
 

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. 

 
1st seating - 14h00 - 15h30 | 2nd seating - 16h00 - 17h30 

 
 

 
 

FIRST COURSE 
Smoked salmon cream cheese, rocket on vetkoek 

Rare roast beef, tomato relish and caramelized onion on Nordic bread 
Vegetable and tofu California roll 

Chicken and mayo crepe with wild garlic 
Sundried tomato and peppadew mousse tartlet 

 
SECOND COURSE 
Buttermilk scones 

Beetroot and feta scone 

 
THIRD COURSE 

Raspberry profiteroles  
Salted caramel entremets 

Kiwi and chocolate entremets 
Lemon pannacotta 
Orange meringue 

 
Selection of Pastry Chefs Gateaux Cakes 

 

Cheese course 
Local and international cheese board served with condiments 

 
 

Full afternoon tea menu inclusive of two TWG teas. 

 
R 395pp 

 

 
 
 
 
 
 
 

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


