
SNOW PALACE

AFTERNOON TEA

Celebrate the festive season with a magical Afternoon Tea experience with a
live Snow Palace Ballerina on weekends.

Includes a Snow Palace Cocktail, Mocktail or a glass of Prosecco

Savoury:
 Sage and Onion Roast Turkey 

with Cranberry Mayonnaise in a Brioche Bun 
Smoked Salmon, Lemon and Caper Cream Cheese Granary

Bread Sandwich 
Whipped Goat’s Cheese and Caramelised Red Onion

Marmalade Tartlet 
Egg Mayonnaise and Dill Relish On Rye Bread

Scones:
Traditional Fruit Scone, Cornish Clotted Cream,

Raspberry Jam
Sweet:

Artic Reindeer White Chocolate and Vanilla Mousse Yule Log 
Winter Forest Cherry and Yuzu Dark Chocolate Gateaux

Coconut and Lemon Snowball GF
Raspberry Santa Macaron GF

www.strandpalacehotel.co.uk

V – VEGETARIAN          VG – VEGAN          GF - GLUTEN-FREE 

If you have any allergies or food intolerances, please speak to a staff member about your
requirements before ordering. A full list of allergens is available on request. 

All prices are inclusive of VAT at the current prevailing rate. 
  Please note that a discretionary service charge of 12.5% will be added to your bill.

Weekdays: Adults £50 & Children £25
Weekend: Adults £70 & Children £45



www.strandpalacehotel.co.uk

V – VEGETARIAN          VG – VEGAN          GF - GLUTEN-FREE 

If you have any allergies or food intolerances, please speak to a staff member about 
your requirements before ordering. A full list of allergens is available on request. 

All prices include VAT at the current prevailing rate. 
  Please note that a discretionary service charge of 12.5% will be added to your bill.

Includes a children’s Snow Palace Mocktail

CHILDREN’S MENU

Savoury:
 Sage And Onion Roast Turkey with Cranberry Mayonnaise in a Brioche Bun 

Egg Mayonnaise Sandwich Cheese and Tomato in a Brioche Bun
Scones:

Traditional Fruit Scone, Cornish Clotted Cream, Raspberry Jam
Sweet:

Iceberg Vanilla Cheesecake 
Giant Gingerbread White Chocolate and Cherry Christmas Tree Cakesickle Santa

Raspberry Macaron GF

VEGAN MENU

Savoury: 
Sage And Onion Roast Tofu and

Cranberry Mayonnaise in Ciabatta Bread GF
Smoked Carrot, Pickled Ginger

And Vegan Cream Cheese on Beetroot Roll GF
Vegan Truffled Egg Mayonnaise

And Dill Relish Seeded Bread Sandwich GF
Vegan Sausage Roll and

Caramelised Red Onion Marmalade
Scones: 

Plain Scone, Vegan Whipped Cream and Raspberry Jam GF
Sweet: 

Sticky Toffee Date and Banana Cake
Chocolate Orange Truffle Brownie GF

Cherry and Yuzu Cake GF
Spiced Apple Crumble Tartlet and Vegan Chantilly Cream

Includes an Ice Palace Cocktail, Mocktail or a glass of Prosecco


