
PRINCE & PRINCESS AfTERNOON TEA
the rubens royal menu 

£45 per child under the age of 12

SAVOURY
on white & Brown Bread

raspberrY Jam & smooth peanut butter

smoKed ham & cheddar cheese

roast chicKen, pesto maYonnaise

roasted haZelnut spread

egg maYonnaise

SCONES

plain | fruit
served with homemade seasonal preserve, lemon curd & clotted cream

PASTRIES
served with a milkshake of choice or hot chocolate

apple cinnamon doughnut
 apple jam

vanilla custard slice
Vanilla sponge, custard cream, opalys crémeux

caramel chocolate tart
milk chocolate ganache, salted caramel, dulcey sublime

ROYAL AFTERNOON TEA
the rubens at the palace



A REGAL RITUAL AT THE RUbENS

Celebrating british heritage with indulgence and flair

from executive pastry chef Sarah Houghting and afternoon tea

manager Kamal Kamal, our royal afternoon tea is inspired by timeless british 

tradition, infused with local, seasonal ingredients and a passion for sustainability.

whether marking a special occasion or simply enjoying a refined pause in the day,

we invite you to savour this elegant experience, lovingly crafted and crowned

with creativity.

HALAL AfTERNOON TEA
the rubens royal menu 

SAVOURY

truffle egg maYonnaise & mustard cress 
on norfolk crunch

smoKed salmon & chive cream cheese 
on cape seed loaf

cucumber & dill crème fraÎche 
on caraway bread

chicKen and grain mustard maYonnaise, toasted almonds 
on white bread

barber’s cheddar cheese & plum tomato 
on onion bread

SCONES 

plain | fruit
served with homemade seasonal preserve, lemon curd & clotted cream

SWEET

roasted plum frangipane tart
plum cheesecake, almond frangipane

rhubarb victoria 
Vanilla sponge, opalys crémeux, rhubarb jelly

blood orange crème choux
chocolate crème pâtissière, vanilla sublime, blood orange marmalade 

 

apple & pecan dacquoise crown
pecan dacquoise, caramel apple, mascarpone mousse 



Vegetarian, Vegan, halal and gluten-free options are available.
if you have any special dietary restrictions or allergies, 

please advise a member of the service team. 

We kindly request 24-hours’ notice for the above options 
and any other dietary restrictions or allergies.

prices are all inclusive of Vat and a discretionary 15% service charge is applicable.

GLUTEN-fREE AfTERNOON TEA
the rubens royal menu 

SAVOURY
 served on a selection of gluten-free breads

smoKed salmon & chive cream cheese

roast porK & apple sauce

chicKen and grain mustard maYonnaise, toasted almonds

truffle egg maYonnaise & watercress

barber’s cheddar cheese & tomato

SCONES 

plain | fruit 
served with homemade seasonal preserve, lemon curd & clotted cream

SWEET

roasted plum frangipane cheesecaKe
plum cheesecake, almond frangipane

rhubarb victoria
Vanilla sponge, rhubarb jelly, vanilla soy whip

darK chocolate & blood orange
chocolate brownie, 80% dark chocolate cream, blood orange marmalade

 

apple & pecan financier crown
pecan financier, caramel apple, amatika mousse 

AfTERNOON TEA

royal afternoon tea 70

champagne afternoon tea 90

Vegan champagne afternoon tea 90

halal sparkling afternoon tea 87

prince & princess afternoon tea 45

AfTERNOON TEA ExPERIENCES

golden tips tea           500
indulge in our royal afternoon tea for two, paired with rare ceylon golden tips 
from sri lanka, served with white-glove ceremony and golden scales. includes a 
bottle of lanson champagne, sabred at your table (for two).

gourmet chef experience with sarah houghting  1,200
Join chef sarah houghting for an interactive pastry masterclass, followed by 
champagne and canapés, and a bespoke three-course dinner with wine, or a royal 
afternoon tea in the palace lounge (for two)

if you would like to find out more information or book one of these experiences, 
please feel free to speak to a member of staff, or e-mail our dining reservations 

team on dining@rubenshotel.com



VEGAN AfTERNOON TEA
the rubens royal menu 

SAVOURY

spiced tofu egg maYonnaise & watercress 
on norfolk crunch

cucumber & dill crème fraÎche 
on caraway crunch

tindle chicKen sandwich, 
grain mustard maYonnaise & toasted almonds 

on white bread

grilled vegetables, tomato hummus & vegan parmesan 
on spinach bread

vegan cheddar cheese & plum tomato 
on onion bread

SCONES 

plain | fruit
served with homemade seasonal preserve, lemon curd & clotted cream

SWEET

roasted plum frangipane cheesecaKe
plum cheesecake, almond frangipane

rhubarb victoria
Vanilla sponge, rhubarb jelly, vanilla soy whip

darK chocolate & blood orange
chocolate brownie, 80% dark chocolate cream, blood orange marmalade

