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ABOUT WILLIAM CURLEY

This summer, we have partnered with the world-renowned chocolatier and
patissier William Curley - winner of the Academy of Chocolate “Britain’s Best
Chocolatier” and Pastry Chef of the Year. William has created bespoke, classically-
inspired favourites for the afternoon tea at The Orangery at Blenheim Palace.

Pistachio and raspberry financier
Pistachio financier, filled with raspberry compote and raspberry mousseline

Sacher
Layers of sponge with orange ganache, orange jelly
and Amedei dark chocolate mousse

Lemon and Earl Grey macaron
An Earl Grey Tea macaron shell, filled with lemon curd

Black Forest tart
Chocolate pastry, filled with cherry jam and chocolate ganache

Finished with créeme chantilly and chocolate shavings

Cake table
Amedei chocolate and cherry, lemon drizzle, chestnut and rum

CHAMPAGNE AND SPARKLING WINE

150ml Bottle Magnum
Greyfriars Cuvée Brut, NV 9.50 42.50
Searcys Selected Cuvée NV Brut 10.50 52.00 100.00
Searcys Selected Cuvée NV Rosé 12.00 58.00
Furleigh Estate Blanc de Noirs 2014 68.00
Drappier Carte D’or, Brut, France 68.00 120.00
Laurent-Perrier Demi-Sec 14.00 70.00
Nyetimber, Classic Cuvée 38.00 70.00
Pol Roger NV 75.00
Laurent-Perrier Cuvée Rosé 105.00

OUR TEA SELECTION

Our afternoon tea includes a pot of Jeeves & Jericho Teasmiths of Oxford
loose-leaf tea or hand-roasted coffee with complimentary refills.

Assam, chamomile and lavender, Ceylon orange pekoe, China jasmine,
decaffeinated breakfast, Darjeeling first flush, Earl Grey, English breakfast,
gunpowder, mint, Oxford blend, red berry

We are delighted to offer an alternative dietary afternoon tea menu.
Please ask a member of staff for our vegan, gluten free (made with gluten free ingredients), or dairy free alternatives.



William Curley Afternoon Tea

14.00 — CLOSE

THE ORANGERY AFTERNOON TEA
£34.00 per person
Finger sandwiches

Cream cheese, cucumber / Egg mayonnaise, English cress /
Coronation chicken / Searcys smoked salmon, dill, lemon

Scones
Plain buttermilk scones, clotted cream, strawberry jam

Afternoon tea cakes
Selection of individual William Curley patisserie and your choice from the cake table:
Pistachio and raspberry financier / Amedei chocolate sacher /
Lemon and Earl Grey macaron / Black Forest tart

Pot of loose-leaf tea or coffee

THE BLENHEIM HIGH TEA
£36.00 per person

Choose one of the following
Blenheim Welsh rarebit, tomato, onion chutney / Eggs Royale /
Eggs Benedict / Eggs Florentine

Scones
Plain buttermilk scones, clotted cream, strawberry jam

Afternoon tea cakes
Selection of individual William Curley patisserie and your choice from the cake table:
Pistachio and raspberry financier / Amedei chocolate sacher /
Lemon and Earl Grey macaron / Black Forest tart

Pot of loose-leaf tea or coffee

THE LAURENT-PERRIER CHAMPAGNE AFTERNOON TEA
£46.00 per person

The Orangery Afternoon Tea with a glass of Laurent-Perriert Demi-Sec Champagne

THE LAURENT-PERRIER CHAMPAGNE HIGH TEA
£48.00 per two persons

The Blenheim High Tea with a glass of Laurent-Perrier Demi-Sec Champagne
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Dishes described within this menu may contain nuts and other allergens. Please inform us of any allergies or dietary requirements.
A12.5% discretionary service charge will be added to your final bill. All prices include VAT at 20%.
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