
C O F F E E

Autumn
Afternoon Tea

I N  T H E  L O N G  G A L L E R Y

S U P P O R T I N G  W E N T W O R T H  
S U P P O R T I N G  Y O R K S H I R E

Here at Wentworth Woodhouse we have a strong focus on
locally-sourced ingredients and supporting Yorkshire

businesses. The suppliers we have used for our Long Gallery
Afternoon Tea are based within Yorkshire, as close

to Wentworth as possible.

Remember, any money made from this Afternoon Tea goes
straight into the Wentworth Woodhouse Preservation Trust

and contributes towards our ongoing restoration.

Why not give the gift of Afternoon Tea to a friend or loved
one? Gift vouchers are available to purchase at 

Front of House or via our website.

Thank you for supporting us and local businesses.

French Roast | Brazil
Brazilian Santos dark roast is renowned for its sweet,

smooth flavour and subtle nutty and cocoa notes.

Winter Velvet | Blend
An indulgent, smooth blend with a hint of spice.

Las Palomas Honey | Costa Rica
A delightful blend of fruity and robust flavour with

apricot and chocolate notes.

Sumatra Lintong | Indonesia
A full-bodied medium roast with flavours of spices and nutmeg.

Yirgacheffe | Ethiopia
A delightfully clean taste with floral notes and fruity flavour.

Decaffeinated | Brazil
An indulgent sweet, smooth flavour with subtle caramel tones.



T R A D I T I O N A L  A F T E R N O O N  T E A

Sandwich Selection

Roast Pork and Sage & Onion Stuffing on Brown Bloomer

Cream Cheese and Chive on Brioche Slider

Poached Salmon and Aioli Mayonnaise on Wholegrain Hoagie

Beetroot, Crème Fraîche and Apple on Seeded Bloomer

Savoury Selection

Smoked Applewood Cheese Crostini with Apple Gel

Emmental Cheese and Red Apple Quiche

 Homemade Scones

Plain Scone

Apple & Cinnamon Scone

Jersey Butter, Clotted Cream & Blackberry Jam

 Homemade Dessert

Strawberry Tartlet

Apple Macaron

Apple Crumble and Vanilla Custard

S A V O U R Y  A F T E R N O O N  T E A

Menu inspired by apples from The Orchard in the Gardens.

Sandwich Selection

Roast Pork and Sage & Onion Stuffing on Brown Bloomer

Cream Cheese and Chive on Brioche Slider

Poached Salmon and Aioli Mayonnaise on Wholegrain Hoagie

Beetroot, Crème Fraîche and Apple on Seeded Bloomer

Savoury Selection

Smoked Applewood Cheese Crostini with Apple Gel

Emmental Cheese and Red Onion Quiche

 Homemade Scones

Coverdale Cheese & Paprika

Jersey Butter and Apple Chutney

 Homemade Dessert

Strawberry Tartlet

Apple Macaron

Apple Crumble and Vanilla Custard


