
FESTIVE 
afternoon tea
JEAN-GEORGES AT THE CONNAUGHT 
18 NOVEMBER - 1 JANUARY 2027
(EXCLUDING 25 DECEMBER)

AMUSE BOUCHE

Wild Mushroom Swirl
Chestnuts, Pickles

SANDWICH SELECTION

Cucumber & Poppy Seed Cream
Fresh Dill, Capers, Lemon Zest, White Bread

Cacklebean Free Range Eggs
Black Truffle Mayonnaise, Mustard Cress, White Bread

Scottish Smoked Salmon
Candied Citrus & Ginger, Radish Brown Bread

Roasted Bronze Turkey
Chestnut, Celeriac & Cranberry Remoulade, Brown Bread

SCONES

Plain & Wholemeal Raisin Scones
Strawberry Jam
Plum & Cinnamon Jam
Cornish Clotted Cream

PASTRIES

76% Dark Chocolate Bauble
Sacher Sponge, Spiced Crème Brulée

Exotic Fruit Tartlet
Coconut Flan, Mango & Pineapple

Pistachio Wreath
Cranberry Gel Shortbread

Mont Blanc
Mandarin Jam, Candied Chestnut

DESSERT

Blood Orange Marmalade Sablé

AFTERNOON TEA WITH A CHOICE OF CHAMPAGNE OR A 
FESTIVE MOCKTAIL £105-£150 PER PERSON

CHILDREN’S AFTERNOON TEA WITH A FESTIVE MOCKTAIL
£57 PER CHILD

All prices are in Pounds Sterling. 
Please note a discretionary service charge of 15% will  be added to your bill.  
Whilst we will do all we can to accommodate guests with food intolerances and   
allergies, we are unable to guarantee that dishes will be completely allergen-free.  
Please note this menu is subject to change.

BEGIN WITH A GLASS OF BILLECART-SALMON BRUT OR ROSÉ NV, 
BOLLINGER LA GRANDE ANNÉE 2014, 
KRUG, GRANDE CUVÉE, 171ÈME ÉDITION OR A FESTIVE MOCKTAIL.


