


NEO MOTHER’S DAY
AFTERNOON TEA EXPERIENCE

SUNDAY 15TH MARCH 2026 | 15:00-17:00
£44pp

ARRIVAL
Savour your favourite flavours by selecting any cocktail from our menu or a glass of Champagne to enhance your experience.

SELECT ANY COCKTAIL OR MOCKTAIL FROM OUR MENU | or | A GLASS OF CHAMPAGNE
(Excluding Elites)
AMUSE

A charming amuse to perfectly begin your afternoon tea journey.

WHITE CRAB BLINI
Chive-infused Cream Cheese & Pomegranate Pearls

THE MAIN EVENT - AFTERNOON TEA
Delight in the centrepiece of your experience: a sumptuous Afternoon Tea, crafted to perfection and served with elegance.

SANDWICHES MINI PASTRIES

Scottish Smoked Salmon

] Rich Belgian Chocolate & Cherry Mousse Fudge Cake
Chive Cream Cheese & Cucumber, Brown Bread

HOMEMADE SCONE . .
Free-Range Egg & Truffle Mayonnaise Mango & Passionfruit Cheesecake
Watercress, White Bread Cranberry & Poppy Seed Homemade Scone

; Apple & Raspberry Eton Mess
Honey Glazed Ham Dorset Clotted Cream & Strawberry Fruit Jam PP P y

Celeriac Remoulade & English Mustard on White Bread .
Petit Fours

Free Range Coronation Chicken
Wholemeal Bread Macarons

YOUR CHOICE OF HANDMADE LOOSE LEAF SUKI TEA FROM OUR SPECIALLY SELECTED TEA MENU OR NEO'S SIGNATURE BLEND OF BARISTA COFFEE

We cater to a variety of dietary needs, including Gluten-Free, Vegetarian, Vegan, and more. Please inform us of any food allergies or special dietary requirements in the comments section when booking.
To confirm your reservation, we kindly require a deposit of £15pp at the time of booking, which will be deducted from your final bill
A discretionary 10% service charge will be added to your final account.