 

apple & pecan financier crown
pecan financier, caramel apple, amatika mousse 

THE ROYAL TEA LIbRARY bY PMD
exceptional Blends, ethically sourced, artfully paired

bLACK TEA

the rubens tea, st James estate, uva, 
ceYlon
st James estate was founded by pioneer British 

planters during the plantation raj in ceylon. the 

tea is hand-picked during the height of the uva 

“flavoury” season and uniquely crafted for the 

rubens at the palace. the tea is strong and 

aromatic with a strong bouquet of the classic 

natural wintergreen flavour. 

perfectly paired with the roasted plum 
frangipane tart.

the roYal Jubilee tea bY lovers’ leap 
tea estate, nuwaraeliYa, ceYlon 
the estate takes its name from two lovers who 

leapt to their fate. the late hrh duke of 

edinburgh visited this estate on a royal tour of 

the island in 1954. the duke planted a selection 

of tea bushes during his visit. lovers’ leap tea 

was the only tea served and drunk by those in 

attendance at the state banquet dinners during 

the diamond Jubilee celebrations of 2012. the 

flavours are bright, crisp and clean. 

perfectly paired with the apple & pecan 
dacquoise crown.

mattaKelle golden curl 
a fusion of Japanese and sri lanka flavour. 

grown on mattakelle tea estate on the western 

slopes of sri lanka, the tea is harvested from a 

Japanese tea bush known as Benifuki that was 

gifted to the estate. the tea is harvested from 

one leaf and a bud. it has a natural rosy aroma 

with a jasmine floral flavour. 

perfectly paired with the plain scones.

souchong 
a tea which flourishes at sea level and is gently 

smoked over cinnamon wood, furnishing it with 

a fragrant smoked note. the finish in this cup is 

a whisper of spicy sweetness and splendour. 

perfectly paired with the smoked salmon & 
chive cream cheese sandwich.

planters’ breaKfast 
strong and full bodied. Before english breakfast, 

early tea planters enjoyed the full bodied 

flavours of planters’ Breakfast in ceylon. the 

perfect conditions for creating that rich full taste 

are found in the dimbula Valley. this is where 

the award-winning planters’ Breakfast is 

handpicked. 

perfectly paired with the roast pork, stuffing & 
apple sauce sandwich.

planters’ afternoon 
the traditional afternoon tea of cakes and 

sandwiches is best taken with a bright and 

fragrant tea. the award-winning afternoon tea is 

handpicked on the rolling hills of ceylon’s uva 

region. ideal on its own or with a splash of milk. 

perfectly paired with the plain scones and 
lemon curd.

planters’ earl greY 
the most aristocratic of teas is infused with the 

unmistakable aroma of bergamot. to balance the 

citrus, you need a bold tea. the earl grey is 

handpicked and infused with a drop of natural 

bergamot oil. 

perfectly paired with the cucumber & dill crème 
fraîche sandwich.

planters’ mistress
a light, golden tea scented with bergamot, 

orange and lemon peel that leaves the palate 

feeling refreshed with a fresh citrus flavour. 

perfectly paired with the blood orange crème 
choux.

prince of wales blend
a tribute to edward, prince of wales, who held 

this distinguished title from 1911 to 1936. this 

exclusive blend features a bold black tea, 

carefully balanced with high-grown gunpowder 

green tea. to enhance its unique character, the 

blend is finished with a touch of dried cranberry, 

adding a subtle sweetness and a hint of tartness. 

perfectly paired with the chicken and grain 
mustard mayonnaise sandwich. 



VEGETARIAN AfTERNOON TEA
the rubens royal menu 

SAVOURY

truffle egg maYonnaise & watercress
on norfolk bread

cucumber & dill crème fraÎche 
on caraway bread

tindle chicKen sandwich, 
grain mustard maYonnaise & toasted almonds 

on white bread

grilled vegetables, tomato hummus & vegan parmesan 
on spinach bread

barber’s cheddar cheese & plum tomato 
on onion bread

SCONES

plain | fruit
served with homemade seasonal preserve, lemon curd & clotted cream

SWEET

roasted plum frangipane cheesecaKe
plum cheesecake, almond frangipane

rhubarb victoria
Vanilla sponge, rhubarb jelly, vanilla soy whip

darK chocolate & blood orange
chocolate brownie, 80% dark chocolate cream, blood orange marmalade

 

apple & pecan financier crown
pecan financier, caramel apple, amatika mousse 

GREEN TEA

Jasmine green 
delicate jasmine blossoms, meticulously layered 

amidst tender green tea leaves, offering a 

delightful aroma that transports you to a serene 

garden in bloom. sip slowly and savour the 

harmonious balance of floral elegance and crisp 

green notes, leaving a lingering sensation of 

tranquillity and refreshment on your palate. 

perfectly paired with the rhubarb victoria.

