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Menu 1 – High Tea
Tea sandwiches:
House smoked salmon, cucumber, dill butter
Grilled eggplant, zucchini, sundried tomato spread
Lavender chicken salad

Treviso and endive, goat cheese, oven dried tomato, 
malted golden syrup emulsion
Grilled asparagus spear, goat cheese, prosciutto, 
balsamic glaze

English scone, homemade raspberry preserve, 
clotted cream
Meyer Lemon, berry petit four
Profiterole, chocolate pastry cream
Strawberry and cream mille-feuilles

Teas – Yorkshire Gold, Earl Grey, English Breakfast, 
Green & Herbal

Menu 2 – Tapas
Hors d’Oeuvre
Spiced lamb empanada, roasted pepper compote
Balsamic roasted mission fig, serrano ham

Small Plates
Cuban spiced lime and garlic roast chicken
Fire roasted shrimp, ancho chile and pineapple salsa
Spicy meatballs with smoked tomato

Grilled vegetable and saffron paella
Roasted zucchini with cumin, garlic

Ceasar salad, chile spiced crouton, pepita dressing

Dessert
Dulce de leche cupcake

Menu 3 – Picnic
Turkish spiced chicken, cucumber yogurt dip
Harissa beef kebab, avocado

Toasted pitta, chickpea hummus, smoked eggplant caviar
Moroccan couscous, roasted fresh vegetables
Mixed baby greens, fresh herbs, kalamata olive, feta, 
pickled red onion, lemon vinaigrette

Fresh oranges, cinnamon, orange flower water
Citrus, date and almond M’hencha with orange blossom 
honey syrup
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