GLENLO ABBEY

THE HISTORY OF AFTERNOON TEA

TEA DRINKING GREW RAPIDLY IN POPULARITY DURING THE
EARLY NINETEENTH CENTURY. AROUND THIS TIME, ANNA, THE
7TH DUCHESS OF BEDFORD, IS SAID TO HAVE COMPLAINED OF

“THAT SINKING FEELING” IN THE LATE AFTERNOON. AT THE
TIME, IT WAS COMMON TO EAT ONLY TWO MAIN MEALS A DAY

BREAKFAST, AND DINNER, WHICH WAS SERVED AS LATE AS 8

O'CLOCK IN THE EVENING.

TO BRIDGE THE LONG GAP BETWEEN MEALS, THE DUCHESS
BEGAN TAKING A POT OF TEA AND A LIGHT SNACK IN THE
PRIVACY OF HER BOUDOIR DURING THE AFTERNOON.
SOON SHE STARTED INVITING FRIENDS TO JOIN HER AT
WOBURN ABBEY, AND THE CUSTOM QUICKLY BECAME A
FASHIONABLE SUMMER PASTIME. ON RETURNING TO LONDON,
SHE CONTINUED THE RITUAL, SENDING NOTES TO HER
FRIENDS TO JOIN HER FOR “TEA AND A WALK IN THE FIELDS.”
OTHER SOCIETY HOSTESSES SOON ADOPTED THE PRACTICE,
AND AFTERNOON TEA MADE ITS WAY INTO THE DRAWING
ROOMS OF FASHIONABLE LONDON. BEFORE LONG, IT BECAME
A CHERISHED SOCIAL OCCASION, COMPLETE WITH TEA,
SANDWICHES, AND DELICATE CAKES, ENJOYED BY THE UPPER
ECHELONS OF SOCIETY.
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GLENLO ABBEY
AFTERNOON TEA MENU

OUR AFTERNOON TEA MENU IS INSPIRED BY THE FLAVOURS AND

TRADITIONS OF THE SEASON €55 PER PERSON

UPGRADE WITH A GLASS OF CHAMPAGNE —€75 PER PERSON

SAVOURY SELECTION

LOBSTER ROLL

TENDER LOBSTER SERVED IN A SOFT, BUTTERY ROLL. (1, 2, 3,7, 10)

OPEN BEEF CARPACCIO

DELICATELY SLICED BEEF CARPACCIO, SERVED OPEN-STYLE. (3, 7, 10)

HAM HOCK CROQUETTE

CRISP HAM HOCK CROQUETTE WITH MUSTARD MAYONNAISE AND

FRESH CHIVES. (1, 3,7, 10)

WILD MUSHROOM ARANCINI

CRISP WILD MUSHROOM ARANCINI WITH LEMON CREME FRAICHE

AND CAVIAR. (1, 3, 4,7)
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GLENL'OTABBEY
FRESHLY BAKED SCONES

APPLE AND CINNAMON SCONE
A FRESHLY BAKED SCONE FLAVOURED WITH APPLE AND WARMING

CINNAMON. (1, 3,7)
FRUIT SCONE
A TRADITIONAL FRESHLY BAKED SCONE WITH DRIED FRUIT. (1, 3,7, 12)
PLAIN SCONE

A CLASSIC FRESHLY BAKED SCONE. (1, 3,7)
SWEET TREATS

BANOFFEE CHOUX
DELICATE CHOUX PASTRY FILLED WITH BANANA AND RICH TOFFEE
FLAVOURS. (1, 3,7)
MILLIONAIRE'S SHORTBREAD
BUTTERY SHORTBREAD LAYERED WITH RICH CARAMEL AND
CHOCOLATE. (1, 6,7)
CARROT CAKE
A MOIST, LIGHTLY SPICED CARROT CAKE. (1, 3, 7)
BLUEBERRY CHEESECAKE

CREAMY BLUEBERRY CHEESECAKE FINISHED WITH BLUEBERRY GEL. (1, 3,
7)
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GLENLO ABBEY

