
HIGH FIVE CELEBRATION TEA 
 £39.50 per person

SELECTION OF CAKES & PASTRIES 

Raspberry & Valrhona ‘Balthazar Icon’
Tea Time Gooseberry Roulade 

Blueberry Union Macaroon 
The Golden Bombe

Queen of Tarts

BUTTERMILK SULTANA & PLAIN SCONES
with Devonshire clotted cream & homemade strawberry preserve

SELECTION OF SANDWICHES 

Cucumber, mint & homemade hummus 
Smoked salmon & lemon crème fraîche

Egg mayonnaise & watercress
Coronation chicken & apricot 

Lobster prawn roll

BALTHAZAR BIRTHDAY TREAT
Cannelés bordelais to take home

CHOICE OF HERBAL TEAS & INFUSIONS

‘THE GOLDEN FIZZ’ 
Veuve Clicquot Champagne Rose, Pinky Vodka, Cocchi Rosa Aperitivo, Crystallised 

Rose Petals & Citrus 

or

GLASS OF GASTON CHIQUET CHAMPAGNE



Afternoon Tea 
Menu

The RUSSELL
£45.00

SELECTION OF CANAPES 

Goat’s cheese curd, red onion and Port marmalade on a Parmesan shortbread
Duck spring roll with plum sauce
Prawn cocktail on baby gem leaf 

Goujons of sole, sauce tartar
Wild mushroom arancini

SELECTION OF SANDWICHES 

Cucumber, mint & homemade hummus 
Smoked salmon & lemon crème fraîche

Egg mayonnaise & watercress
Coronation chicken & apricot 

Lobster prawn roll

SELECTION OF CAKES & PASTRIES 

Raspberry & Valrhona ‘Balthazar Icon’
Tea Time Gooseberry Roulade 

Blueberry Union Macaroon 
The Golden Bombe

Queen of Tarts

BUTTERMILK SULTANA & PLAIN SCONES
with Devonshire clotted cream & homemade strawberry preserve

CHOICE OF HERBAL TEAS & INFUSIONS



tHE covent garden
£55.00

SELECTION OF CANAPES

Choux puff pastry with gruyère cheese and cayenne pepper                  
Mini Yorkshire pudding, roast beef and horseradish

Grilled lamb, rosemary and red pepper skewers
Chicory leaf with walnut and stilton

Tostada of crab and avocado
Seared tuna wasabi

SELECTION OF SANDWICHES 

Cucumber, mint & homemade hummus 
Smoked salmon & lemon crème fraîche

Egg mayonnaise & watercress
Coronation chicken & apricot 

Lobster prawn roll

SELECTION OF CAKES & PASTRIES 

Raspberry & Valrhona ‘Balthazar Icon’
Tea Time Gooseberry Roulade 

Blueberry Union Macaroon 
The Golden Bombe

Queen of Tarts

BUTTERMILK SULTANA & PLAIN SCONES
with Devonshire clotted cream & homemade strawberry preserve

CHOICE OF HERBAL TEAS & INFUSIONS



the balthazar 
£65.00

SELECTION OF CANAPES
    

Grilled courgette wrap with rocket, Parmesan and sun blushed tomatoes
 Croustade of lobster with saffron, orange and sun blushed tomatoes    

Grilled lamb, rosemary and red pepper skewers
Mascarpone and Avruga caviar on lemon blinis

Tostada of crab and avocado
Mini quiche Lorraine    
Scotched quail’s eggs          

           

SELECTION OF SANDWICHES 

Cucumber, mint & homemade hummus 
Smoked salmon & lemon crème fraîche

Egg mayonnaise & watercress
Coronation chicken & apricot 

Lobster prawn roll

SELECTION OF CAKES & PASTRIES 

Raspberry & Valrhona ‘Balthazar Icon’
Tea Time Gooseberry Roulade 

Blueberry Union Macaroon 
The Golden Bombe

Queen of Tarts

BUTTERMILK SULTANA & PLAIN SCONES
with Devonshire clotted cream & homemade strawberry preserve

CHOICE OF HERBAL TEAS & INFUSIONS



Afternoon Tea extras

Champagnes:

Add a glass of Gaston Chiquet Brut for £14 per person
Add a glass of Gyéjacquot Rosé for £15 per person

Add a glass of Veuve Clicquot Brut Rosé for £20 per person

Champagne Cocktail:

Campari, Mandarine Napoleon & sugar cube  
topped with Champagne 

£12.50

                             

Caviar:

Blinis with Osciètre Caviar 30g with crème fraîche £120

(serves 4-6 guests)


