Accompaniments : Strawberry Jam, Clotted Cream, Rose Petal Jam

Smoked Salmon & Dill Canapés Basket of Fresh Baked Goods
smoked salmon layered on mini toasts, topped with Includes crumpets, cardamom scones, and
creme fraiche, dill, and a hint of lemon zest. gingerbread
Mini Beef Wellington Cucumber & Mint Sandwiches

Tender filet mignon wrapped in a flaky puff pastry, Delicate finger sandwiches filled with thinly sliced

layered with savory mushroom duxelles and a hint of cucumber, mint leaves, and a light lemon butter

Dijon mustard. Served with green peppercorn sauce. spread on crustless white bread

Egg & Cress Sandwiches Coronation Chicken Vol-au-Vents
finely chopped boiled eggs and mayonnaise, Light puff pastry shells filled with creamy, curry-spiced
sprinkled with garden cress, served on soft bread. chicken salad, accented with apricots and almonds.
Short Bread Cookie
Rich, buttery cookies that are a staple of British tea time

Earl Grey Madeleines Bakewell Tarts

Shell-shaped sponge cakes infused with the subtle Small tarts with an almond-flavored frangipane
flavor of Earl Grey tea and a hint of citrus. filling, topped with a layer of raspberry jam.
Queen’s Lemon Drizzle Cake TiramiChoux
Alight, moist lemon cake topped Choux pastry filled with a mascarpone and egg cream,

with a sweet yuzu glaze topped with coffee whipped cream, and a cocoa craquelin.