SELECTION OF RONNEFELDT LOOSE-LEAF TEAS
[RISH BREAKFAST — BLACK
BOLD ASSAM WITH A RICH, INTENSE FLAVOUR
[RISH WHISKEY CREAM — BLACK
MALTY ASSAM WITH IRISH WHISKEY & COCOA NOTES
EARL GREY — BLACK
DARJEELING LIFTED WITH FRESH CITRUS & BERGAMOT
MORGENTAU — GREEN
CHINESE GREEN TEA WITH MANGO & CITRUS
JASMINE PEARLS — GREEN
HAND-ROLLED TEA LEAVES SCENTED WITH JASMINE BLOSSOM
MOROCCAN MINT — HERBAL
REFRESHING NANA MINT INFUSION
VANILLA ROOIBOS — HERBAL
SMOOTH ROOIBOS WITH CREAMY VANILLA

COFFEE

MEDIUM ROAST BEWLEY'S COFFEE
POT FILTER BARISTA COFFEE REGULAR OR DECAFFEINATED
SPECIALITY COFFEE & HOT CHOCOLATE
ESPRESSO

DOUBLE ESPRESSO
CAPPUCCINO
LATTE, MOCHA

HOT CHOCOLATE

ALLERGENS

| CEREALS CONTAINING GLUTEN - IA WHEAT - IB RYE - IC BARLEY - ID OATS - 2 CRUSTACEANS - 3 EGGS - 4 FISH - 5 PEANUTS
6 SOYA -7 MILK - 8 NUTS - 8A ALMOND - 8B HAZELNUT - 8 C WALNUT - 8D CASHEWS - 8E PECAN NUTS - 8F BRAZIL NUTS

8G PISTACHIO - 8H MACADAMIA - 81 PINENUTS - 9 CELERY - 10 MUSTARD - 11 SESAME SEEDS
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12 SULPHUR DIOXIDE & SULPHITES - I3 LUPIN - 14 MOLLUSKS
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	The History of Afternoon Tea
	Tea drinking grew rapidly in popularity during the early nineteenth century. Around this time, Anna, the 7th Duchess of Bedford, is said to have complained of “that sinking feeling” in the late afternoon. At the time, it was common to eat only two main meals a day breakfast, and dinner, which was served as late as 8 o’clock in the evening.
	To bridge the long gap between meals, the Duchess began taking a pot of tea and a light snack in the privacy of her boudoir during the afternoon.
	Soon she started inviting friends to join her at Woburn Abbey, and the custom quickly became a fashionable summer pastime. On returning to London, she continued the ritual, sending notes to her friends to join her for “tea and a walk in the fields.”
	Other society hostesses soon adopted the practice, and afternoon tea made its way into the drawing rooms of fashionable London. Before long, it became a cherished social occasion, complete with tea, sandwiches, and delicate cakes, enjoyed by the upper echelons of society.
	Afternoon Tea Menu
	Our afternoon tea Menu is inspired by the flavours and traditions of the season -€55 per person
	Upgrade with a glass of champagne – €75 per person

	Savoury Selection
	Lobster Roll
	Open Beef Carpaccio
	Ham Hock Croquette
	Wild Mushroom Arancini

	Freshly Baked Scones
	Apple and Cinnamon Scone
	Fruit Scone
	Plain Scone

	Sweet Treats
	Banoffee Choux
	Carrot Cake

	selection of Ronnefeldt Loose-Leaf Teas
	Irish Breakfast – Black
	Bold Assam with a rich, intense flavour
	Irish Whiskey Cream – Black
	Malty Assam with Irish whiskey & cocoa notes
	Earl Grey – Black
	Darjeeling lifted with fresh citrus & bergamot
	Morgentau – Green
	Chinese green tea with mango & citrus
	Jasmine Pearls – Green
	Hand-rolled tea leaves scented with jasmine blossom
	Moroccan Mint – Herbal
	Refreshing Nana mint infusion
	Vanilla Rooibos – Herbal
	Smooth rooibos with creamy vanilla

	Coffee
	Medium Roast Bewley’s Coffee
	Pot Filter Barista Coffee Regular or Decaffeinated
	Speciality Coffee & Hot Chocolate
	Espresso
	Double Espresso
	Cappuccino
	Latte, Mocha
	Hot Chocolate
	Allergens



