
 
 

 
 
 
 

 

  
 
 

 

 

 

 
 
Your choice of bottomless La Maison Du Thé French 
handcrafted tea  
 
English Breakfast - A classic blend of black teas, blended to provide a 

gloriously reviving drink that is suitable for any time of the day. 

 

Earl Grey - A traditional oriental blend of the un-smoked Chinese teas. 

It casts a spell on all lovers of the fine bergamot from Calabria 

 
Darjeeling - Known as the ‘Champagne of teas’ with subtle a taste of 

amber liquor + a hint of ripe fruits. This tea can be enjoyed all day long. 

 

Green Tea - Rich in antioxidants this traditional green tea is a delicate 

equilibrium between the woody, floral + fruity notes of this genre. 

 

Lemon + Ginger - A deliciously well-balanced blend of cool 

lemongrass + warm spicy ginger. 

 

Peppermint - A lively, refreshing mint infusion which resonates a fresh 

clean taste in the mouth. 

 

Chamomile - This infusion carries notes of citron + a light bitterness, 

akin to that of chicory. 

 

 

 

 
 

Enjoy Chef’s selection of our finest  
sweet + savoury delights 

 
 

 

Freshly made dainty gourmet ribbon sandwiches 

Traditional plain + sultana scones  
with a selection of jams + clotted cream 

Petite quiche & frittata 

Decadent pastries prepared by our own Pastry Chefs 
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Enjoy an elegant high tea experience  
in the ambient surrounds of  

Treasury Heritage Hotel 
 
 

#treasuryhightea #thelabbris #treasurycasino 
 
 
 

 

 

 

The history of high tea… 

According to legend, one of Queen Victoria's (1819-1901) ladies-in-

waiting, Anna Maria Stanhope (1783-1857), known as the Duchess 

of Bedford, is credited as the creator of afternoon teatime. Because 

the noon meal had become quite small, the Duchess suffered from 

"a sinking feeling" at about four o'clock in the afternoon. 

At first the Duchess had her servants sneak her a pot of tea and a 

few breadstuffs. Adopting the European tea service format, she 

invited friends to join her for an additional afternoon meal at five 

o'clock in her rooms at Belvoir Castle. The menu centred around 

small cakes, bread and butter sandwiches, assorted sweets, and, of 

course, tea. This summer practice proved so popular, the Duchess 

continued it when she returned to London, sending cards to her 

friends asking them to join her for "tea and a walk in the fields”. The 

practice of inviting friends to come for tea in the afternoon was 

quickly picked up by other social hostesses. 

 

 

 

 

 

 

 


