
CHILDREN’S  AFTERNOON TEA 

£45 

A selection of sandwiches including ham and cheese, cucumber and cream cheese, 
egg mayonnaise, jam, and chocolate spread; traditional and chocolate chip scones 
served with clotted cream and strawberry jam; and an array of delicious pastries. 

Winner of ‘Best Themed Afternoon Tea’ at the 2025 Afternoon Tea Awards 

A F T E R N O O N  TEA  
£75 per person 

SELECTION OF HOMEMADE SANDWICHES  

Honey roast ham with Cheddar cheese and tomato chutney on tomato bread 

Roast chicken with grain mustard mayonnaise and nibbed almonds on white bread 

Scottish smoked salmon with cream cheese and chives on beetroot bread 

Free-range egg mayonnaise and watercress on spinach bread 

Cucumber, cream cheese and dill on onion bread 

SELECTION OF HOMEMADE PASTRIES 

Coca-Cola slice 

Reece’s peanut butter cup 

Drumstick macaron 

Cherry love heart cheesecake 

Blue raspberry and bubblegum Battenberg 

Giant jazzies 

Rhubarb and custard choux bun 

FRESHLY BAKED HOMEMADE CHOCOLATE CHIP & TRADITIONAL SCONES 

Served with clotted cream and strawberry jam 

THE CHESTERFIELD MAYFAIR CHAMPAGNE TEA  

£85 per person 

A glass of 100ml brut, rosé, or white label Lanson Champagne. 

BOTTOMLESS AFTERNOON TEA  

£115 per person 

Bottomless Champagne for 90 minutes 

Enjoy bottomless champagne with our classic Afternoon Tea at The Chesterfield Mayfair. 

VEGETARIAN, VEGAN AND HALAL OPTIONS ARE AVAILABLE 



CHILDREN’S  AFTERNOON TEA 

£45 

A selection of sandwiches including cheese and tomato, cucumber and cream cheese, 
egg mayonnaise, jam, and chocolate spread; traditional and chocolate chip scones 
served with clotted cream and strawberry jam; and an array of delicious pastries. 

Winner of ‘Best Themed Afternoon Tea’ at the 2025 Afternoon Tea Awards 

VEG E TA R I A N A F T E R N O O N TEA  
£75 per person 

SELECTION OF HOMEMADE SANDWICHES  

Cheddar cheese and tomato on white bread 

Grilled vegetables with rocket and pesto on tomato bread 

Cucumber, cream cheese and dill on onion bread 

Sundried tomato and goats’ cheese with rocket on beetroot bread 

Free- range egg mayonnaise and watercress on spinach bread 

SELECTION OF HOMEMADE PASTRIES 

Chocolate hazelnut slice 

Reece’s peanut butter cup 

Drumstick macaron 

Apple and pecan cake 

Blue raspberry and bubblegum Battenberg 

Giant jazzies 

Rhubarb and custard choux bun 

FRESHLY BAKED HOMEMADE CHOCOLATE CHIP & TRADITIONAL SCONES 

Served with clotted cream and strawberry jam 

THE CHESTERFIELD MAYFAIR CHAMPAGNE TEA  

£85 per person 

A glass of 100ml brut, rosé, or white label Lanson Champagne. 

BOTTOMLESS AFTERNOON TEA  

£115 per person 

Bottomless Champagne for 90 minutes 

Enjoy bottomless champagne with our classic Afternoon Tea at The Chesterfield Mayfair. 

VEGAN AND HALAL OPTIONS ARE AVAILABLE 



CHILDREN’S  AFTERNOON TEA 

£45 

A selection of delicious sandwiches; traditional and chocolate chip scones served with 
strawberry jam; and an array of delicious pastries. 

Winner of ‘Best Themed Afternoon Tea’ at the 2025 Afternoon Tea Awards 

VEG AN A F T E R N O O N TEA  
£75 per person 

SELECTION OF HOMEMADE SANDWICHES  

Grilled vegetables with rocket and pesto on tomato bread 

Cucumber and dill on onion bread 

Sundried tomato with red onion marmalade and rocket on beetroot bread 

Hummus and roasted red pepper on white bread 

Vegan Cheddar and tomato on white bread 

SELECTION OF HOMEMADE PASTRIES 

Chocolate and hazelnut slice 

Caramel cheesecake 

Apple loaf cake 

Lemon curd tart 

Champagne and coconut cupcake 

Reece’s peanut butter cup 

Dark chocolate jazzies 

FRESHLY BAKED HOMEMADE CHOCOLATE CHIP & TRADITIONAL SCONES 

Served with strawberry jam 

THE CHESTERFIELD MAYFAIR CHAMPAGNE TEA  

£85 per person 

A glass of 100ml brut, rosé, or white label Lanson Champagne. 

BOTTOMLESS AFTERNOON TEA  

£115 per person 

Bottomless Champagne for 90 minutes 

Enjoy bottomless champagne with our classic Afternoon Tea at The Chesterfield Mayfair. 

