
 

H I G H  T E A   
AT THE TABLE BAY HOTEL 

 
Afternoon Tea in The Lounge consists of savoury to sweet 

and a decadent array of confectionary items. 
 

Available Wednesdays to Sundays  
14h30 – 17h30 

 

 
 

FIRST COURSE 
Yorkshire Pudding with Beef Carpaccio and Caramelized Onions 

Smoked Duck and Asian Slaw Bao Bun 
Cucumber and Cream cheese Finger Sandwich 

Balsamic Glazed Beetroot Fondant with Feta Cheese and Roasted Pumpkin Seeds 
Wild mushrooms on Charcoal Bread 

 
SECOND COURSE 
Buttermilk scones  

Berry Scones 
Clotted Cream, Homemade Jams, and Cheddar Cheese 

 
THIRD COURSE 

Hazelnut Opera Cake 
Matcha and Strawberry Entremets 

Lime Parfait 
Salted Caramel and Dulce Banana Brioche 

Brazilian Coconut Entremets 
 

Macarons 
White chocolate and raspberry 

Dark chocolate and orange 
Pistachio and Lemon 

 
Cakes 

Blueberry Cheesecake 
Chocolate Mousse Cake 

Carrot Cake  
 

Full afternoon tea menu inclusive of two TWG teas. 

 
R 450pp 

 

 
 
 
 

Our service team will provide tea recommendations to you from our extensive 
TWG menu to complement the delicacies of the high tea menu. 


