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Afternoon lea

at Corinthia Falace



‘lea consumption drastically increased in the early nineteenth
century, it is believed that Anna, the 7" Duchess of Bedford

cnhanced this British custom.

After complaining of having that sinking fecling onc late
afternoon, she was served tea with some bread, butter and

cakes. The afternoon tca was born.



Afternoon Tea

Ltiquette

DON’T CALL IT HIGH TEA

High tea is something a little different and more of a hearty meal eaten at the end of a
long day at work. Afternoon tea is lighter and bite-sized, with all the fun and frolics we

have come to expect.

DO DRESS UP

Part of the fun of afternoon tea is that it is a little bit special. Tradition suggests this is
the perfect opportunity to make an effort with your outfit, so feel free to don that

blazer or dress, and leave the trainers at home.
DON’T ADD MILK FIRST

This can be a tricky one, as it is sometimes believed that you should pour the milk
first. That's because tea was often too hot for the delicate porcelain of days gone by,
but this is no longer an issue for more modern materials. To this end, we recommend

you pour the tea first so that your guest can add as much milk as they wish.

DO USE YOUR FINGERS

This may be controversial by other etiquette standards, but we promise were not
making this up. At afternoon tea, sandwiches and scones can be eaten with your
fingers — so dig in! It's expected you will use a knife for the cream and jam, of course -
just don't worry which order to apply them to your scone. Jam first and cream first are

both completely acceptable!



DON'T CLATTER YOUR CUTLERY

They say silence is golden. and that is certainly true when it comes to using your cutlery at
afternoon tea. Aside from silencing your knife as much as possible when adding jam to those
scones, remember not to bang your teaspoon against your cup. Instead, use a neat up-down
motion that will mix in your milk and sugar without making a sound.

DO ENJOY THE MOMENT

Yes. there is etiquette associated with afternoon tea. but it really shouldn't impact your experience
of awonderful afternoon of fun. Shift your focus from how you should behave, to the delightful
conversation with friends and deliciousness of the food.

Then everything will be just as it should be!
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Camellia’s

[.oose Tea [eaves

It was around the 1830s that drinking tea graduated from a simple practice to a social
occasion
—although celebrated author Jane Austen did hint

at the concept of afternoon tea in one of her unpublished novels well before that.

Regardless of when it all began, it is largely believed that Anna Maria Russell, the
seventh
Duchess of Bedford, really moved things along.
The reason for its origin is actually pretty simple: with the dawn of electricity,
Victorians could eat later and later into the evening but found they were

getting peckish in the afternoon.

It is said that Duchess Anna would retire to her bedroom for a pot of tea and a slice of
cake. As things went on, she would invite friends to join her and, over time, the idea
took off with other hostesses welcoming guests for tea and a light meal in the

afternoon.

Camellias Tea House is an independent, family run business based in London that
was founded by brother and sister, Lubna and Ajit Madan. From humble beginnings
when they began blending teas at home,
their passion for tea has led them to create beautiful
and highly rated tea houses as well as some of the
tea industries most innovative tea and wellness

infusion blends.

Camellias Tea House is very proud that they now collaborate with some of the finest

restaurants, hotels, spas and tea lovers from around the world.



Corinthia Signature Teas

CORINTHIA AFTERNOON TEA ROBUST

Afull-strength blend of Earl Grey, Oolong and Assam with a complex aromatic bouquet of floral,
fruity and honeyed notes with spicy under-tones.

CORINTHIA AFTERNOON TEA MELLOW

Amedium strength blend of Earl Grey Oolong and Assam with rich malty notes and honey-like
sweetness with a hint of spice.

DARJEELING JUNGPANA

Jungpana is a tiny, beautiful and renowned garden nestled in the hills of the Kurseong Valley.
Darjeeling, India. A delicious Darjeeling with distinct muscatel and floral sweetness.

ENGLISH BREAKFAST

Our finest English Breakfast tea is a delicious combination of premium black teas which have

been blended to produce a full-bodied tea with delicate flowery and spicy undertones.

EARL GREY

Abeautifully scented tea with a floral and citrus flavour, made from Chinese Black Tea in the

Anhui Province and oil of bergamot.