WHITE TEA

silver tips (supplement £25)
drinking silver tips is an indulgent experience. 

its clear infusion possesses a slight metallic 

sheen on the surface. silver tips are carefully 

nurtured in perfect microclimate conditions and 

handpicked only at precise times. selected from 

a distinct cultivar, the tender buds undergo a 

unique, handcrafted oxidisation process. 

perfectly paired with the plain scones.

HERbAL TEA

rooibos 
unique to the western cape of south africa this 

is a bright orange infusion that is rich in Vitamin 

c, iron & magnesium. 

perfectly paired with the blood orange crème 
choux.

peppermint leaves 
a cherished herbal tea that has been used for 

centuries to aid digestion and leaves a fresh 

minty tang. 

best enjoyed as an after meal drink palate 
cleanser or as a digestive aid.

lemongrass & ginger 
aromatic and refreshing the fusion of fresh, 

zesty lemongrass with spicy, sweet ginger 

produces an uplifting herbal concoction. 

perfectly paired with the truffle egg & 
watercress sandwich.

apple cinnamon 
artful blend of black tea, apple pieces, hibiscus, 

marigold, liquorice and ceylon cinnamon gives 

your cuppa a fruity and spicy twist. 

perfectly paired with the fruit scones.

bLACK TEA

a garden fairYtale 
a whimsical blend of black tea. the sweet allure 

of apple and quince intertwines with the tangy 

brightness of hibiscus and orange, creating a 

harmonious symphony. 

perfectly paired with the rhubarb victoria.

chai cinnamon
this is the ideal drink for those chilly winter 

evenings. the marriage of quality tea grown at 

high altitude and indigenous ceylon spices 

produces an exceptional piquancy.

perfectly paired with barber’s cheddar & plum 
tomato sandwich.

vanilla chai
a harmonious blend of rich flavours from the 

spices; nutmeg, saffron and clove, together with 

the aromas from the vanilla pods which infuse 

into a natural sweetness and creamy finish. 

perfectly paired with the rhubarb victoria.

imperial chocolate 
rich, velvety notes of chocolate blend with a 

robust black tea base, inviting you to savour this 

perfect harmony. 

perfectly paired with the blood orange crème 
choux.

panilKande estate
located in the deniyaya region of southern sri 

lanka is the family owned panilkande estate. 

surrounded by the gongala mountain range, is 

where some of southern sri lanka’s finest teas 

grow. the rich soils of the low country, proximity 

to the sinharaja forest give this tea a natural 

sweet honey flavoured tea that can be enjoyed 

over multiple infusions.

perfectly paired with the fruit scones.

new vithanaKande
from the fringes of the sinharaja rainforest, new 

Vithanakande produces one of the world’s most 

admired teas. handpicked buds and young 

leaves are meticulously rolled to create a dark, 

wiry leaf that brews into a deep amber liquor. 

expect rich notes of molasses and dried fruit 

with a smooth finish.

perfectly paired with the chicken and grain 
mustard mayonnaise sandwich. 



THE ROYAL COLLECTION
add a little sparkle 

the King’s swan 19
tanqueray gin, st-germain, cucumber, citrus, lanson le Black réserve

espresso martini 19
absolut Vodka, rubens coffee liqueur, espresso, maple syrup

the changing guard 19
aBa pisco, yellow chartreuse, citrus, pineapple & basil, lanson le Black réserve

the seventh duchess of bedford 20
grey goose orange Vodka, cointreau, rubens lemon curd, earl grey tea, citrus

french 75 19
tanqueray gin, sugar, citrus, lanson le Black réserve

mimosa 19
fresh orange juice, lanson le Black réserve

CHAMPAGNE, PROSECCO & NON-ALCOHOLIC SPARKLING

ABV 125ml 750ml

lanson le blacK réserve 12.5% 22 125

lanson rosé 12.5% 25 150

lanson le green 12.5% 26 170

Zarlino prosecco asolo docg 11% 13 55

wild idol rosé 0% 17 95

AfTERNOON TEA
the rubens royal menu 

SAVOURY

roast porK & stuffing, apple sauce
on caraway bread

smoKed salmon & chive cream cheese 
on cape seed loaf

truffle egg maYonnaise & watercress
on norfolk crunch

chicKen and grain mustard maYonnaise, toasted almonds 
on white bread

barber’s cheddar cheese & plum tomato 
on onion bread

SCONES 

plain | fruit
served with homemade seasonal preserve, lemon curd & clotted cream

SWEET

roasted plum frangipane tart
plum cheesecake, almond frangipane

rhubarb victoria 
Vanilla sponge, opalys crémeux, rhubarb jelly

blood orange crème choux
chocolate crème pâtissière, vanilla sublime, blood orange marmalade 

 

apple & pecan dacquoise crown
pecan dacquoise, caramel apple, mascarpone mousse 


