
Afternoon Tea
in the Atrium

SPRING 2026



Hensol Castle recognises that it works with a comprehensive list of ingredients and menu items may contain or come into contact with one           
or more of the 14 common allergens. If concerned, please speak to our staff about the ingredients in your meal, when making your order.

TRADITIONAL

Sweet & Savoury
Raspberry and Dark Chocolate Ruffle

 Lime and Courgette Cake

Parmesan Pesto Cheese Twist

Lemon Macaron with Lemon Curd

Burnt Orange Crème Brûlée

Welsh Cheddar and Chilli Jam Filled Croissant 

Honey Loaf Cake

Bara Brith 

Matcha Strawberry Scones 
Welsh artisan jam, clotted cream and butter

Sandwiches

Sliced Gammon 
Mustard mayonnaise

Cucumber 
Tarragon crème fraîche

Coronation Chicken

Smoked Salmon 
Black pepper cream cheese

VEGETARIAN

Sweet & Savoury
Raspberry and Dark Chocolate Ruffle

 Lime and Courgette Cake

Parmesan Pesto Cheese Twist

Lemon Macaron with Lemon Curd

Burnt Orange Crème Brûlée

Welsh Cheddar and Chilli Jam Stuffed Croissant 

Honey Loaf Cake

Bara Brith 

Matcha Strawberry Scones 
Welsh artisan jam, clotted cream and butter

Sandwiches

Crushed Avocado and Tomato 

Cucumber 
Tarragon crème fraîche

Coronation Style Hummus 
Crushed chickpeas

Roasted Red Pepper 
Cracked pepper cream cheese



Hensol Castle recognises that it works with a comprehensive list of ingredients and menu items may contain or come into contact with one           
or more of the 14 common allergens. If concerned, please speak to our staff about the ingredients in your meal, when making your order.

TRADITIONAL

Sweet & Savoury
Raspberry and Dark Chocolate Ruffle

 Lime and Courgette Cake

Parmesan Pesto Cheese Twist

Lemon Macaron with Lemon Curd

Burnt Orange Crème Brûlée

Welsh Cheddar and Chilli Jam Filled Croissant 

Honey Loaf Cake

Bara Brith 

Matcha Strawberry Scones 
Welsh artisan jam, clotted cream and butter

Sandwiches

Sliced Gammon 
Mustard mayonnaise

Cucumber 
Tarragon crème fraîche

Coronation Chicken

Smoked Salmon 
Black pepper cream cheese

VEGETARIAN

Sweet & Savoury
Raspberry and Dark Chocolate Ruffle

 Lime and Courgette Cake

Parmesan Pesto Cheese Twist

Lemon Macaron with Lemon Curd

Burnt Orange Crème Brûlée

Welsh Cheddar and Chilli Jam Stuffed Croissant 

Honey Loaf Cake

Bara Brith 

Matcha Strawberry Scones 
Welsh artisan jam, clotted cream and butter

Sandwiches

Crushed Avocado and Tomato 

Cucumber 
Tarragon crème fraîche

Coronation Style Hummus 
Crushed chickpeas

Roasted Red Pepper 
Cracked pepper cream cheese

Available to PRE-ORDER only



Afternoon Tea

VEGAN

Sweet & Savoury
Dark Chocolate and Raspberry Delight

 Lemon Sphere

Basil and Vegan Mozzarella Cheese Twist

Passionfruit Log 

White Chocolate Coconut Macaron

Spicy Sweetcorn Fritter

Scones 
Welsh artisan jam and plant based spread 

Sandwiches
Cucumber 

Lemon and mint

Vegan Applewood Flavoured Slice 
Onion jam

Falafel 
Red pepper houmous

Coronation Style Hummus 
Crushed chickpeas 

GLUTEN-FRIENDLY

Sweet & Savoury
Dark Chocolate and Raspberry Delight

 Lemon Sphere

Welsh Cheddar and Chilli Jam Stuffed Croissant  

Passionfruit Log 

White Chocolate Coconut Macaron

Spicy Sweetcorn Fritter

Scones 
Welsh artisan jam and plant based spread 

Sandwiches
Sliced Gammon 

Mustard mayonnaise

Cucumber 
Tarragon crème fraîche

Coronation Chicken

Smoked Salmon 
Black pepper cream cheese

Available to PRE-ORDER onlyAvailable to PRE-ORDER only

Laurent Perrier La Cuvee Brut 
Champagne

Exclusive to Hensol Castle

Glass (125ml) £15.95*   Bottle (75cl) £79.95*

(* excludes Rosé)

Make it extra special...
     Upgrade your Champagne

SPRING 2026


