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Sample Afternoon Tea Menu 
SANDWICHES 

Honey Roast Ham Ciabatta, Coronation Chicken Wrap, 
Yorkshire Cheese & Tomato Jam on Sourdough, 

Free Range Egg, Watercress and Mayo on Malted Bloomer

SAVOURY
Sea Salt & Thyme Sausage Roll, 

Sundried Tomato, Mozzarella & Basil Tarts, 
Mini Pork & Apple Pie 

SWEETS 
Raspberry & Almond Tart with Whipped Mascarpone

Salted Caramel Chocolate Brownie, 
Homemade Scones, Clotted Cream & Strawberry Jam,

 Coffee & Walnut Cupcake 

With Tea - £25 per person
With Prosecco - £30 per person



OLD SCHOOL MALTHOUSE  

SIDES
Basmati Rice | Garlic Bread 

Seasonal Vegetables | New Potatoes 

Skin On Salted Fries | Sweet Potato Wedges 

 Mushy Peas | House Salad 

MAINS
Steak & Ale Pie | Meat & Potato Pie 

Caramelised Onion and Goats Cheese Tortilla (v) | Chick Pea & Spinach Curry (vg)

Chilli Con Carne | Vegetable Chilli (vg)

Lasagne  | Vegetable Lasagne (v)

 £18 per person 

CHOOSE TWO MAIN DISHES AND TWO SIDES
SERVED BUFFET STYLE   

YORKSHIRE SPREAD
Carved meats, Baked Bread, Pork Pies, Sausage Rolls, Cheese & Onion Quiche, 

Heritage Tomato Salad, Buffalo Mozzarella, Olive Oil & Balsamic Glaze, 
Potato Salad With Chives, Spring Onion & Aioli

House Salad

 £22 per person 



 MALTHOUSE CLASSICS    

THREE COURSES

A choice of two Starters, Mains or Desserts
(Pre ordered only)

STARTERS
Roast Tomato & Red Pepper Soup, Cheese Croutons (v)

Ham Hock Terrine, Celeriac Remoulade
Chicken Liver Pate, Chutney, Warm Toast

Salmon Fishcakes, Watercress, Lemon Butter Sauce 

MAIN COURSE
Roast Beef, Yorkshire Pudding

Chicken Supreme, Tarragon Cream
Baked Salmon,  Lemon White Wine Sauce

Celeriac Wellington “creamed cabbage” and hazelnut (vg)

All Served with Seasonal Vegetables

DESSERTS
Sticky Toffee Pudding, Butterscotch, Vanilla Ice Cream

Eton Mess Meringue, Strawberries & Cream
Lemon Tart, Fresh Raspberries

Chocolate Brownie, Chocolate Sauce

 £30 per person 



 F A Q ’ S
 Access to our Loft Suite is from 10am on the day of your event, so if you are planning on decorating, this

allows you 2 hours to make everything look beautful. 

We advise arrival for guests and the mum to be, from 12pm

We will serve the chosen menu from 12.30pm, and usually we allow 90 minutes for grazing

We reccommend doing games from 2pm, after everyone has finished eating. 

Departure is 4pm 

Decorations, we kindly ask that you don’t use cellotape or blue tac on the walls, or put any nails into the wooden
beams. We do allow you to attach hanging decorastions with string, such as bunting or poms poms to the beams,



 G I F T  I D E A S

Looking for unique handmade gifts that you cant find on the highstreet, take a look at honeysucklebysarahb. co.uk 

We also offer a decorating servcie, along with goodie bags, poloroid pictures, with a guest book and games to
be purchased before the day, so that we can persoanlise everything to make your event even more special.


