
 
 

Savouries to start 
 

Bacon and egg tart ~ Colston Basset stilton gougère 
 

Followed by a selection of finger sandwiches 
 

Cucumber and dill cream cheese on white ~ Coronation chicken on white 
Beef and horseradish on granary ~ Smoked salmon on granary  

 

The most important part 
 

Homemade fruit and plain scones 
served with lashings of Rodda’s Cornish clotted cream and Cornish strawberry jam 

 
 

Finishing with some of the family’s favourite cakes 
 

The Headland jammy dodger 
 

Rhubarb and custard eclair 
 

Chocolate biscuit cake 
 

Lemon drizzle cake 

 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  
 
 
 
 

 
 
 
 
 

Vegetarian/Vegan menus are available on request.  
 

We make every effort to ensure there is no cross-contamination in our kitchens; however, most food types are 
prepared on site so cannot fully guarantee it. Please note these menus are subject to seasonal changes. 

 Please let us know if you have any allergens. 
 

There is a £10 minimum spend at any of our restaurants to validate your parking. Please ensure you register 
your vehicle at reception on departure if you are not staying at the hotel or in our cottages. Please also be advised 

that, alternatively you can pay a day rate at £20. 
 

A discretionary 10% service charge is included with your bill. Prices include VAT at current rate. 

125 years at The Headland  
Celebration Afternoon Tea  

with Mr & Mrs Armstrong  
 

35 per person 
15th March 2025  

 


