AFTERNOON TEA

SIMPLY AFTERNOON TEA
Since the early 1830’s Afternoon Tea has always been a traditional part of
English Life. It has been enjoyed by everyone and no longer just for the upper
classes and social elite but enjoyed by all that love to have a catch up with
friends and family.
Anna Russell, Duchess of Bedford, is credited with first making ‘Afternoon Tea’
into a formal social occasion. Finding herself understandably hungry in the
gap between luncheon and dinner, the Duchess began inviting her friends to
enjoy tea and a 'light refreshment’ at Woburn Abbey therefore creating the
afternoon tea popularity.
So come along and enjoy the surroundings and relax with friends and family
situated in the heart of the grounds you will find the clubhouse with its patio
perfect for afternoon Tea.
With freshly baked Cakes and Scones, Brickhampton is the perfect venue for
leisurely watching the world go by whilst enjoying a sumptuous selection of
cakes, sandwiches and fresh tea.

To enquire or make a booking for Afternoon Tea, call our dedicated
Events Team on 01452 859 444 or email our events team on
Events@brickhampton.co.uk

TRADITIONAL AFTERNOON TEA
A three tiered stand for a minimum of two people

Smoked Salmon with Lemon Aioli on Brown Bread
Honey, Marmalade & Mustard Glazed Ham with Piccalilli on White Bread
Roast Beef & Horseradish on Brown
Bread
Cucumber with Mint Cream Cheese on
White Bread
Freshly Baked Plain and Sultana Scones
with Clotted Cream and Strawberry
Preserve
Assortment of Cakes and Pastries
A Pot of tea for two

£28.00 For Two People

For more information and to book simply contact our
Events Team on 01452 859 444 or email Events@brickhampton.co.uk

CREAM TEA FOR TWO
Freshly Baked Plain and Sultana
Scones with Clotted Cream and
Strawberry Preserve
A Pot of tea for two

£12.00 For Two People

PROSECCO TEA FOR TWO
Same as ‘traditional afternoon tea’ but with a glass of fizz to add that touch
of luxury to your day.

£6.95 Per Glass

For more information and to book simply contact our
Events Team on 01452 859 444 or email Events@brickhampton.co.uk

GENTLEMAN’S AFTERNOON TEA
Try our unique twist on afternoon tea with this man-sized
alternative three tiered stand for a minimum of two people

SAVOURY
Croque Monsieur
Roast beef and horseradish
Sandwich
Cod Goujon, lemon, tartare
sauce
Beef Burger
Pork pie, pickles
SWEET
Doughnuts, Chocolate fudge cake and Irish liqueur & chocolate profiteroles
Wash it down with a pint of Doombar
(or soft drink of your choice)

£36.00 for Two People

For more information and to book simply contact our
Events Team on 01452 859 444 or email Events@brickhampton.co.uk

WHITE WINE
1. HOUSE WHITE SPAIN: Pale lemon in colour with clean, fresh and fruity
aromas. Soft citrus flavours predominate on the palate, with a crisp finish.
£13.95
2. VINA CARRASCO CHILE: Citrus notes on the palate accompanied by a
riper hint of pineapple and mouth-watering acidity.
£15.50

3. ALFREDINI GARGANEGA PI NOT GRIGIO ITALY: Refreshing and crisp and
with aromas of limes, grapefruits and lemons, making this well balanced wine
very easy to drink.
£15.95
4. GAVI VALLE BERTA ITALY: Characteristic aromas of lime zest and grapefruit.
Bone dry and with moderate acidity, it offers a clean and refreshing finish.
£16.95
5. PICPOUL PLO D'ISABELLE FRANCE: Meaning lip stinger, this Summery wine is
bang on trend with vibrant green apple fruit and a refreshingly dry finish.
£17.50

SPARKLING WINE & CHAMPAGNE
6. PROSECCO CORTE ALTA NV, DOC ITALY: Delicate and aromatic with a light
body and fine bubbles, this wine carries lots of fresh peach, pear, apricot and
apple with a revitalising finish.
£19.95
7. J DE TELMONT GRANDE RESERVE, NV: An excellent non-Vintage
Champagne in a medium bodied, soft and fruity, classically yeasty style.
£29.95

ROSÉ WINE
8. BOIS DES VIOLETTES ROSÉ SOUTH OF FRANCE: Bright, with very subtle hints of
crispness, and with a soft, dry tone.
£15.50

RED WINE
9. HOUSE RED SPAIN: Classic notes of dark cherry and blackcurrant are lifted
by a hint of dried flowers and spice. Superbly balanced, the fruits of the forest
flavours are perfectly complemented by soft tannins.
£13.95
10. VINA CARRASCO MERLOT CHILE: Aromas of ripe plums and strawberries,
with faint notes of tomato leaf and sage. The palate has a thick and jammy
feel, with soft, mature tannins and a rounded, easy style.
£15.50
11. FIVE FOOT TRACK SHIRAZ AUSTRALIA: A medium weight red, with a
pleasing balance between ripe fruit and savoury, earthy notes on the nose
and palate.
£16.95
12. CLARO RESERVA PINOT NOIR CHILE: A rich, fruity Pinot Noir, full of ripe
strawberry and redcurrant flavours, supported by subtle notes of dried mixed
herbs and wood smoke.
£17.50
13. SAN MILLAN RIOJA, CRIANZA SPAIN: This red wine is full of cherries, rich in
colour with subtle hints of sweetness. The 12 months ageing in American oak
barrels brings supple tannins and elegant tones.
£18.95

For more information and to book simply contact our
Events Team on 01452 859 444 or email Events@brickhampton.co.uk

