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TIME TO ENJOY
Afternoon tea in a private dining room at Fairlawns;
Homemade treats, personal service, and a relaxed setting.

Menus
The menus are priced to include a reception drink, afternoon tea, 
tea and coffee. Dietary requirements (vegan, vegetarian, allergens) 
can be catered for and we can also create a bespoke menu at 
request.

Room Capacities
Afternoon tea is available for a variety of party sizes depending on 
room selection.

Cedar Room: 20-45 guests
Orchard, Willow & Garden Rooms: 50-100 guests

Room Hire
The room is allocated to you for the 4 hours from the time of arrival. 
Charges are as follows.

Cedar Room: £125
Orchard, Willow & Garden Rooms: £175

If you wish to extend use of facilities beyond 4 hours, an hourly rate 
is charged according to availability.

Inclusive Reception Drink
All menus are priced to include a welcome drink for each of your 
guests as they arrive:

Glass of Prosecco, Bucks Fizz or Fresh Orange Juice

Further drinks will be available from the private bard you have 
included in the rooms.

Appointments
If you wish to review the rooms and to meet us then please email 
events@fairlawns.co.uk to make an appointment.

Prices
The published prices are valid until January 2023.
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Homemade afternoon tea £30.00
 Glass of Prosecco

Savoury

Finger Sandwiches
Smoked salmon, dill, cream cheese 

Honey roasted ham 
Cheese & pickle 

Free range egg mayonnaise, cress 

Homemade pork sausage rolls
 apple puree

Mini sun-dried tomato, mozzarella and pesto bites 

SWEET

Freshly baked scones
jam, Cornish clotted cream 

Chefs’ selection of four signature 
afternoon tea miniatures 

ADDITIONS £4.50 EACH

Chicken goujons garlic mayo 

Honey mustard roasted chipolatas 

Cod goujons homemade tartare sauce 

Cured beetroot and dill smoked salmon blinis 

Cheese and biscuit platter 

Profiterole tower
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champagne tea £50.00
Glass of champagne on arrival 

Mini Open Club Sandwiches
Smoked salmon and cream cheese

Roasted beef, crème fraiche and rocket 
Chicken BLT 

Green club sandwich – avocado, lettuce and chilli jam
 

Savoury
Homemade pork sausage rolls

 apple puree

Homemade Runny Scotch Egg

SWEET

Freshly baked scones
jam, Cornish clotted cream 

Chefs’ selection of four signature 
afternoon tea miniatures 

ADDITIONS £4.50 EACH

Chicken goujons garlic mayo 

Honey mustard roasted chipolatas 

Cod goujons homemade tartare sauce 

Cured beetroot and dill smoked salmon blinis 

Cheese and biscuit platter 

Profiterole tower


