
 

 

A Regal welcome to Afternoon Tea at 

Dalhousie Castle 

 

 

It is with great pleasure that we 

welcome you to Afternoon Tea at 

Dalhousie Castle. The creation of this 

fine British institution is credited to a 

lifelong friend of Queen Victoria, Anna 

Maria Russell, who was looking for a 

means of avoiding hunger pangs in the 

long gap between an early lunch and a 

late supper.  

 

 

 

Our Head Chef has remained faithful 

(but added a little twist) to the classic 

combination of finger sandwiches, scones 

served warm and sweet pastries 

accompanied by a remarkable selection of 

wonderful loose leaf tea. Our ingredients 

are painstakingly sourced, skillfully 

prepared and served fresh each day.  

 

 

 

 



 

 

The centerpiece of afternoon tea is, of 

course, the drink itself. Our tea 

connoisseurs have scoured the world to 

bring us delicious tea from small, little 

known producers from the four corners of 

the world. Working hand in hand with 

our Head Chef, we have carefully 

selected teas that will complement your 

food perfectly and all tea is poured at 

your table to your preferred strength.  

 

 

Around you is the splendour of 

Scotland’s oldest inhabited castle dating 

back over 800 years. If there’s anything 

more you’d like to know, don’t hesitate 

to ask.  

 

 

 
 

All that remains is for us to wish you a 

wonderful afternoon. 
 

 

 

 

 

 



History of Afternoon Tea 

 

 

Tea consumption increased dramatically 

during the early nineteenth century and 

it is around this time that Anna, the 7th 

Duchess of Bedford is said to have 

complained of "having that sinking 

feeling" during the late afternoon. At the 

time it was usual for people to take only 

two main meals a day, breakfast, and 

dinner at around 8 o'clock in the evening. 

The solution for the Duchess was a pot 

a tea and a light snack, taken privately 

in her boudoir during the afternoon. 

Later friends were invited to join her in 

her rooms at  Woburn Abbey and this 

summer practice proved so popular that 

the Duchess continued it when she 

returned to London, sending cards to her 

friends asking them to join her for "tea 

and a walking the fields." Other social 

hostesses quickly picked up on the idea 

and the practice became respectable 

enough to move it into the drawing room. 

Before long all of fashionable society 

was sipping tea and nibbling sandwiches 

in the middle of the afternoon. 

 

 



 

Royal Afternoon Tea 
 

 

Enjoy Castle Afternoon Tea with each course 

paired with Laurent Perrier Champagne.  

A Champagne flight consisting of Laurent 

Perrier Brut, Cuvee Rose and Demi-Sec.  

 

£39.50 
 

Warm Spiced Apple Punch 

~~~ 

Cucumber, Farmhouse White 

Home Roast Ham, Rocket, Farmhouse 

Brown 

Hens’ Egg & Cress, Farmhouse White 

~~ 

Smoked Chicken Tartelette 

Salmon Rillette, Filo 

Spiced Crabsticks, Milk Brioche Roll 

~~~ 

Fruit & Plain scone, Local Preserve, Clotted 

Cream 

~~ 

Gateau Opera 

Citrus Meringue Tartelette 

Dundee Cake 

Cream filled meringue 

Raspberry Cranachan 

Dark Chocolate & Praline Truffle 

Nougat 

Macaron 
 

 

 



 

Castle Afternoon Tea  
£18.50 

 

 
Tomato consommé with Basil 

~~~ 

Cucumber, Farmhouse White 

Home Roast Ham, Rocket, Farmhouse 

Brown 

Hens’ Egg & Cress, Farmhouse White 

~~ 

Smoked Chicken Tartelette 

Salmon Rillette, Filo 

Spiced Crabsticks, Milk Brioche Roll 

~~~ 

Fruit & Plain scone, Local Preserve, Clotted 

Cream 

~~ 

Gateau Opera 

Citrus Meringue Tartelette 

Dundee Cake 

Cream filled meringue 

Raspberry Cranachan 

Dark Chocolate & Praline Truffle 

Nougat 

Macaron 

 

 
Complement your Afternoon Tea with a glass of Laurent 

Perrier Champagne 
Laurent Perrier Brut   £9.90 
Laurent Perrier Cuvee Rose  £14.50 
Laurent Perrier Demi-Sec  £10.50 

 



Castle Gluten & Dairy-free 

Afternoon Tea  
£18.50 

 

