
Cinderella
AFTERNOON TEA

2 0 t h  J A N  -  1 4 t h  F E B
A D U L T S  £ 4 0  |  C H I L D R E N  £ 2 2 . 5 0

1 5 t h  F E B -  2 3 r d  F E B
Cinderella meet and greet at every sitting

A D U L T S  £ 4 5  |  C H I L D R E N  £ 2 7 . 5 0

*All children will receive a goodie bag on arrival*

 WWW.THELANEDEAL.CO.UK
01304 448283

20th Jan-23rd Feb



Savoury

INCLUDED
pots of : builders brew / earl grey / fruit tea / herbal tea / coffee

juice : orange / apple / pineapple / cranberry

EXTRAS
OFFER : bottle of prosecco £20

Cinderella cocktail £10.50
Cinderella mocktail £8 

ROYAL ROAST BEEF PIE
Flaky pastry pie filled with tender beef,

vegetables and a rich gravy 

CINDERS SLIDER
Blue brioche slider filled with crispy bacon,
shredded chicken, chives, cayenne pepper,

sweetcorn mayonnaise, frisée lettuce & tomato

THE CASTLES SPECIAL QUICHE
Shortcrust pastry filled with a rich egg &
cream mix, cherry tomatoes, parmesan,

mozzarella, basil & garlic 

PUMPKIN SOUP
Creamy pumpkin soup topped with pumpkin

seeds & salsa verde

CARRIAGE WHEELS
Melty cheddar cheese and tangy tomato

savoury pizza pinwheels

PRAWN BOUCHE CREUSE
Puff pastry filled with succulent prawns and

dressed in a creamy Marie Rose sauce

BIBBIDI-BOBBIDI-BOO
Make your own blue magical potion

Drinks

Standard

GUS’S PUDDING
A luscious blue, creamy vanilla cheesecake

topped with a white chocolate mouse

BUTTERFLY MOUSSE
Sponge base topped with milk chocolate

hazelnut croquet, chocolate mousse,  dark
chocolate coating & a white chocolate butterfly

THE CLOCK STRIKES MIDNIGHT
Luscious white chocolate and strawberry

filling, in a sweet pastry tart, topped with an
edible clock face 

CINDERELLA’S CUPCAKE
Lemon cupcake topped with a blue lemon

buttercream and a chocolate crown

PRINCE CHARMING’S FAVOURITE 
Carrot cake finished with cream cheese,
candied carrot and caramelised walnut 

FAIRY GOD MOTHERS MACARON
A delicate, almond macaron, with an edible

fairy godmother wafer

SELECTION OF SWEETS
Cinderella’s pumpkin filled with sweets

Sweet

NO SWAPS OR ALTERATIONS CAN BE MADE ON THE FOOD. 
NOT SUITABLE FOR PEOPLE WITH NUT ALLERGIES.



Savoury
ROYAL SPICED CAULIFLOWER PIE

Pastry pie filled with cauliflower, green lentils, potato,
spinach and coconut sauce 

CINDERS SLIDER
Blue brioche slider filled with shredded vegan chicken,
chives, cayenne pepper, sweetcorn mayonnaise, frisée

lettuce & tomato

THE CASTLES SPECIAL QUICHE
Shortcrust pastry filled with a rich egg & cream mix,

cherry tomatoes, parmesan, mozzarella, basil & garlic 

PUMPKIN SOUP
Creamy pumpkin soup topped with pumpkin seeds &

salsa verde

CARRIAGE WHEELS
Melty cheddar cheese and tangy tomato savoury pizza

pinwheels

MUSHROOM BOUCHE CREUSE
Puff pastry filled with mushrooms in a creamy sauce

BIBBIDI-BOBBIDI-BOO
Make your own blue magical potion

Vegetarian

GUS’S PUDDING
A luscious blue, creamy vanilla cheesecake topped with a

white chocolate mouse

BUTTERFLY MOUSSE
Sponge base topped with milk chocolate hazelnut croquet,

chocolate mousse,  dark chocolate coating & a white
chocolate butterfly

THE CLOCK STRIKES MIDNIGHT
Luscious white chocolate and strawberry filling, in a
sweet pastry tart, topped with an edible clock face 

CINDERELLA’S CUPCAKE
Lemon cupcake topped with a blue lemon buttercream

and a chocolate crown

PRINCE CHARMING’S FAVOURITE 
Carrot cake finished with cream cheese, candied carrot

and caramelised walnut 

FAIRY GOD MOTHERS MACARON
A delicate, almond macaron, with an edible fairy

godmother wafer

SELECTION OF SWEETS
Cinderella’s pumpkin filled with sweets

Sweet

Vegan

Savoury
ROYAL SPICED CAULIFLOWER PIE

Pastry pie filled with cauliflower, green lentils, potato,
spinach and coconut sauce 

