CAMERON HOUSE
AFTERNOON TEA

£50 per person
SAVOURY PATISSERIE

Pigs in Blanklets Black Forest Gateau
Seasoned with maple syrup and

: Chocolate Ganache, Mousse & Cherry
wholegrain mustard

Smoked Salmon & Dill Cream Cheese Yule Log
Seved on Brioche, top with caviar Vanilla & Coffee

Spicy Pumpkin Soup Gingerbread Man

Caramelised Onion Tart Spiced Marshamallow & Caramel Cream
Applewood smoked cheese,

topped with crispy onions
Chestnut Bauble
Blackcurrent, Chestnut Mousse & Shortbread

Finger Sandwiches

Stuffed Turkey & Cranberry
served on soft white bread

Brie & Fig/Chutney FRESHLY BAKED SCONES

Creamy Brie balanced with sweet fig
Served with Strawberry Jam and
Pastrami, Pickle & Dijon Mustard Mayo Clotted Cream
Served on Onion Bread

CREAM TEA

£12 per person
LAURENT PERRIER Includes a Pot of Tea or Coffee, a Buttermilk Plain
AFTERNOON TEA Scone, Raisin Scone with Strawberry

Jam and Clotted Cream
£75 per person

Add a glass of Laurent Perrier
Champagne

PRE-BOOKING IS REQUIRED

If you have any concerns regarding food allergens please ask a member of staff and you will be provided with
detailed information on each dish. Please note a discretionary service charge of 12.5% has been added to your bill
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TEA MENU

Brilliant Breakfast Tea

A bright, brisk & bold tea. Intense & Majestic,
this tea offers body, strength, colour & pungency

representing the essence of a fine Ceylon tea.
Grown in the Dimbula Valley, the broken Orange
Pekoe leaf yields a burgundy coloured brew which

isrobust and strong yet bright with an energetic
personality

Decaffeinated Breakfast

Earl Grey

Pure Peppermint Leaves
The natural Peppermint oil in the leaves imparts

a menthol fragrance & flavour in a Gentle Beverage.

Peppermint with a touch of honey is a delicious
palate cleanser

Pure Chamomile Flowers
A mildly herbal taste is complemented by hints

of green apple and fragrant and lightly sweet finish.

Imperial China Natural Jasmine Green Tea

Rose with French Vanilla
A seductive tea, combining a fine Single Region
Pekoe from the Nuwara Eliya region with the

sensuous and almost mystical one of the most pleasing
of flavours.This gentle tea is encircled by the soft and
slightly sweet aroma of red rose. The Rose fragrance is

tinged with French Vanilla

Imboolpittia Estate Silver Tips
Mango & Strawberry

Blueberry & Pomegranate

Ceylon Spice Chai

Italian Almond
A malty, mid-elevation Ceylon Gourmet teaina

delightful combination with mildly bittersweet,
aromatic flavour of Italian Almond. A medium
bodied flavoured black tea with a wonderful fragrance
& slightly sweet finish.

Rose, Marzipan & Mint
A bright & elegant Celyon Western Pekoe from the
Dimbula Valley. The sensuous rose offers a floral note
whilst a nutty Marzipan and Mint complete the tea.
This handpicked Ceylon Single Region tea gently
complements the trio of flavours in an aromatic
Christmas tea.

Nuwara Eliya Pekoe
Thisis alight tea, prized for its gentleness.
It demands respect in its preparation and yields
hints of pear, honey and a lightly herbal embrace

Natural Ceylon Ginger Tea
The Spice ‘hotness’ of ginger partners beautifully
with a Ceylon Single Region Tea grown at an elevation
of 5,000 feet, to offer a delicously different and
refreshing tea.

CHAMPAGNES
BY THE GLASS

Laurent Perrier Cuvee | £26 Laurent Perrier Rosé | £22
Oddbird Spumante (Non Alcoholic) | £8.50

CAMERON HOUSE

ON LOCH LOMOND
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