DRAGONWELL GREEN

This Chinese green tea is renowned for its mineral sweetness and subtle vegetal notes that

combine to produce a well-balanced and delicious tea.



CHINA OOLONG

Characterised by a milky and smooth infusion, this Gold Taste Award-Winning Oolong Tea has a

delicious and distinctive flavour with undertones of vanilla.

WHITE ROSE AND RASPBERRY

This delicate fusion tea is an experience not to be missed. The subtle beauty of white tea leaves
has been refined by a bold blend of apples. raspberries, roses and even pink pepper corns,
creating a wonderfully complex flavour and aroma.
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Festive Afternoon Tea

DAINTY LITTLE SANDWICHES
Beef Pastrami, Pickled Cucumber, Cranberry relish on Brown Bread
Free Range Egg Salad, Chopped Chives on White Bread
Turkey Coronation Sauce on Barley and Oat Bread
Basil Pesto, Sundried Tomato, Mozzarella Cheese on Focaccia Bread

Smoked Salmon, Avocado mash on white Bread

HOME-BAKED GOODS
Vanilla and Chocolate Marble cake
Classic Scone
Served with Seasonal Orange Marmelade and Clotted Cream
SELECTION OF HOME-MADE PASTRIES
Inclulge in a selection of sweet delicacies inspired by the season
Cocoa Tartlet with Pistachio Cream
Black Forest Cake
Hazelnut Financier

Vanilla and Strawberry Jam Shortbread

TEA

Choose from our selection of Bespoke teas
from Camellia’s Tea House

€32 per person or €38 per person with a glass of prosecco.

Ifyou sufter from a food allergy or intolerance or have any special dietary requirements, please
speak to a member of staft before ordering your food and drink.



Vegetarian Afternoon Tea

DAINTY LITTLE SANDWICHES
Basil Pesto, Sundried Tomato, Mozzarella Cheese on Focaccia Bread
Avocado Smash, Pickled Cucumber, Daikon Radish on Barley Bread
Walnut Muhammara, Marinated Celeriac Pastrami, Fennel on White Bread
Cream Dill Tzatziki, Compressed Pickled Pumpkin on White Bread

Cranberry relish, Creamy Cheese, Cress on Barley and Oats Bread

HOME BAKED GOODS
Marble cake

Classic Scone
Served with Seasonal Orange Marmelade and Clotted Cream

SELECTION OF HOME-MADE PASTRIES
Indulge in a selection of sweet delicacies inspired by the season
Cocoa Tartlet, Pistachio Cream
Black Forest Cake
Hazelnut Financier

Vanilla and Strawberry Jam Shortbread

TEA

Choose from our selection of Bespoke teas
from Camellia’s Tea House

€32 per person or €38 per person with a glass of prosecco.

Ifyou sufter from a food allergy or intolerance or have any special dietary requirements, please
speak to a member of staft before ordering your food and drink.



Vegan Afternoon Tea

DAINTY LITTLE SANDWICHES
Basil Pesto, Sundried Tomato, vegan Feta on Focaccia Bread
Avocado Smash, Pickled Cucumber, Daikon Radish on Barley Bread
Walnut Muhammara, Marinated Celeriac Pastrami, Fennel on White Bread
Dill Tzatziki, Compressed Pickled Pumpkin on White Bread

Cranberry relish, Cream Cheese, Cress on Barley and Oats Bread

HOME BAKED GOODS
Marble cake

Classic Scone

Served with Seasonal Orange Marmelade and Clotted Cream

SELECTION OF HOME-MADE PASTRIES
Indulge in a selection of sweet delicacies inspired by the season
Cocoa Tartlet, Pistachio Cream
Black Forest Cake
Hazelnut Financier

Vanilla and Strawberry Jam Shortbread

TEA

Choose from our selection of Bespoke teas

from Camellia’s Tea House

€32 per person or €38 per person with a glass of prosecco.

Ifyou sufter from a food allergy or intolerance or have any special dietary requirements, please
speak to a member of staft before ordering your food and drink.



il



