
A Christmas Carol  
Theatrical Afternoon Tea

Please inform a member of our team if you have any allergies, intolerances, or dietary requirements we should be 
aware of. We can only provide information and guidance on the 14 legally recognised allergens. However, due 

to the open-plan nature of our kitchens, we are unable to guarantee the complete absence of these or any other 
ingredients. We make every effort to provide accurate allergen information, but cross-contact may occur.

TO START
Kit Calvert and Old Peculier ale rarebit, toasted cheese scone, pickles

FINGER SANDWICHES AND SAVOURY
Hawes Yorkshire Wensleydale with cranberry, cheese savoury

Cucumber, Yorkshire butter, fresh ground pepper
Salt beef and mustard mayo | Roast gammon and Cumberland sauce

Tommy’s Pie Shop by Tommy Banks pork pie 
with cranberry relish

PALATE CLEANSER
Victorian lemon and raspberry float

HOMEMADE SCONES
Figgy pudding fruit scone | Vanilla buttermilk scone

Served with fresh clotted cream and Yorkshire strawberry preserve

CAKE SELECTION BY FLORIAN POIROT
Christmas spiced roulade 

Soft sponge layered with Christmas spiced mousse
Cranberry choux bun 

Light choux pastry filled with poached cranberry gel and cranberry cream
Sticky toffee tart 

Crisp pastry filled with indulgent sticky toffee pudding, topped with butterscotch mousse
Mulled wine macaron 

Delicate mulled wine flavoured macaron topped with a baby vanilla macaron

Selection of speciality teas  
and Castle Howard blend coffee



A Christmas Carol  
Theatrical Afternoon Tea 

Children’s Menu

Please inform a member of our team if you have any allergies, intolerances, or dietary requirements we should be 
aware of. We can only provide information and guidance on the 14 legally recognised allergens. However, due 

to the open-plan nature of our kitchens, we are unable to guarantee the complete absence of these or any other 
ingredients. We make every effort to provide accurate allergen information, but cross-contact may occur.

TO START

Miniature cheese toastie

FINGER SANDWICHES 

Mild cheddar cheese
Roast ham
Cucumber

PALATE CLEANSER

Victorian lemon and raspberry float

HOMEMADE SCONES

Figgy pudding fruit scone
Vanilla buttermilk scone

Served with fresh clotted cream and  
Yorkshire strawberry preserve

CAKE SELECTION

Chocolate star brownie
Christmas tree cupcake 

Selection of speciality teas  
and Castle Howard blend coffee



A Christmas Carol  
Theatrical Afternoon Tea 

Plant-based Menu

Please inform a member of our team if you have any allergies, intolerances, or dietary requirements we should be 
aware of. We can only provide information and guidance on the 14 legally recognised allergens. However, due 

to the open-plan nature of our kitchens, we are unable to guarantee the complete absence of these or any other 
ingredients. We make every effort to provide accurate allergen information, but cross-contact may occur.

TO START

Toasted potato cake with plant-based cheese and pickles

FINGER SANDWICHES AND SAVOURY

Plant-based cheese savoury with chive
Cucumber, plant-based spread, fresh ground pepper

Coronation chickpea, sultana and apricot
Plant-based Smoked Applewood Cheddar and chilli jam

Tommy’s Pie Shop by Tommy Banks –  
butternut squash and sage pie

PALATE CLEANSER

Victorian lemon and raspberry float

HOMEMADE SCONES

Two plant-based sultana and cinnamon topped scones
Served with plant-based spread and Yorkshire strawberry preserve

PLANT-BASED CAKE SELECTION BY FLORIAN POIROT

Selection of speciality teas  
and Castle Howard blend coffee



A Christmas Carol  
Theatrical Afternoon Tea 

Vegetarian Menu

Please inform a member of our team if you have any allergies, intolerances, or dietary requirements we should be 
aware of. We can only provide information and guidance on the 14 legally recognised allergens. However, due 

to the open-plan nature of our kitchens, we are unable to guarantee the complete absence of these or any other 
ingredients. We make every effort to provide accurate allergen information, but cross-contact may occur.

TO START

Kit Calvert and Old Peculier ale rarebit, toasted cheese scone, pickles

FINGER SANDWICHES AND SAVOURY

Hawes Yorkshire Wensleydale with cranberry, cheese savoury
Cucumber, Yorkshire butter, fresh ground pepper

Egg mayonnaise and cress
Brie and chilli jam

Tommy’s Pie Shop by Tommy Banks –  
butternut squash and sage pie

PALATE CLEANSER

Victorian lemon and raspberry float

HOMEMADE SCONES

Figgy pudding fruit scone
Vanilla buttermilk scone

Served with fresh clotted cream and Yorkshire strawberry preserve

VEGETARIAN CAKE SELECTION BY FLORIAN POIROT

Selection of speciality teas  
and Castle Howard blend coffee



A Christmas Carol  
Theatrical Afternoon Tea 

Wheat-free Menu

Please inform a member of our team if you have any allergies, intolerances, or dietary requirements we should be 
aware of. We can only provide information and guidance on the 14 legally recognised allergens. However, due 

to the open-plan nature of our kitchens, we are unable to guarantee the complete absence of these or any other 
ingredients. We make every effort to provide accurate allergen information, but cross-contact may occur.

TO START

Kit Calvert rarebit, toasted potato cake, pickles

FINGER SANDWICHES AND SAVOURY

Hawes Yorkshire Wensleydale with cranberry, cheese savoury
Cucumber, Yorkshire butter, fresh ground pepper

Salt beef and mustard mayo
Roast gammon and Cumberland sauce

(all served on wheat-free bread)
Mini wheat-free chicken, white wine and leek pie

PALATE CLEANSER

Victorian lemon and raspberry float

HOMEMADE SCONES

Two wheat-free sultana and cinnamon topped scones
Served with fresh clotted cream and Yorkshire strawberry preserve

WHEAT-FREE CAKE SELECTION BY FLORIAN POIROT

Selection of speciality teas  
and Castle Howard blend coffee



Drinks Menu

ORGANIC SPECIALTY TEA

English breakfast | Red berry and flower
Peppermint | Ginger and lemongrass
Jasmine pearls | Earl Grey | Rooibos

Breakfast decaf | Darjeeling | Green tea

NYETIMBER ENGLISH SPARKLING WINE

Classic Cuvee (125ml glass) £14.95, (750ml bottle) £78.95
Cuvee Chérie (125ml glass) £15.95, (750ml bottle) £82.95

Rosé (125ml glass) £16.95, (750ml bottle) £87.95

Castle Howard Ale (5% vol.) £5.95
Castle Howard Gin and Fevertree Tonic (40% vol.) £8.95

SOFT DRINKS

Fentimans Victorian Lemonade £4.50
Fentimans Dandelion & Burdock £4.50

Fentimans Mandarin & Seville Orange £4.50
Diet Coke/Coca-Cola £3.95

Luscombe Elderflower Bubbly £3.95
Luscombe Ginger Beer £3.95

Still or sparkling water (330ml) £3.50
Still or sparkling water (750ml) £6.50




