
 

TEA TIME 

 

SCONES 

Scones plain  

Scones raisin 

SANDWICHES & ROLLS 

Roast beef and tomato bread rolls 

Turkey and lettuce brioche rolls 

Dressed crab rolls 

Red Leicester and piccalilli on brown bread            

Cucumber on buttered white bread (V) 

Sausage rolls 

ACCOMPANIMENTS 

Cucumber 

Carrot 

Blue cheese            

Ranch     

CAKES 

Victoria sponge (V)                

Angel cake (V)    

PATISSERIES & MINI-CAKES  

Peach streusel slices (V, GF)  

Coconut charlotte 

Lemon meringue tartlets (V) 

Mini chocolate eclairs (V) 

Battenberg (V), (Contains nuts)        

COOKIES 

 Shortbread cookies (V)  

Cookies (V, GF, S/F) 

 

 

(V) Vegetarian         (GF) Gluten-free        (GO) Gluten-free option available       (VE) Vegan        (VO) Vegan option available        (S/F) Sugar Free 
*All our food and drinks are prepared in environments that use ingredients containing allergens and gluten and there is a risk that traces may be found in prepared items. If you are sensitive to allergens and/ or 

have intolerances, please speak to your Waiter who will advise you of the menu options available to you. While all the food we serve on board is prepared to the highest health and safety standards, public 

health services have determined that consuming uncooked or partially cooked meats, poultry, fish, eggs, milk and shellfish may increase your risk of foodborne illness, especially if you have certain medical 

conditions. 
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