CINDERS SLIDER
Blue brioche slider filled with shredded vegan chicken,
chives, cayenne pepper, sweetcorn mayonnaise, frisée

lettuce & tomato

THE CASTLES SPECIAL TART
Shortcrust pastry tart filled with vegan cheese, cherry

tomatoes, pesto, basil & garlic 

PUMPKIN SOUP
Creamy pumpkin soup topped with pumpkin seeds &

salsa verde

CARRIAGE WHEELS
Vegan cheese and tangy tomato savoury pizza carriage

pinwheels

MUSHROOM BOUCHE CREUSE
Puff pastry filled with mushrooms in a creamy sauce

BIBBIDI-BOBBIDI-BOO
Make your own blue magical potion

GUS’S PUDDING
A luscious blue, creamy vanilla cheesecake topped with a

chocolate mouse

BUTTERFLY RED VELVET
Vegan red velvet sponge with a hint of chocolate, topped
with vegan vanilla cream cheese icing and a chocolate

butterfly

THE CLOCK STRIKES MIDNIGHT
Luscious dark chocolate and strawberry filling, in a sweet

pastry tart, topped with an edible clock face 

CINDERELLA’S CUPCAKE
Lemon cupcake topped with a blue lemon buttercream

and a chocolate crown

PRINCE CHARMING’S FAVOURITE 
Carrot cake finished with sweet vegan icing 

FAIRY GOD MOTHERS COOKIE
A delicate, vegan pumpkin sugar cookie

SELECTION OF SWEETS
Cinderella’s pumpkin filled with sweets

Sweet



Savoury
GF ROYAL ROAST BEEF  PIE

GF pastry pie filled with tender beef, vegetables and a
rich gravy 

CINDERS SLIDER
Brioche slider filled with crispy bacon, shredded chicken,

chives, cayenne pepper, sweetcorn mayonnaise, frisée
lettuce & tomato

THE CASTLES SPECIAL GF QUICHE
GF pastry filled with a rich egg & cream mix, cherry

tomatoes, parmesan, mozzarella, basil & garlic 

PUMPKIN SOUP
Creamy pumpkin soup topped with pumpkin seeds &

salsa verde

CARRIAGE WHEELS
Melty cheddar cheese and tomato savoury pizza pinwheels

PRAWN BOUCHE CREUSE
GF puff pastry filled with succulent prawns and dressed

in a creamy Marie Rose sauce

BIBBIDI-BOBBIDI-BOO
Make your own blue magical potion

Gluten Free

GUS’S PUDDING
A luscious blue, creamy vanilla cheesecake topped with a

white chocolate mouse

BUTTERFLY MOUSSE
Chocolate sponge base topped with a milk chocolate

mousse & a white chocolate butterfly

THE CLOCK STRIKES MIDNIGHT
Luscious white chocolate and strawberry filling, in a
sweet pastry tart, topped with an edible clock face 

CINDERELLA’S CUPCAKE
Lemon cupcake topped with a blue lemon buttercream

and a chocolate crown

PRINCE CHARMING’S FAVOURITE 
Carrot cake tray finished with cream cheese and

caramelised walnut 

FAIRY GOD MOTHERS MACARON
A delicate, almond macaron, with an edible fairy

godmother wafer

SELECTION OF SWEETS
Cinderella’s g pumpkin filled with sweets

Sweet

Savoury
CINDERS SLIDER

Blue brioche slider filler with shredded chicken, chives,
cayenne pepper, sweetcorn mayonnaise, frisée lettuce &

tomato

THE CASTLES SPECIAL QUICHE
Shortcrust pastry filled with a rich egg & cream mix,

cherry tomatoes, parmesan, mozzarella, basil & garlic 

HUMMUS POTS
Creamy hummus with veggie dipping sticks

CARRIAGE WHEELS
Melty cheddar cheese and tangy tomato savoury pizza

pinwheels

PRETZELS
Pot of miniature salted pretzels

BIBBIDI-BOBBIDI-BOO
Make your own blue magical potion

Childrens

THE CLOCK STRIKES MIDNIGHT
Luscious white chocolate and strawberry filling, in a
sweet pastry tart, topped with an edible clock face 

CINDERELLA’S CUPCAKE
Lemon cupcake topped with a blue lemon buttercream

and a chocolate crown

PUMPKIN COOKIE
A pumpkin shaped sugar cookie

FAIRY GOD MOTHERS MACARON
A delicate, almond macaron, with an edible fairy

godmother wafer

GUS GUS DROPPINGS
A pot of blueberries

SELECTION OF SWEETS
Cinderella’s pumpkin filled with sweets

Sweet

*ALL CHILDREN WILL
RECEIVE A GOODIE BAG

ON ARRIVAL*