 

Tomato Consommé with Basil 

~~~ 

Cucumber  

Home Roast Ham, Rocket 

Hens Egg & Cress 

(Gluten-free Bread, Soya Spread, Soya 

Mayonnaise) 

~~~ 

Smoked Chicken  

Smoked Salmon 

Spiced Crab  

(Gluten & Dairy Free Tartelettes) 

~~~ 

Fruit & Plain Scone, Local Preserve, Soya 

Spread 

~~~ 

Brownie 

Orange & Almond Cake  

Fruit Meringue 

Raw Chocolate Cheesecake 

Fruit Brak 

Nougat  

Macaroons 

Peanut Butter Cookie  

 

 
Complement your Afternoon Tea with a glass of Laurent 

Perrier Champagne 
Laurent Perrier Brut   £9.90 
Laurent Perrier Cuvee Rose  £14.50 
Laurent Perrier Demi-Sec  £10.50 

 

 



Brut – Paired with Savouries 

 

Grape varieties: Chardonnay: 50% Pinot Noir: 

35 %, Pinot Meunier: 15 %. 

Pale gold in colour with a steady flow of fine and 

persistent bubbles. Delicate yet complex, fresh 

and well-balanced with hints of citrus and white 

fruits. Well defined taste, subtly rounded with 

expressive flavours. The fruit progressively 

emerges to reveal a finely balanced champagne 

displaying great length on the finish. 90ml 
 

Laurent Perrier Cuvee Rose – Paired with 

Scones and Local Preserves 

Grape varieties: Pinot Noir 100% 

Bright, salmon-pink in colour. Precise and very 

crisp aroma with a lasting impression of freshness, 

it has hints of soft red fruits, such as strawberries, 

redcurrants, raspberries and black cherries. 

Intensely fruity flavours begin clean and well-

defined upon entry, the wine then opens up to 

provide a melange of flavours consisting of fresh 

strawberries, raspberries and wild cherries. It has 

great length and is rounded and supple on the 

finish. 90ml 

 

Laurent Perrier Demi-Sec – Paired with our 

sweet delicacies 

Grape varieties: Chardonnay 45%, Pinot Noir 

40%, Pinot Meunier 15 %. 

Brilliant and intense golden yellow in colour. 

Richly expressive, it opens with aromas of dried 

fruit, almonds and hazelnuts, followed by grilled 

and toasted aromas.  

Full-bodied and generous taste, it is a rich wine 

with a rounded feel. 90ml 

 



 

English Breakfast Tea 

A blend of three whole leaf garden Assam teas. 

Full bodied, robust and rich in flavor.  

India 

 
~~~ 

 

Sapphire Earl Grey 

Pure Ceylon with Oil of Bergamot and Malva 

Flowers.  

Full bodied, round cup. Smooth with gentle 

Ivory style bergamot flavor 

Sri Lanka 

 
~~~ 

 

Darjeeling 

Single estate, Soil association certified Organic.  

Delicate flowery aroma with a bright and golden-

red colour  

Himalayas 

 
~~~ 

 

Dragon Well 

Lung Ching hand processed producing a tender 

and fine dry leaf.  

A smooth, subtle flavor nuance of apricot and nut 

with a smooth sweet tasting finish 

China 

 
~~~ 

 

White Tea, Pear & Ginger 

White silver needle tea hand plucked with 2 leafs 

and new bud. Smooth, light & delicate flavor 

offering a remote hint of Pear & Ginger 

China 



 

 

 

Oolong Fleur D’Orient 

Semi fermented Green Tea twisted and roll after 

withering in the hot sun and oxidized. Clean 

flavor, floral with a butter finish. Boasting the 

freshness of a green tea but fuller flavor and 

complexity of black tea 

China 

 
~~~ 

 

Egyptian Mint 

Peppermint tea with low menthol content. 

Refreshing, cooling and flavorful 

Caffeine Free – Egypt 

 
~~~ 

 

Citrus Chamomile 

Whole Chamomile blended with Calendula & 

Malva flowers, Lemongrass and Lemon 

Verbena. Fresh, well-rounded aromatic cup with 

typical Chamomile fragrance and citrus notes. 

Caffeine Free 

 
~~~ 

 

Persian Pomegranate 

Pomegranate, Hibiscus, Blackberry Leaves, 

Apple and Rose petals.  

A floral and fruity herbal brew. 

Caffeine Free. 
 


