
Queen Victoria Afternoon Tea

This elegant Tea is presented on a silver tier with edible flowers and fresh 
garden herbs. Our English cuisine begins with a petite salad , specialty 

vinaigrette dressing, an array of dainty finger sandwiches, hot savories, a 
freshly baked scone served with Devonshire cream, lemon curd, and 

preserves, followed by a tantalizing dessert. Includes your choice from a fine 
selection of hot teas, iced tea, coffee, or lemonade.

28.00 Per person

Cottage     Tea  

This luncheon is served with a petite salad, an array of dainty finger 
sandwiches, a freshly baked scone with Devonshire cream, lemon curd, 

preserves and a choice of hot tea, iced tea, coffee, or lemonade.
16.50 Per person

Young Royal Tea
for children twelve and under

 
This lovely tea is served on a pretty tier with sandwich dainties (strawberry 
cream cheese, egg salad, peanut butter and Jam), piggy in a blanket, fresh 
fruit, a baked scone served with cream and a special surprise! Served with 

hot fruit tea or lemonade
13.50 Per person

20% gratuity will be added to ponies of eight or more
No separate checks please



Luncheon Entrees
AM sandwiches and hot entrees are served with a garden fresh salad 
or soup du jour

Waldorf chicken Salad Sandwich: Boneless chicken breast, celery, 
walnuts, apples, grapes, and pineapple. Served with pour choice o 
croissant, whole wheat, or white bread.     12. 00

Danish Havarti cheese Sandwich: cheese with dill, fresh vine 
tomatoes, and English cucumber. Served with pour choice of 
croissant, whole wheat, or white bread     12.00

English Egg Salad Sandwich- celery, green onions, Dijon 
mustard,, lightly mixed with mayonnaise and seasoned to taste. 
Served on pour choice of croissant, whole wheat, or white bread

11.00

Roasted lemon chicken Sandwich- Breast of chicken served on 
french baguette with cream cheese, sweet and spicy bell pepper 
chutney 12.00

Roast Beef Sandwich: Served on french baguette with
cheddar cheese, red onions, tomatoes, mayonnaise, and spicy mustard

12.00

20 % gratuity will be added to parties of eight or more.
separate checks please



Hot Entrees

MonteCristo Sandwich: Turkey, ham, Swiss cheese, and
Dijon mustard on Drench bread lightly dipped in egg batter and
fried to perfection sprinkled with powered sugar. Served with fruit
compote. 13.50

Cornish Pasty flaky  pastry filled with steak, garden fresh 
vegetables, and red potatoes. Served with house made gravy

13.50
Crepes of the day: Please ask server 13.50

Specialty Salads

AM salads are served with pour choice of dressing: creamy Blue 
cheese,Ranch, or Balsamic Vinaigrette

Victoria Rose cobb Salad: Mized specialty lettuce, watercress, 
tomatoes, eggs, bacon, avocado, chicken, chives, and dry blue cheese

13.50

Queen Variety Salad: Waldorf chicken salad, egg salad, ham 
salad, on a bed of fresh mixed greens 13. 50

Turkey Mandarin Salad: Oven roasted turkey, mandarin
oranges, fresh basil, bell peppers, red onions, cucumber, tomatoes, on a
bed of fresh mixed greens 13. 50
Marinated Steak Bruschetta Salad 14.50



Cream Tea

Two freshly baked scones served with Devonshire cream, lemon curd, 
and preserves served with your choice of hot tea, iced tea, coffee, or 
lemonade

9.50 Per person

A la carte
Soup Du Jour: 5.00
Garden Salad: 5.00
French bread & butter: 1. 00
Scone 2.25 Lemon curd 1oz 1.00  Devonshire cream1 oz 1.00

Please ask server for the selection of hot teas

Hot Tea: Small 3.50 per pot Large 5.00 per pot
Iced Tea: 3.00
Vanilla lemonade: 3.00
Vienna French pressed coffee: 3.00

Desserts: 6.75 (all desserts are homemade by our own English baker) 

champagne, wine, and beer are available. Please ask pour server

20 % gratuity will be added to parties of eight or more
No separate checks please


