
S A N D W I C H E S

Honey baked ham, smoked cheddar 
and mustard mayonnaise on 
wholegrain bread

Butter roast turkey, herb stuffing and 
mango chutney on white bread

Irish smoked salmon and free-range 
egg with dill mayo on mini brioche

S W E E T

Mulled Winterberry and Christmas 
pudding Cheesecake

Cinnamon Custard Doughnut

Strawberry Santa fudge brownie 

S A V O R Y 

Potted chicken liver and cranberry 
pate with melba toast

Winter root vegetable velouté

Stuffed Yorkshire pudding with roast 
loin of beef, truffle mushroom ketchup 
and mustard cress 

S C O N E S

Brambley apple crumble scone with 
preserves, whipped Irish butter and 
Chantilly cream

AFTERNOON
TEA

Festive

T I T A N I C  L U X U R Y  H O U S E  T E A
A luxury blend of teas from the finest 
gardens in Assan and Kenya have 
been uniquely blended to produce a 
rich, flavoursome tea which is both 
refreshing and satisfying.

C H R I S T M A S  S C E N T
Rooibos celebrates Christmas with a 
little help from some orange slices, 
cinnamon pieces and star anise. Truly 
heart warming!

G R E E N  T E A
A delicate, refreshing and cleansing 
character. Handpicked from a single 
estate, this tea is naturally high in 
antioxidants and famed for its health-
giving qualities.

P E P P E R M I N T  T E A
High in peppermint oil and naturally 
caffeine free, this course cut pure 
peppermint is wonderfully soothing 
and refreshing.

E A R L  G R E Y
This elegant whole leaf Earl Grey has 
been delicately scented with natural 
Bergamot Oil and sprinkled with 
marigold and cornflower petals.

I N D I A N  S P I C E D  T E A  C H A I
A taste of India at its most exotic, this 
extravagant black tea is wonderfully 
enhanced with cinnamon, ginger,    
star anise, cardamom pods and 
orange pieces.

Tea
SELECTION



S A N D W I C H E S

Smoked aubergine and red pepper 
salsa on gluten free bread

Roast beetroot, herb stuffing and 
mango chutney on gluten free bread

Tomato, rocket and dill pickles with 
basil mayo on gluten free roll

S W E E T

Mulled berry and granola pannacotta

Strawberry Santa fudge brownie

Coconut sorbet with caramelised 
pineapple salsa 

S A V O R Y 

Potted chickpea, spinach and        
cranberry pate with melba toast

Winter root vegetable velouté

Breaded mushroom kebab with garlic 
chive mayonnaise 

S C O N E S

Brambley apple crumble soya milk 
scone with preserves

AFTERNOON
TEA

Festive

T I T A N I C  L U X U R Y  H O U S E  T E A
A luxury blend of teas from the finest 
gardens in Assan and Kenya have 
been uniquely blended to produce a 
rich, flavoursome tea which is both 
refreshing and satisfying.

C H R I S T M A S  S C E N T
Rooibos celebrates Christmas with a 
little help from some orange slices, 
cinnamon pieces and star anise. Truly 
heart warming!

G R E E N  T E A
A delicate, refreshing and cleansing 
character. Handpicked from a single 
estate, this tea is naturally high in 
antioxidants and famed for its health-
giving qualities.

P E P P E R M I N T  T E A
High in peppermint oil and naturally 
caffeine free, this course cut pure 
peppermint is wonderfully soothing 
and refreshing.

E A R L  G R E Y
This elegant whole leaf Earl Grey has 
been delicately scented with natural 
Bergamot Oil and sprinkled with 
marigold and cornflower petals.

I N D I A N  S P I C E D  T E A  C H A I
A taste of India at its most exotic, this 
extravagant black tea is wonderfully 
enhanced with cinnamon, ginger,    
star anise, cardamom pods and 
orange pieces.

Tea
SELECTION V E GA N / G LU T E N  F R E E



K I R  R O Y A L E  £ 1 4

Crème de Cassis topped with 
Champagne

F R E N C H  7 5  £ 1 4

Gin topped with Champagne, lemon 
juice and sugar

T H E  C H R I S T M A S  C O S M O  £ 1 0

Vodka, cranberry juice, lime juice, 
topped with ginger beer

T H E  B A I L E Y S  C O C K T A I L  £ 1 0

Baileys, Tia Maria, vodka, double 
cream - shaken into a coupe, 
garnished with chocolate shavings

ESPRESSO MARTINI  £10

Vodka, Tia Maria, espresso shot and 
sugar syrup 

G L A S S  O F  P R O S E C C O  £ 9 . 5 0

G L A S S  O F  H E N R I  A B E L E 
C H A M P A G N E  £ 2 0

Famously the Champagne which was 
served on board RMS Titanic

Cocktails
ere at Titanic Belfast we 

pride ourselves on our 

Afternoon Tea. Our culinary 

team researched information 

we have from Titanic menus 

and utilised this to create 

food items from the era with   

a modern twist for our menu 

selection.  

TITANIC BELFAST
AFTERNOON TEA

H



S A N D W I C H E S

Honey Baked ham on white bread

Egg mayo on mini brioche

S W E E T

Strawberry Santa fudge brownie

Cinnamon custard doughnut

S A V O R Y 

Stuffed Yorkshire pudding with roast 
turkey, herb stuffing and gravy

Cocktail sausages

S C O N E S

Buttermilk soda bread scone with 
preserves, whipped butter and Chantilly 
cream

I N C L U D E S  A  F E S T I V E  H O T 
C H O C O L A T E  O R  J U I C E

AFTERNOON TEA
KIDS’ MENU


