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Perfect for a friend or relative who deserves
a very special treat, a Classic Lodges Voucher is
the thoughtful gift.

Our vouchers can be to any value - in denominations of £50, £100 and
£200. You can even treat someone you love to a Cream, Deluxe or
Champagne Afternoon Tea, a three-course dinner or a weekend
away - and we will send your voucher anywhere in the world in a
beautifully presented voucher envelope.
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Though a gift voucher is ideal for Christmas, you can also give them as
a gift for birthdays or anniversaries, celebrations or special occasions,
or simply use them as a way to say thank you or | love you.

It couldn’t be easier to order either e — élteinitl;vely Cal,l.
go online to classiclodges.co.uk/ N W e a3
gift-vouchers/or scan the QR code. :

Monday to Friday
9am-5pm.
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FESTIVE AFTERNOON TEA .

Deluxe Christmas Afternoon Tea

Served from 1st December

Meet up with friends or treat someone you love
to a festive afternoon tea. Enjoy homemade
sandwiches, cakes and mince pies, all served
with a pot of your favourite tea.

Selection of sandwiches

Turkey and cranberry sauce

Honey roasted ham with fig jam

Vintage cheddar with spiced tomato chutney
Smoked salmon and celeriac remoulade
Cream cheese, tomato and olive tapenade

Savoury Treat

Sausage and streaky bacon puff pastry roll
with cranberry sauce

Sweet Treats

Christmas spiced scones, clotted cream
and clementine marmalade

I Frangipane mince pie

"\ Baileys cheesecake

' Brandy drenched fruit cake

1 Earl Grey shortbread snowflake biscuits

Champagne Christmas Afternoon Tea ,

...............................................................................

Served from 1st December

Treat yourself and add a little sparkle to
your Christmas Afternoon tea, to include
a glass of Lanson Champagne (125ml).
Well ‘it’s Christmas’ after all!

Selection of sandwiches

Turkey and cranberry sauce

Honey roasted ham with fig jam

Vintage cheddar with spiced tomato chutney
Smoked salmon and celeriac remoulade
Cream cheese, tomato and olive tapenade

Roast beef with beetroot and )
horseradish cream relish '
Savoury Treat ) )
Sausage and streaky bacon puff pastry roll

with cranberry sauce

Sweet Treats

Christmas spiced scones, clotted cream
and clementine marmalade

Passion fruit panna cotta

¥ Frangipane mince pie

“\ Baileys cheesecake

" Brandy drenched fruit cake

I Earl Grey shortbread snowflake biscuits
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arl Grey, Lemon and Ginger,
t and a selection of Fruit Teas
oose Teas: Assam, Darjeeling
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We are always happy to cater for guests who are gluten intolerant but we do ask that you let us know of any
dietary requirements at the time of booking. When choosing ingredients, we do not knowingly use genetically modified food
products. Some of our dishes may contain nuts. We reserve the right to substitute menu items due any supply issue..



