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AFTERNOON TEA MENU

MONDAY - THURSDAY AT £34.00 PER PERSON
FRIDAY — SUNDAY AT £38.50 PER PERSON

FINGER TEA QUICHE
SANDWICH SELECTION
Tomato and Sussex Charmer Quiche ’ ‘
Honey Roasted Ham in White Bread (G,M,E,So)

(M,G)

Cheddar Cheese & Chutney in Onion Bread -

M,Su,G
b2t CHAMPAGNE AFTERNOON
Cucumber with Cream Cheese PASTRIES & CAKES TEA
& Chive in Tomato Bread
(G,M) . Assortr?entpoft5§as;nzl . MONDAY — THURSDAY
ernoon Tea Pastries akes
Smoked Salmon, Cream Cheese (GM.EN,S0,P) £42.50 PER PERSON
& Chive on Malt Bread
GEM) FRIDAY — SUNDAY

- - £47.00 PER PERSON

FRESHLY BAKED PLAIN
& FRUIT SCONES DRINKS As per "Grand” Afternoon Tea

with the addition of a glass of
Canard-Duchéne Champagne.

Cornish Clotted Cream and Strawberry Preserve Choice of Tea, Coffee, Fruit
(GM,ESu,So) or Herbal Infusion

A discretionary 12.5% service charge will be added to your bill for all food and beverage services and will be shared by the entire team.

The Grand Hotel, King Edwards Parade, Eastbourne, East Sussex, BN21 4EQ It you are attected by a food allergy or intolerance, please advise a D,
member of staff who will be happ\' to assist you with yvour choices.
HOTELS

T +44 (0)1323 412345
wents@eorandeastbourne.c Ce —celery | C- crustaceans | E—-egg | F—fish | G - cereals containing gluten | L —lupin
CVCHESE BEandeosiDUNNL. COML M - milk & dairy | Mo — molluscs | Mu —mustard | N - tree nuts | P — peanuts | Se — sesame

www.grandeastbourne.com Sh - shellfish | So - soybeans | Su - sulphur dioxide & sulphites | V - vegetarian | PB - plant based DISTINCTIVE EXPERIENCES



	Champagne Afternoon Tea
	Monday – Thursday £42.50 per person
	Friday – Sunday  £47.00 per person
	Pastries & Cakes
	DRINKS
	Freshly Baked Plain  & Fruit Scones
	Monday – Thursday at £34.00 per person Friday – Sunday at £38.50 per person

