
THE RUBENS AT THE PALACE  

Mother’s Day Afternoon Tea  

105 per person   

Served with a glass of Champagne  

 

SAVOURY 

Cucumber, Apple & Dill Crème Fraîche  

on Norfolk Crunch 

Smoked Salmon & Chive Cream Cheese  

on Sundried Tomato Bread 

Coronation Chicken, Toasted Almonds, Coriander  

on Brioche Roll 

Rare Roast Beef Sirloin & Horseradish Cream  

on Beetroot Bread 

Burford Brown Egg & Smoked Paprika Mayonnaise  

on Harissa Bread 

 

SCONES 

Plain 

 

Fruit 

Served with Homemade Strawberry Preserve & Clotted Cream 

 

SWEET 

The Crown  

Rooibos & Honey Cheesecake, Ginger Biscuit  

Passion Fruit & Mango Tart 

Sablé Breton, Coconut Mousse 

Hazelnut Pâte à Choux   

Guanaja Chocolate Cream, Hazelnut Praline, Dulcey Chocolate Whip 

Orchard Fruit 

Apple Compote, Vanilla  Custard, Cinnamon Crumble 

Lemon Layer Cake  

Vanilla Sponge, Lemon Entremet, White Chocolate Ganache  

 

 

 

We are committed to using sustainable and ethical suppliers for all of our produce.  

All requests are treated with extra care. Nevertheless due to the nature of our offering we cannot guarantee that any item served is 100% allergen or intolerant free.  

Please advise a member of our service team before ordering if you have any food allergies or special dietary requirements  

We kindly request that you are respectful of other guests when using your mobile phone and do not make conference calls or use video calls in the public areas. 

The Rubens dress code is ‘smart casual’ and we respectfully ask guests dining with us to refrain from wearing sportswear, ripped jeans, flip-flops and non-tailored shorts. 

Prices include VAT at the current standard rate. A service charge of 12.5% will be added to your final bill.  

 

The Rubens at the Palace Hotel 

39 Buckingham Palace Road, London, SW1W 0PS | diningrb@rchmail.com |  rubenshotel.com  

Find us on Instagram:  

#RubensHotel | #NewYorkBar | #EnglishGrill | #CurryRoom  
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