
traditional 
afternoon tea

tHe MiLestoNe HoteL & ResiDeNCes



TRADITIONAL AfTERNOON TEA

Afternoon Tea as a specific meal did not evolve until the beginning of the 19th 
century, although the drink had been popular since its introduction in 1559. Anna, 
Duchess of Bedford, invented the meal to fill the time between early luncheon and 

late dinner which she felt proved to be the low point of many a country 
house party. 

As time progressed, it became a meal surrounded by etiquette and very strange 
customs; silver teapots, delicate china, cake stands, starched napkins, whether to 

pour the milk before or after the tea? 

The heyday of Afternoon Tea was in the days of the British Empire when the ‘Sahib’ 
and his family, having taken early luncheon, would have to wait until the cool of the 

late evening to take dinner. Afternoon Tea once again filled the gap - when they 
returned home they brought the ceremony back home with them. It was at this 

point that the fashionable hotels took whole-heartedly to the serving of traditional 
afternoon and Cornish cream teas.

Our finger sandwiches include:
Smoked salmon, dill & lemon crème fraîche

Free-range egg mayonnaise, watercress
Bea Tollman’s chicken mayonnaise, toasted almond 

Cucumber & cream cheese
Wiltshire cured ham, English mustard mayonnaise

Mature Cheddar cheese, sandwich pickle

Feast on a selection of hand-crafted French pastries, tartlets & cakes 

A selection of warm freshly-baked plain & raisin scones 
served with Cornish clotted cream & homemade strawberry preserve

with a pot of tea of your choice, served with milk or lemon.

Please do let us know if you have any specific dietary requirements.

Take a slice of Kensington home: scan our QR code to 
discover a selection of Executive Chef Daniel Putz’s 
Afternoon Tea Recipes.



TRADITIONAL AfTERNOON TEA

tRaDitioNaL aFteRNooN tea 85
Our Afternoon Tea is the perfect balance of sweet and savoury featuring three tiers 
consisting of sandwiches, French pastries and cakes followed by fruit and raisin 
scones with Cornish clotted cream, homemade preserve and your choice of fine 
leaf teas.

CHaMPaGNe aFteRNooN tea 98
The Afternoon Tea selection is accompanied by a pot of tea of your choice, served 
with milk or lemon, and a glass of perfectly chilled Champagne to start.

RoYaL aFteRNooN tea (FoR tWo PeoPLe) 210
The Afternoon Tea selection is accompanied by a pot of tea of your choice served 
with milk or lemon and half a bottle of Champagne. 

RoYaL Rosé aFteRNooN tea (FoR tWo PeoPLe) 220
The Afternoon Tea selection is accompanied by a pot of tea of your choice served 
with milk or lemon, half a bottle of Rosé Champagne.

LaNsoN eXtRa aGe aFteRNooN tea (FoR tWo PeoPLe) 300
The Afternoon Tea selection is accompanied by a pot of tea of your choice served 
with milk or lemon and a bottle of Lanson Extra Age Brut or Rosé.

OUR CHAMPAGNE SELECTION

Turn your Afternoon Tea experience into 
a real celebration by adding a little fizz!

Glass Bottle

LaNsoN Le BLaCk RéseRVe NV 31 155

LaNsoN Rosé LaBeL NV 33 165

LaNsoN eXtRa aGe BRut NV 200

LaNsoN eXtRa aGe Rosé NV 225

LauReNt PeRRieR CuVée Rosé NV 190

Prices are inclusive of VAT & a discretionary 15% service charge will be added to each bill. 
If you are allergic to any food products, please advise a member of the service team.



OUR TEA SELECTION

PLANTERS’ RANGE 

PLaNteRs’ BReakFast
Strong and full bodied. The perfect conditions for 
creating that rich full taste are found in the 
Dimbula Valley.

PLaNteRs’ MistRess
A light, golden tea scented with bergamot, orange and 
lemon peel that leaves the palate feeling refreshed with 
a pleasant citrus flavour.

PLaNteRs’ aFteRNooN
Light and crisp with floral undertones. Ideal on its own 
or with a splash of milk.

PLaNteRs’ eaRL GReY
The most aristocratic of teas is infused with the 
unmistakable aroma of bergamot.

PLaNteRs’ GReeN
Fresh, sweet and reinvigorating.

PLaNteRs’ DeCaF
Bold, strong and full of flavour, minus the caffeine.

SEASONAL SINGLE ESTATE TEAS

LoVeRs LeaP tea estate, NuWaRaeLiYa, 
CeYLoN
The flavours are bright, crisp and clean
-a lighter cup without milk.

CastLetoN estate  
DaRJeeLiNG
Light and fruity with signature muscatel flavour.

st aNDReWs estate oRaNGe Pekoe
Bright golden cup with a distinctive rosy flavour.

NeW VitHaNakaNDe 
tea estate - FF eXsP
A world-renowned tea estate amongst connoisseurs. 
When infused, New Vithanakande has a complex 
caramel flavour and has hints of forest fruits; a tea truly 
blessed by nature.

UNUSUAL AND EXCITING 

seReNDiPitY souCHoNG
A tea which flourishes at sea level and is gently smoked 
over cinnamon wood, furnishing it with a fragrant 
smoked note.

CHai CiNNaMoN
The marriage of quality high grown tea and indigenous 
Ceylon spices produce an exceptional tea with 
piquancy.

MaNGo suNsHiNe
A juicy flavourful cup of tea with low grown black tea 
grown in southern Sri Lanka married with mango.

RaDiaNt Rose
An irresistible combination of high grown tea with rose 
petals which flourishes into a sweet and floral infusion.