VEGETARIAN AND HALAL OPTIONS ARE AVAILABLE 



CHILDREN’S  AFTERNOON TEA 

£45 

A selection of sandwiches including cheese and tomato, cucumber and cream cheese, 
egg mayonnaise, jam, and chocolate spread; traditional and chocolate chip scones 
served with clotted cream and strawberry jam; and an array of delicious pastries. 

Winner of ‘Best Themed Afternoon Tea’ at the 2025 Afternoon Tea Awards 

H A L A L A F T E R N O O N TEA  
£75 per person 

SELECTION OF HOMEMADE SANDWICHES  

Cheddar cheese and tomato on white bread 

Roast chicken with grain mustard mayonnaise and nibbed almonds on white bread 

Scottish smoked salmon with cream cheese and chives on beetroot bread 

Free-range egg mayonnaise and watercress on spinach bread 

Cucumber, cream cheese and dill on onion bread 

SELECTION OF HOMEMADE PASTRIES 

Coca-Cola slice 

Reece’s peanut butter cup 

Drumstick macaron 

Cherry love heart cheesecake 

Blue raspberry and bubblegum Battenberg 

Giant jazzies 

Rhubarb and custard choux bun 

FRESHLY BAKED HOMEMADE CHOCOLATE CHIP & TRADITIONAL SCONES 

Served with clotted cream and strawberry jam 

VEGETARIAN AND VEGAN OPTIONS ARE AVAILABLE 



 

B E S P O K E L Y  B LE ND E D   

L I Q U O R I C E  TEA  

Black tea infused with the health benefits of natural 
liquorice oil, this beverage is strong-tasting and 

characteristic in aroma. 

 
FR UIT S ALAD CANDY TEA  

Fruit Salad chews - the glorious childhood penny sweet 
in form of a tea. Let yourself slip into your sweetest 

childhood memories. 

 
C HE S TE R F I EL D  CHOC OLATE TEA  

A deep malty flavour, and a distinctive note of rich dark 
chocolate, and a toasty back note with the addition of 

warming ginger, cardamom and black pepper. 

S U M ME R  C OO LE RS   

STRAW BER RY  WATERMELON  ICED TEA  

A refreshing blend of exotic flavour and sweet but 
tart strawberries, a British summertime icon, resulting 

blend is both invigorating and light. 

 
WHITE  TEA APPLE  MINT  

An invigorating but delicate blend, combining the 
mild, subtle taste of white tea, blended with the crisp 

sweetness of apple and zingy mint flavour. 

 
MANGO  MOC KTAIL  INFUSION  

Beautifully fragrant mango infusion boasts large 
chunks of tropical fruit that offer a burst of refreshing 
sweetness - perfect for serving chilled on a warm day. 

SERVED WITH YOUR CHOICE OF 

LOOSE TEAS, FLOWERING TEAS, COFFEE OR HOT CHOCOLATE 

 

 

BLA CK TEA  

THE C HE S TE R F I EL D  A FT E RN O O N  BLEND  

A smooth yet reviving flavour and a distinctive aroma of 
caramel and fresh toasted leaves. 

 
C LASSIC  EARL  GREY  

Delicately scented with the essential oil of bergamot fruit 
and then mixed with vibrant blue cornflowers. 

 
OR G ANIC FIRST  FL USH D ARJE ELIN G  

Combines fresh, grassy qualities with stunning muscatel 
hints. Gently sweet and astringent flavour. 

 
OR G ANIC SE C ON D FL U SH ASS AM  

Offers a full bodied, bright, characterful malty flavour with 
sweet caramel notes. 

 
G RE E N  TEA  

OR G ANIC DRA GON WELL  

Mellow and delicate flavour with a sweet aftertaste and a 
really royal temper. 

 
OOL ONG  

YELLO W GOLD OOLONG  

A wonderfully thick and creamy texture and a rich flavour 
with sweet nectar notes that linger on the tongue. 

W HIT E  TEA  

SILVER NEEDLE  

An exquisite jasmine fragrance with a mild flavour offering 
sweet and floral undertones. 

 
D ANC IN G DRA GON  

This smooth tea enhanced by the strongly-sweet fragrance 
of the flowers to offering a unique visual and taste. 

 
INF U S IO N  

OR G ANIC R O SEBUDS  

Light and refreshing flavour. Revered for its ability to 
increase circulation and improve heart health. 

 
CANT ON KARMA  

A combination of aromatic lemongrass, spicy ginger pieces, 
peppermint, and liquorice for subtle natural sweetness. 

 
S C E N T E D  TEA  

J ASM INE  PEARL TEA  

An intense flowery taste, is touched by an elegant 
champagne colour, and finished with flowery aroma. 

 
MOR OC CAN MINT  

A deliciously minty-sweet taste with a cool and freshly-pure 
aroma and naturally caffeine-free. 

 
 
 
 
 
 

 
If you require information on the allergen content of our foods please ask a member of staff and they will be happy to help you. 

Please note there is a minimum charge of £75 per person and/or £45 per child including VAT at current standard rate. An optional 15% service 
charge will be added to your bill. We only use free-range eggs and are committed to using sustainable fisheries. 

Our chefs will be happy to create a selection of dishes, especially for our diabetic guests. 




