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The Dorchester Rose

As you enjoy your afternoon tea at The Promenade, you may spot our spectacular 
floral displays, created by our in-house designer florist, Philip Hammond.

Seven years in the making, The Dorchester Rose is a new variety created 
specially for the hotel by Meijer Roses of Holland. This beautiful blousy bloom 
adorns many of our displays throughout the hotel, and even adds a delicate rose 
flavour to our bespoke tea blend. 

You’ll find The Dorchester Rose and other hand-tied bouquets available at the 
Florist Boutique, located at the entrance of The Promenade. 

Traditional Afternoon Tea
£60 per person

£62 per person (Served with a seasonal tea based non-alcoholic cocktail. £12 per additional glass)

Champagne Afternoon Tea
£69 per person with Veuve Clicquot Yellow Label Brut NV 
Additional glass of Veuve Clicquot Yellow Label Brut NV £18

£73 per person with Rathfinny Estate, Blanc de Noirs, 
Sparkling Wine, Sussex, UK, 2015
Additional glass of Rathfinny Estate, Blanc de Noirs, 
Sparkling Wine, Sussex, UK, 2015 £21

£77 per person with Veuve Clicquot Rosé Brut NV 
Additional glass of Veuve Clicquot Rosé Brut NV £23

£109 per person with Dom Pérignon Vintage, 2008 
Additional glass of Dom Pérignon Vintage, 2008 £65



Traditional Afternoon Tea

A selection of homemade finger sandwiches on artisan bread:

Devilled free-range organic egg, mature cheddar, English mustard, 
fruit chutney and  mayonnaise on parsley wholemeal bread   

Maldon Cure smoked salmon, baby gem, lemon balm, Marie Rose 
sauce on crushed black pepper brown bread 

Baby cucumber, pear, cream cheese, black pepper and micro basil 
on green basil bread 

Coronation Norfolk Black Leg chicken, confit ginger, golden raisins, Granny Smith 
apple, mild curry spice, parsley crème fraîche and mayonnaise on white bread

Beef pastrami, Lancashire pink onion chutney and grain mustard 
mayonnaise on wholemeal bread

Pre-dessert 

Warm raisin and plain scones from our bakery, served with homemade 
strawberry jam, The Dorchester Rose jam and Cornish clotted cream

A selection of pastries:

Pumpkin and crème brûlée tart
Candied pumpkin, pumpkin crème brûlée and pecan caramel

Olive oil cake, figs and pistachio
Olive oil cake, fig jelly and a light pistachio mousse

Pear and caramel
Hazelnut dacquoise topped with a pear mousse and a caramel marmalade

Dark chocolate and yuzu
Dark chocolate crémeux with a yuzu centre between buckwheat sablé

A choice of our specially selected grand and rare teas

Our menu contains allergens. If you suffer from a food allergy or intolerance,  
please let a member of the team know upon placing your order.



 Why not share the moment 
#DCmoments     Facebook TheDorchester    Twitter TheDorchester    Instagram TheDorchester

A discretionary service charge of 14% will be added to your bill.  
All food and non-alcoholic drink prices include VAT and have been adjusted to reflect the reduced rate of 5%.

Tea selection

Exclusive tea blends
The Dorchester Afternoon blend
The Dorchester Rose tea

Speciality seasonal tea
Darjeeling First Flush (Supplement of £10 per pot)
Assam Second Flush
Ceylon Pedro Pekoe

Rare and limited tea
Silver Dawn (Supplement of £10 per pot)

Golden Tips (Supplement of £10 per pot)

Black tea
The Campbell Darjeeling Second Flush
Lapsang Souchong
Decaffeinated Ceylon

Green tea
Premium Gyokuro
Saemidori Sencha (Supplement of £5 per pot)
Jade Sword
Imperial Pinhead Gunpowder
Jasmine Pearls

Oolong tea
White Oolong

White tea
Nepal Spring White

Caffeine-free infusions
English peppermint
Tropical punch
Lemongrass & ginger
 


