AFTERNOON TEA
MENU

AFTERNOON TEA
TRADITIONAL
& DELUXE

VEGAN &
VEGETARIAN

2.30pm to 5pm

2.30pm to 5pm

Scone with butter and jam £2.75
Scone with butter, jam and clotted cream £3.50

VEGAN AFTERNOON TEA: £13.95 pp
Selection of finger sandwiches, houmous salad, avocado
and red pepper, sourdough crumpets with vegan spread,
jam and a slice coconut and raspberry cake

PALM COURT CREAM TEA: £5.50 pp
Scone with jam, clotted cream and pot of tea

DELUXE VEGAN: £22.50 pp

AFTERNOON TEA: £13.95 pp

As above with hot falafel, sweet chilli
and a fruit skewer with a glass of vegan prosecco

Served on a traditional tea stand selection of finger sandwiches, coronation chicken,
cucumber and cream cheese, egg mayonnaise,
warm scones with clotted cream and jam,
Victoria sandwich, lemon drizzle and
chocolate brownie with a pot of tea

VEGETARIAN AFTERNOON TEA: £13.95 pp
Selection of finger sandwiches, cucumber and cream cheese,
houmous salad, egg mayonnaise and cress,
scones and a selection of cakes

For that special treat

DELUXE VEGETARIAN: £22.50 pp

PALM COURT DELUXE
AFTERNOON TEA: £22.50 pp

As above with hot savouries and a fruit mousse
with a glass of vegan prosecco

A selection of hot savouries, finger sandwiches,
warm scones with clotted cream, jam and handmade
individual sweet pastries all served on a traditional tea stand.
Including a glass of Prosecco.
MAKE IT SPARKLE
Bottle of Prosecco (two person upgrade for £10)
or upgrade to Bolney Fizz - £30.00

GLUTEN FREE AFTERNOON TEA: £13.95 pp
Selection of finger sandwiches, coronation chicken,
egg mayonnaise and cress, cucumber and cheese,
toasted hot x bun, butter and jam and a
slice of our seasonal GF cake

DELUXE GLUTEN FREE: £19.95 pp
As above with hot falafel, chilli sauce
and a deluxe fruit mousse with a glass of vegan prosecco

DESSERTS
Coconut and raspberry cake 			

£3.95

Courgette and walnut slice 			

£3.25

Seasonal sorbet (two scoop) 			

£4.50

Trio of afternoon cakes 				

£5.95

Victoria sandwich, lemon drizzle & chocolate brownie

Deluxe hot chocolate (marshmallows, flake & cream) £3.10
FOOD ALLERGIES & INTOLERANCES:
Before ordering please speak to our staff about your requirements.

NON-DAIRY OPTIONS: (eggs not classified as dairy)
We use a cheese alternative made with coconut oil, we also have
soya milk (unsweetened) and oat milk.

At the Pavilion we serve fresh food fast aiming for main
courses within 30 minutes, this may be longer during busy
periods so if an express visit is needed then please advise
when ordering and we can suggest suitable options.
For parties over 6 a 10% service charge is added.
Most of our menu is gluten free, breads can be replaced with
a gluten free option for £1 extra.
This venue is available for weddings, parties and meetings.

Vegetarian

Vegan

Gluten Free

Contains Nuts

Dairy Free

MAIN MENU

In house marinated olives with herbs olive oil

£2.95

Elephant Garlic				
Whole roasted garlic, the perfect spreading treat
with artisan bread

£5.95

Bruschetta with fresh tomato salsa 		

£5.95

Artisan rustic breads 			
With olive oil, balsamic vinegar

£4.95

Box Baked Camembert 			
Garlic and rosemary with toasted focaccia

£12.50

Antipasti board chefs selection of cold meats

£14.95

Cheese Board 				
Selection of Stilton, Tangy Cheddar and Brie

£12.50

All see display fridge for ready made options.
All breads are available in a gluten free option for £1 extra.
PANINIS choose from:			

£5.25

House Burger 				
(add smoked bacon £1.00 / add cheese £1.00)
beefsteak tomato, relish, slaw and fries
Buns are available in a gluten free option for £1 extra

£10.95

Veggie burger 				
£10.95
Halloumi, field mushroom, beef tomato and relish,
slaw & fries
Buns are available in a gluten free option for £1 extra
Panko Breaded Chicken Burger 		
In a challah bun with slaw, fries, wasabi dip
Buns are available in a gluten free option for £1 extra

£11.95

Quiche of the Day				
Served with seasonal salad and slaw

£8.95

Pavilion Ploughman 		
£10.95
3 cheese or hand carved ham, apple, onion chutney,
pickle & warmed artisan bread
Bubble & Squeak Cakes
		
Hand carved ham, poached free range egg
& Hollandaise sauce

£8.95

Thai fishcake
			
With spring onion & ginger salad, ponzu sauce

£9.95

Crayfish Linguini
			
With sun blush tomato & crushed chilli

£10.95

Pavilion Risotto
			
£9.95
Diced vegetable risotto with wild rocket, parmesan crisp
and truffle oil. (Vegan option on request)
Add Chicken £2 or Crayfish £3

· Tuna melt
· Tomato & mozzarella with pesto

SIDES

· Ham and cheese

Mixed Salad 			

£4.00

· Brie and bacon (70p suppliement)

Connoisseur Chunky Fries 			

£4.25

DELUXE SANDWICHES served with salad, fries and slaw

Sweet potato fries 				

£4.50

Cheesey fries (Melted Sauce)			

£5.25

Slaw 					

£3.00

Homemade chickpea falafel			
with warm pitta, houmous and tzsiki

£8.95

Avocado & Roast Pepper on a warm ciabatta

£8.95

BLT smoked bacon, tomato and lettuce		

£7.95

Caesar Salad
(add chicken £3)		
£9.95
with romaine lettuce, croutons, egg and the classic dressing
Pavilion wholefood salad			
£9.95
with roasted squash, pepper, edamane beans, quinoa, pearl barley,
beetroot, pomegranate, roasted pumpkin seeds and fine herbs
Add chicken £3, Mackerel £3, Halloumi £3

Vegetarian

Food Allergies & Intolerances:
Before ordering please speak to our staff about your requirements.
At the Pavilion we serve fresh food fast aiming for main courses within 30 minutes,
this may be longer during busy periods so if an express visit is needed then please
advise when ordering and we can suggest suitable options or even better ring ahead.
For parties over six a 10% service charge is added.
Most of our menu is gluten free, any breads can be replaced with a gluten free option
for £1 extra.

This venue is available for weddings, parties and meetings.

Vegan

