AFTERNOON TEA
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at FOXHILLS

Foxhills has always been a place shaped by
people.

Across the resort, every day urfolds differently. Morning
swims become long lunches. Tennis turns into cocktails
in The Manor. Families explore the grounds while others
find quiet moments on the golf course, in the spa, or
gathered around a table together.

This afternoon tea was created to capture that feeling.

Look closely and you will discover scenes from across
Foxhills woven throughout the artwork and crockeruy.
Each plate and cup tells part of the story, inspired by
the people, places and rituals that shape life here every
day. Together, the collection becomes a small world of
Foxhills laid out across the table.

Created exclusively for Foxhills by resident artist
Annabel Hocking, the artwork celebrates the spirit of
the club and resort, with seven hidden CJ|s along the
way. Can you find them?

We hope this afternoon tea offers not just a moment in

The Manor, but a glimpse into the wider world of
Foxhills.
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SELECTION OF SANDWICHES

Roast beef & horseradish on brown bread . d.so)
Curried chicken salad with grapes, tarragon, served on croissants (g d, so)
(V) Bocconcini, lettuce, tomato on white bread ( a.so)
(V) Avocado, cucumber, lemon zest, water cress on tomato bread (s d,so)

PASTRIES
(V) Candied fruit cake (s d.e
(V) Mini croquembouche (g d.¢)
(V) Chocolate mousse, lavender Cremeux & berry compote . d. e so)

(V) Fig & honey Pannacotta ()

SCONES

Classic | Cranberry

Strawberry jam & clotted cream

(V) (& d, e, su)

TRADITIONAL AFTERNOON TEA

Monday - Thursday £42pp
Add a glass of English sparkling wine £54pp

Friday - Sunday £45pp
Add a glass of English sparkling wine £57pp

Some of the dishes on the menu may contain food allergens, these are identified against each dish on the menu. Please
check the allergen information every time you dine with us as some ingredients may have changed since pour last visit.
We handle nuts, dluten and other allerdens in our kitchen. While we take steps to prevent cross-contamination, we
cannot guarantee any menu item is 100% free of a particular allergen. Please inform a member of the team of any food
allergies or dietarp requirements before ordering. Our full allerden matrix is available upon request Should pou require
further information regarding ingredients in a specific dish, please ask a member of the team.

g - gluten. d - dairy. e - eggs. su - sulphate, mu - mustard, so- sopa. n - nuts. f - fish

All prices are inclusive of VAT. An optional 12.5% service chargde will be added to the bill.








