e
CHATSWORTH

PRIVATE DINING

AFTERNOON TEA MENU

Reception Drink
A glass of Corney and Barrow Sparkling Blanc de Blancs
To Begin
Pea and Mint Soup
Freshly Made Sandwiches on Locally Sourced Breads

Egg Mayonnaise
On treacle bread

Smoked Salmon and Cream Cheese
On garlic and olive bread

Cheddar Cheese and Apple Chutney
On treacle bread

Derbyshire Ham and Mustard Mayonnaise
On wholemeal bread

Palate Cleanser

Elderflower Sorbet



Scones & Patisseries

Duo of Freshly Baked Plain and Fruit Scones
Served warm with Chatsworth recipe jam and clotted cream

Lemon and Matcha Cheesecake
with pistachio

Blood Orange Posset
with a rhubarb compote

Tiramisu Chocolate Tart

£75 per person

This is a sample menu; dishes may vary according to the availability of the
freshest seasonal ingredients. Please inform a member of staff before ordering if you have a food
allergy or intolerance.



