
Highly Commended at the Afternoon Tea Awards 2026

a f T e r n o o n T e a
£75 per person

selection of sandwiches

prawn and Marie rose on brioche bun

honey roasted ham, brie and mulled apple chutney on tomato bread

egg mayonnaise and watercress on spinach bread

scottish smoked salmon and lemon crème fraîche on beetroot bread

turkey with sage and onion stuffing and cranberry on white bread

selection of festive pastries

spiced pear and chestnut choux bun

raspberry and vanilla battenberg

Dark chocolate yule log

cranberry and clementine macaron

gingerbread bauble

pecan praline tart

black forest christmas tree

cranberry and orange scones and chocolate scones

freshly baked and served with clotted cream and homemade strawberry jam

winter wonderland champagne tea

£85 per person

afternoon tea served with a glass of lanson: le black, le rosé or le white label champagne (100ml)

vegetarian, vegan anD halal options are available

winter wonderland menu

welcome drink: mulled wine taster

the chesterfield mayfair
13th November 2026 - 3rd January 2027

Excludes Christmas Day and Boxing Day 
Executive Chef: Daniel Putz

winter wonderland children’s tea

£45 per child

 a selection of sandwiches including turkey with stuffing and cranberry, honey roasted ham, egg 
mayonnaise, jam, and chocolate spread; freshly baked cranberry and orange scones and 

chocolate scones served with clotted cream and homemade strawberry jam; and an array of 
delicious festive-inspired pastries. 

for an additional treat: 100ml glass bottle Magnum

lanson black label reserve £16 £110 £210

lanson rosé £17 £120 £230

lanson white label £17 £120 -

wild idol (non-alcoholic) £15 £90 -



Highly Commended at the Afternoon Tea Awards 2026

V e G e T a r i a n a f T e r n o o n T e a
£75 per person

selection of sandwiches

brie and mulled apple chutney on white bread

cucumber and dill cream cheese on onion bread

egg mayonnaise and watercress on spinach bread

grilled vegetable, basil pesto and rocket on tomato bread

sun-dried tomato, caramelised onion jam, goat’s cheese and rocket on beetroot bread

selection of festive pastries

spiced pear and chestnut choux bun

raspberry and vanilla battenberg

Dark chocolate yule log

salted caramel cheesecake 

cranberry and clementine macaron

pecan praline tart

black forest christmas tree

cranberry and orange scones and chocolate scones

freshly baked and served with clotted cream and homemade strawberry jam

winter wonderland champagne tea

£85 per person

afternoon tea served with a glass of lanson: le black, le rosé or le white label champagne (100ml)

vegan anD halal options are available

winter wonderland menu

welcome drink: mulled wine taster

the chesterfield mayfair
13th November 2026 - 3rd January 2027

Excludes Christmas Day and Boxing Day 
Executive Chef: Daniel Putz

winter wonderland children’s tea

£45 per child

 a selection of sandwiches including brie and mulled apple chutney, cucumber and dill cream 
cheese, egg mayonnaise and watercress, jam, and chocolate spread; freshly baked cranberry 

and orange scones and chocolate scones served with clotted cream and homemade 
strawberry jam; and an array of delicious festive-inspired pastries. 

for an additional treat: 100ml glass bottle Magnum

lanson black label reserve £16 £110 £210

lanson rosé £17 £120 £230

lanson white label £17 £120 -

wild idol (non-alcoholic) £15 £90 -



Highly Commended at the Afternoon Tea Awards 2026

V e G a n a f T e r n o o n T e a
£75 per person

selection of sandwiches

cheese and tomato on white bread

cucumber and dill on onion bread

red pepper and cranberry hummus on spinach bread

grilled vegetable, basil pesto and rocket on tomato bread

sun-dried tomato, caramelised onion jam and rocket on beetroot bread

selection of festive pastries

spiced apple loaf 

salted caramel cheesecake

gingerbread and cinnamon cake

peanut butter délice

chocolate orange brownie

clementine cupcake

cranberry and orange scones and chocolate scones

freshly baked and served with homemade strawberry jam

winter wonderland champagne tea

£85 per person

afternoon tea served with a glass of lanson: le black, le rosé or le white label champagne (100ml)

vegetarian anD halal options are available

winter wonderland menu

welcome drink: mulled wine taster

the chesterfield mayfair
13th November 2026 - 3rd January 2027

Excludes Christmas Day and Boxing Day 
Executive Chef: Daniel Putz

winter wonderland children’s tea

£45 per child

 a selection of sandwiches including cheese and tomato, cucumber and dill, red pepper 
and cranberry hummus, grilled vegetable, and jam; freshly baked cranberry and orange scones 

and chocolate scones served with homemade strawberry jam; and an array of delicious 
festive-inspired pastries. 

