The
Rubens

AT THE PALACE

ROYAL

BOTTOMLESS CHAMPAGNE AFTERNOON TEA

SANDWICHES
Smoked Scottish Salmon & Horseradish Cream Cheese
Coronation Chicken & Toasted Almonds
Ham, Cheese & Tomato Chutney
Egg & Watercress

Cucumber & Cream Cheese

SCONES
Traditional Plain

Honey & White Chocolate
Served with homemade seasonal fruit preserve & clotted cream

PASTRIES
Crown Jewel

An Earl Grey infused mousse with Yuzu chocolate. A perfect combination of Her
Majesty, The Queen’s love of chocolate and Earl Grey tea.

Fruit from the Queen’s Orchard
Seasonal glazed fruit-shaped mousse with compote. A tribute to Her Majesty, The
Queen’s orchard at Windsor Castle.

Jam Penny
Almonds, raspberry jam, raspberry whip, raspberry chocolate. Queen Elizabeth
Il enjoyed traditional jam pennies as a child and this is our interpretation of the
delightful sweet.

Seasonal Rubens Eclair
A choice of a seasonal éclair by the pastry chef. A homage to Prince Charles’
sustainable farming.

Maximum of two hours seating time. Please provide 24-hour notice for any dietary
restrictions. Unfortunately, we cannot cater to dietaries that require both gluten-
free and dairy-free options.



The
Rubens

AT THE PALACE

VEGETARIAN ROYAL

BOTTOMLESS CHAMPAGNE AFTERNOON TEA

SANDWICHES

Cucumber & Cream Cheese
Roasted Peppers & Sundried Tomato Hummus
Cheddar Cheese & Tomato Chutney
Egg & Watercress
Goat’s Cheese & Red Onion Jam

SCONES
Traditional Plain

Honey & White Chocolate
Served with homemade seasonal fruit preserve & clotted cream

PASTRIES
Crown Jewel

An Earl Grey infused mousse with Yuzu chocolate. A perfect combination of Her
Majesty, The Queen’s love of chocolate and Earl Grey tea.

Fruit from the Queen’s Orchard
Seasonal glazed fruit-shaped mousse with compote. A tribute to Her Majesty, The
Queen’s orchard at Windsor Castle.

Jam Penny
Almonds, raspberry jam, raspberry whip, raspberry chocolate. Queen Elizabeth
Il enjoyed traditional jam pennies as a child and this is our interpretation of the
delightful sweet.

Seasonal Rubens Eclair
A choice of a seasonal éclair by the pastry chef. A homage to Prince Charles’
sustainable farming.

Maximum of two hours seating time. Please provide 24-hour notice for any dietary
restrictions. Unfortunately, we cannot cater to dietaries that require both gluten-
free and dairy-free options.



The
Rubens

AT THE PALACE

VEGAN ROYAL

BOTTOMLESS CHAMPAGNE AFTERNOON TEA

SANDWICHES

All sandwiches are served on vegan bread
Cheddar Cheese, Olive, Tomato & Rocket
Cucumber, Black Pepper & Soft Cheese
Avocado, Lemon & Hummus
Barbecue Jackfruit & Sweet Potato Slaw
Wild Mushroom Paté, Pickle Gherkin & Parmesan Cheese

SCONES
Traditional Plain

Fruit
Served with homemade seasonal fruit preserve & vegan butter

PASTRIES
Crown Jewel

An Earl Grey infused mousse with Yuzu chocolate. A perfect combination of Her
Majesty, The Queen’s love of chocolate and Earl Grey tea.

Fruit from the Queen’s Orchard
Seasonal glazed fruit-shaped mousse with compote. A tribute to Her Majesty, The
Queen’s orchard at Windsor Castle.

Jam Penny
Almonds, raspberry jam, raspberry whip, raspberry chocolate. Queen Elizabeth
Il enjoyed traditional jam pennies as a child and this is our interpretation of the
delightful sweet.

Seasonal Rubens Eclair
A choice of a seasonal éclair by the pastry chef. A homage to Prince Charles’
sustainable farming.

Maximum of two hours seating time. Please provide 24-hour notice for any dietary
restrictions. Unfortunately, we cannot cater to dietaries that require both gluten-
free and dairy-free options.



The
Rubens

AT THE PALACE

GLUTEN-FREE ROYAL

BOTTOMLESS CHAMPAGNE AFTERNOON TEA

SANDWICHES

All sandwiches are served on gluten-free bread
Smoked Scottish Salmon & Horseradish Cream Cheese
Coronation Chicken & Toasted Almonds
Ham, Cheese & Tomato Chutney

Egg & Watercress Cucumber & Cream Cheese

SCONES

Fruit
Served with homemade seasonal fruit preserve & clotted cream

PASTRIES

Crown Jewel
An Earl Grey infused mousse with Yuzu chocolate. A perfect combination of Her
Majesty, The Queen’s love of chocolate and Earl Grey tea.

Fruit from the Queen’s Orchard
Seasonal glazed fruit-shaped mousse with compote. A tribute to Her Majesty, The
Queen’s orchard at Windsor Castle.

Jam Penny
Almonds, raspberry jam, raspberry whip, raspberry chocolate. Queen Elizabeth
Il enjoyed traditional jam pennies as a child and this is our interpretation of the
delightful sweet.

Seasonal Rubens Eclair
A choice of a seasonal éclair by the pastry chef. A homage to Prince Charles’
sustainable farming.

Maximum of two hours seating time. Please provide 24-hour notice for any dietary
restrictions. Unfortunately, we cannot cater to dietaries that require both gluten-
free and dairy-free options.



