


F E S T I V E  A F T E R N O O N  T E A
THOMPSONS LUXURY NORTHERN IRISH TEAS

EARL GREY WITH FLOWERS
Whole Leaf Earl Grey, Scented with Oil of Bergamot, Delicate Marigold and Corn

lower Petals

GREEN TEA WITH BRAZILIAN LIME
Pure Green Tea Sencha Leaves Have Been Perfectly Partnered With Lime Oil, Melissa
Leaves, Lemon and Rosemary to Provide a Most Wonderfully Stimulating and Vibrant

Green Tea Infusion

PURE PEPPERMINT
Course Cut Air Dried Peppermint Leaves, Crisp Flavour, 4Known for its Palate

Cleansing Properties

ROOIBOS VANILLA
This Aromatic Herb, Grown Exclusively in South Africa, is Highly Regarded for its

Refreshing Taste and Health-Giving Properties. This Naturally Caffeine Free Rooibos
Has Been Thoughtfully Complimented With Vanilla to Create a Most Satisfying and

Uplifting Infusion

SCENT OF A ROSE
This Magical Medley of Rose Buds, Fruits and Flowers Offers a Delicate, Bright

Infusion to Soothe and Restore

SINGLE ESTATE DARJEELING
Grown in the Foothills of the Himalyas. Sourced from Prize Winning Single Estate

Bannockburn Leaves, known as the ‘Champagne of Teas’

TITANIC LUXURY BLEND
Bespoke Whole Leaf Luxury Blend of Assam, Kenya and Darjeeling

WHOLE LEAF GREEN TEA
Hand Picked China Green Tea, Single Estate Sourced with a Refreshing Delicate

Flavour

TURKISH APPLE
Delicious, Sweet Apple Blend with a Hint of Blackberry. A firm favourite.



F E S T I V E  A F T E R N O O N  T E A

S E L E C T I O N  O F  G O U R M E T  S A V O U R I E S
Roast County Antrim Turkey, Brie and Cranberry Chutney on Soft White Bread

Mini Pork and Sage Sausage Roll, Plum Jam

Baked Christmas Ham and Cheddar, Onion Chutney on Brown Bread

Truffled Egg Salad with Parmesan on Soft White Bread

Chef’s Surprise

S E L E C T I O N  O F  S C O N E S
Choose two scones from:

Armagh Apple and Cinnamon 

Christmas Fruits

Plain Scone

Served with Baileys Chantilly Cream, Farm Butter, Strawberry Preserve

S E L E C T I O N  O F  S W E E T  T R E A T S
Mini Mince Pie with Brandy Cream

Lemon Meringue Macaroon

Eggnog Cheesecake, Gingerbread Crumb

Earl Grey Choux, Orange Diplomat

Chocolate Mousse, Cranberry 

Afternoon Tea 39 | Prosecco Afternoon Tea 44 | Champagne Afternoon Tea 49
Christmas Cocktail Afternoon Tea 49 

Two-course Festive Afternoon Tea experience, prices from £39 per person. Pianist entertainment on weekends,
Dietary requirements can be accommodated with advance notice. To book please email

christmas@titanichotelbelfast.com or call +44 (0)28 9508 2000. 

tel:+44(0)2895082000