for an additional treat: 100ml glass bottle Magnum

lanson black label reserve £16 £110 £210

lanson rosé £17 £120 £230

lanson white label £17 £120 -

wild idol (non-alcoholic) £15 £90 -



Highly Commended at the Afternoon Tea Awards 2026

H a l a l a f T e r n o o n T e a
£75 per person

selection of sandwiches

prawn and Marie rose on brioche bun

cucumber and dill cream cheese on onion bread

egg mayonnaise and watercress on spinach bread

scottish smoked salmon and lemon crème fraîche on beetroot bread

grilled vegetable, basil pesto and rocket on tomato bread

selection of festive pastries

spiced pear and chestnut choux bun

raspberry and vanilla battenberg

Dark chocolate yule log

cranberry and clementine macaron

gingerbread bauble

pecan praline tart

black forest christmas tree

cranberry and orange scones and chocolate scones

freshly baked and served with clotted cream and homemade strawberry jam

vegetarian anD vegan options are available

winter wonderland menu

welcome drink: hot chocolate taster

the chesterfield mayfair
13th November 2026 - 3rd January 2027

Excludes Christmas Day and Boxing Day 
Executive Chef: Daniel Putz

winter wonderland children’s tea

£45 per child

 a selection of sandwiches including brie and mulled apple chutney, cucumber and dill 
cream cheese, egg mayonnaise and watercress, jam, and chocolate spread; 

freshly baked cranberry and orange scones and chocolate scones served with clotted cream 
and homemade strawberry jam; and an array of delicious festive-inspired pastries. 



served with your choice of
loose teas, flowering teas, coffee or hot chocolate

b e s p o k e b l e n d s

c h e s t e r f i e l d c h r i s t m a s b l e n d 

this unrivalled christmas tea is made with exquisite ceylon tea, enriched with the finest festive spices: apple 
pieces, cinnamon and cloves from sri lanka, creating a seasonal warm aroma with almond and chocolates.

l i q u o r i c e t e a

black tea infused with the health benefits of natural liquorice oil, this beverage is strong-tasting and 
characteristic in aroma.

f r u i t s a l a d c a n dy t e a

fruit salad chews - the glorious childhood penny sweet in form of a tea. let yourself slip into your sweetest 
childhood memories.

c h e s t e r f i e l d c h o c o l at e t e a

a deep malty flavour, and a distinctive note of rich dark chocolate, and a toasty back note with the addition of 
warming ginger, cardamom and black pepper.

b l ac k t e a

t h e c h e s t e r f i e l d a f t e r n o o n b l e n d

a smooth yet reviving flavour and a distinctive aroma 
of caramel and fresh toasted leaves.

c l a s s i c e a r l g r e y

Delicately scented with the essential oil of bergamot 
fruit and then mixed with vibrant blue cornflowers.

o r g a n i c f i r s t f lu s h da r j e e l i n g

combines fresh, grassy qualities with stunning 
muscatel hints. gently sweet and astringent flavour.

o r g a n i c s e c o n d f lu s h a s s a m

offers a full bodied, bright, characterful malty flavour 
with sweet caramel notes. 

g r e e n t e a

o r g a n i c d r ag o n w e l l

Mellow and delicate flavour with a sweet aftertaste 
and a really royal temper.

o o lo n g

y e l lo w g o l d o o lo n g

a wonderfully thick and creamy texture and a rich 
flavour with sweet nectar notes that linger on the 

tongue. 

w h i t e t e a

s i lv e r n e e d l e

an exquisite jasmine fragrance with a mild flavour 
offering sweet and floral undertones.

da n c i n g d r ag o n

a smooth tea beautifully enhanced by the strongly-
sweet fragrance of the flowers, offering a unique 

visual and taste.

i n f u s i o n

o r g a n i c r o s e b u d s

light and refreshing flavour. revered for its ability to 
increase circulation and improve heart health.

c a n to n k a r m a

a combination of aromatic lemongrass, spicy ginger 
pieces, peppermint, and liquorice for subtle natural 

sweetness.

s c e n t e d t e a

j a s m i n e p e a r l t e a

an intense flowery taste, is touched by an elegant 
champagne colour, and finished with flowery aroma.

m o r o c c a n m i n t

a deliciously minty-sweet taste with a cool and 
freshly-pure aroma and naturally caffeine-free.

Please inform a member of our team of any food allergies or intolerances before placing your order. Although we take care in preparing 
your meal, our kitchens handle all major allergens and we cannot guarantee that any dish is completely allergen‑free. 

please note there is a minimum charge of £75 per person and/or £45 per child including vat at current standard rate. an optional 15% service 
charge will be added to your bill. we only use free-range eggs and are committed to using sustainable fisheries. 

our chefs will be happy to create a selection of dishes, especially for our diabetic guests.


