Lady Grey
Large Black leaves with the addition of 

startlingly blue cornflowers. A lovely lemony 
flavour. Can be enjoyed with or without milk.

Jasmine
A blend of large leaf, China green tea with 

natural Jasmine flowers. Flavoured with 
jasmine oil this sweet refreshing infusion can 

be enjoyed without milk but with a hint
of lemon.

Darjeeling
With origins from the Foothills of the 

Himalayas, a rich flavoured and exquisite 
bouquet, reminiscent of muscatel.

Camomile Flowers
These Flower heads of the Chamomile plant 

produce a delightfully sweet, apple-like 
flavours. A very calming drink with

floral taste.

Cuban Peppermint
Caffeine free and very refreshing, this cooling 

hot infusion of minty green liquor can be 
enjoyed without milk.

A 10% service charge is added to all non-resident dining, which is distributed directly to staff. Wherever possible we will do our utmost to meet dietary 
requirements. Some products in our range contain nuts and other allergens. As a result traces of these could be found in other products served here. An 

allergen menu is available for your information. Please ask any member of staff for advice.

Large Leaf English Breakfast Tea
During the Regency period (1811 – 1820), teas from China and India were the only teas available for the (very wealthy) 
to drink. It wasn’t until the 1850’s, that Indian teas really started to trickle into of the UK marketplace, and by the mid 
1890’s, Chinese tea was somewhat in decline, as tea drinkers in the UK seemed to prefer their Indian Orange Pekoe to 

their Chinese Chun Mees and Hysons!

This Large Leaf English Breakfast Blend is a faithful reproduction of blends that would have been sold in the UK and 
been on connoisseurs breakfast tables from about 1800 – 1910 during the Regency period
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