
 

 

 
 
 

 

Function & Afternoon Tea Menu 
 

Charcuterie Sharing Platter for Ten £95 
Selection of cured British, French and Italian meats, celeriac remoulade, 

antipasti and country breads 
 
 
 

Ploughman’s Sharing Platter for Ten £90 
Wiltshire ham, pork pie, home-made pickled eggs, farmhouse cheeses, mixed 

pickles, apple, celery, piccalilli and country breads 
 
 

Seafood Sharing Platter for Ten £100 
Oak-smoked salmon, prawns and crayfish mix, ‘Bloody Mary’ sauce, smoked 

mackerel pâté, Kitty’s egg mayonnaise, capers, lemon and country breads 
 

Combination Platter for Ten £95 
A selection of our favourites from the above 

 
 

Classic Afternoon Cream Tea £24 per person 
 

With a glass of sparkling Italian Blanc de Blancs £29 per person 
 
 

Selection of coronation chicken, ham and mustard, cheddar and pickle, egg 
mayonnaise and prawn ‘Marie Rose’ finger sandwiches & assorted savory 

pastries. Scones with Tiptree’s conserves and Rodda’s Cornish clotted cream, 
classic Victoria sponge and petit fours. Variety of Teapigs teas and infusions.  

 

Minimum four persons. Must be booked in advance. 
 

Also available ‘buffet style’ for a minimum of 20 people 
 at £22 a head, or £27 with a glass of fizz. 

 
 

Other options are always available, please contact us at 
eat@thegeorgeatupton.co.uk or on 01235 635053 to discuss any 

 special requirements and budget. 
 