MiLk ooLoNG
Irresistably smooth with a sensual creaminess.

JasMiNe GReeN
Reinvigorating green tea with a floral bouquet.

HERBAL TEAS 

CHaMoMiLe
Light and refreshing, chamomile flowers possesses a 
clean and sweet flavour that finishes with delicate floral 
notes.

RooiBos
Unique to the Western Cape of South Africa this is a 
bright orange infusion that is rich in vitamin C, Iron 
& Magnesium.

PePPeRMiNt LeaVes
Tangy and refreshing. Best enjoyed after meal as a 
palate cleanser or as a digestive aid.

LeMoNGRass & GiNGeR
Aromatic and refreshing the fusion of fresh, zesty 
lemongrass with spicy, sweet ginger produces an 
uplifting herbal concoction.

aPPLe CiNNaMoN
Artful blend of, apple pieces, hibiscus, marigold, 
liquorice and Ceylon Cinnamon gives your cuppa a 
fruity and spicy twist.

AWARD-WINNING TEAS

MattakeLLe GoLDeN CuRLs
*Gold award winner at THE LEAFIES – International Tea 
Academy Awards organized by UK Tea Academy and 
Fortnum & Mason
A fusion of Japanese and Sri Lanka flavour. It has a 
natural rosy aroma with a jasmine floral flavour.

siLVeR tiPs
Separate taste per infusion (up to three), with notes of 
apricot, melon and fresh cut flowers.

We are proud of our partnership with PMD, renowned, 
family owned single estate Sri Lankan tea producer.



the milestone
traditionaL aFternoon tea

SAVOURY

SMoked SaLMon

Lemon & dill crème fraîche

egg MayonnaiSe

Watercress

CuCuMBer

Cream cheese

WiLtShire Cured haM

English mustard mayonnaise

Mature Cheddar

Sandwich pickle

Bea toLLMan’S ChiCken MayonnaiSe 

Toasted almond

SCONES

FreShLy Baked PLain & raiSin SConeS

Cornish clotted cream & homemade strawberry preserve

SWEET

green tea, White ChoCoLate & Mango Cake

Soy CaraMeL & Peanut Choux

dark ChoCoLate, tonka Bean and BLaCkBerry BavaroiS

oLive oiL and LeMon MaCaron

ginger CuStard & Stone Fruit tart

 A favourite signature dish of Mrs T, our Founder and President. 



the milestone
vegetarian aFternoon tea

SAVOURY

egg MayonnaiSe

Watercress

CuCuMBer

Cream cheese

Mature Cheddar

Sandwich pickle

roaSted FieLd MuShrooM

Truffled hummus

griLLed Courgette, BaSiL & LeMon

Basil pesto

roSe hariSSa roaSted SQuaSh

Toasted almond

SCONES

FreShLy Baked PLain & raiSin SConeS

Cornish clotted cream & homemade strawberry preserve

SWEET

green tea, White ChoCoLate & Mango Cake

 Soy CaraMeL & Peanut Choux

dark ChoCoLate, tonka Bean and BLaCkBerry deLiCe

oLive oiL and LeMon MaCaron

ginger CuStard & Stone Fruit tart



the milestone
vegan aFternoon tea

SAVOURY

vegan Cheddar

Sandwich pickle

roaSted FieLd MuShrooM

Truffled hummus

griLLed Courgette, BaSiL & LeMon

Basil pesto

roSe hariSSa roaSted SQuaSh

Toasted almond

CuCuMBer

Vegan cream cheese

roaSted PiQuiLLo PePPerS

Green olive tapenade, vegan feta

SCONES

FreShLy Baked PLain & raiSin SConeS

Homemade strawberry preserve

SWEET

green tea and Mango Cake

CoConut & date SLiCe

aLMond FrangiPane tart

SPeCuLooS CheeSeCake 

dark ChoCoLate BroWnie



the milestone
gLuten-Free aFternoon tea

SAVOURY

SMoked SaLMon

Lemon & dill crème fraîche

egg MayonnaiSe

Watercress

CuCuMBer

Cream cheese

WiLtShire Cured haM

Wholegrain mustard mayonnaise

Mature Cheddar

Sandwich pickle

Bea toLLMan’S ChiCken MayonnaiSe 

Toasted almond

SCONES

FreShLy Baked PLain & raiSin SConeS

Cornish clotted cream & homemade strawberry preserve

SWEET

green tea, White ChoCoLate & Mango Cake

 SaLted CaraMeL & Peanut  tart

dark ChoCoLate, tonka Bean and BLaCkBerry BavaroiS

oLive oiL and LeMon MaCaron

Bea toLLMan’S Baked vaniLLa CheeSeCake With Stone Fruit 

 A favourite signature dish of Mrs T, our Founder and President. 



the milestone
haLaL aFternoon tea

SAVOURY

SMoked SaLMon

Lemon & dill crème fraîche

egg MayonnaiSe

Watercress

CuCuMBer

Cream cheese

roaSted FieLd MuShrooM

Truffled hummus

Mature Cheddar

Sandwich pickle

Bea toLLMan’S ChiCken MayonnaiSe  

Toasted almond

SCONES

FreShLy Baked PLain & raiSin SConeS

Cornish clotted cream & homemade strawberry preserve

SWEET

green tea, White ChoCoLate & Mango Cake

 Soy CaraMeL & Peanut Choux

dark ChoCoLate, tonka Bean and BLaCkBerry BavaroiS

 oLive oiL and LeMon MaCaron

 ginger CuStard & Stone Fruit tart

 A favourite signature dish of Mrs T, our Founder and President. 
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