
KILLYHEVLIN 

AFTERNOON TEA                 

There’s no better way to spend an 

afternoon than sitting back & enjoying a 

good old "catch up" with friends & one 

of life’s little pleasures… Afternoon Tea! 

 

Time 

Afternoon tea is served daily between 

3pm & 5pm 

 

Personalised Touch 

Please inform us when booking if you 

are celebrating a special occasion       

so we may arrange a more   

personalised experience 

 

Dietary Requirements 

At the Killyhevlin Hotel our chefs have 

carefully crafted a menu that aims to 

tickle & satisfy everyone’s taste buds. 

However, if you or anyone in your party 

have any allergies or dietary 

requirements please inform us when 

booking  

 

Booking 

So that we may provide you with the 

best service & experience,       booking 

is essential. 

Please book at the Hotels reception 

Afternoon tea is based per person so 

this is what will be catered for unless 

you state in advance otherwise 

 

Tel: 028 66 323481 

PURE LEAF                

TEA MENU 

With premium long-leaf tea blends & 

exceptional ingredients, Pure Leaf™ 

teas provide an authentic, aromatic & 

delicious tea experience. 

 

An exceptional tea                        

starts with the leaf 

Only the top two leaves & the new 

unopened bud are carefully selected   

as those are the youngest, most    

tender & highest in flavour quality. 

Single Origin Picking 

Leaves are only picked from the finest 

estates in the world. Like terroirs for 

wine, every tea estate offers specific 

flavour characteristics for each tea. 

100% sustainably sourced from 

Rainforest Alliance Certified™ farms. 

We are proud to say this tea is sourced 

from Rainforest Alliance Certified™ 

farms who share our beliefs to create 

sustainable farming systems       around 

environmental protection, social equity 

& economic viability. 

 

Please select your tea from the 

following: 

English Breakfast 

A finely balanced blend of traditionally 

rolled black tea leaves from Assam 

valley and Ceylon mountains. It has a 

robust full taste with a rich aroma & 

bold mouthfeel.  

Earl Grey 

Shiny Ceylon black tea leaves with 

bergamot, vibrant marigold & 

cornflower petals offer a truly beautiful 



blend. It has a delicately floral, brisk 

taste with zesty citrus top notes. 

PURE LEAF                

TEA MENU 

 

Black Tea with Vanilla 

Gently rolled black tea from the Kenyan 

valley with real vanilla beans from 

Madagascar and bright yellow marigold 

petals. It has a sweet & balanced 

aroma. Smooth and indulgent taste. 

Black Tea with Berries 

Gently rolled Kenyan black tea with a 

natural medley of strawberries, 

raspberries, redcurrants & blackberries 

balanced with delicate hibiscus, rosehip 

and blackberry flowers. It has a delicate 

tea taste with a burst of fruity berries. 

Gunpowder Green Tea 

The name of this Indonesian tea derives 

from the shape of its leaves: shiny, 

smooth and polished green leaves 

tightly rolled in pellets. It has a fresh 

clean green tea taste with a delicate 

and refreshing finish. 

Green Tea with Jasmine 

Chinese green tea leaves delicately 

scented with real jasmine flowers. This 

is a naturally sweetly scented green tea 

with a light, floral finish. 

Peppermint 

Large choppy authentic peppermint 

leaves in a kaleidoscope of green 

shades. It has an intense, clean and 

refreshing taste with a lingering and 

cooling finish. 

Camomile 

Attractive golden whole camomile flower 

heads with visible pollen and white 

petals. Calming floral and sweet taste 

with smooth honey notes. 

AFTERNOON TEA 

SUMMER MENU 

£22.50 per person 

Please book at the hotels reception              

& inform of any allergies                                

or dietary requirements 

 

SANDWICHES 

Honey glazed Fermanagh gammon  with 

Fivemiletown cheddar                    - 

served on Irwin’s granary 

Caesar style chicken salad                      

- served in a floury tortilla wrap 

North Atlantic smoked salmon         

with cream cheese & lemon                            

- served on stoneground wheaten 

Hannan’s roast beef napped in 

peppercorn & brandy cream sauce          

- served warm on sweet brioche 

 

BAKERY 

Warm, fluffy homemade scone                      

- served with Ballyrashane cream & 

preserves 

Sticky Lemon Drizzle Loaf 

      

SWEET 

‘Killy Eton mess with fresh cream, 

homemade coulis & soft meringue 

 

CONFECTIONS 

Chef’s daily selection 

 



All served with a choice of freshly 

brewed Pure Leaf Teas 

AFTERNOON TEA 

G&TEA 

£15.00pp supplement 

Sip on two delicious gin-based cocktails 

throughout your summer afternoon tea 

or alternatively enjoy two local gins 

paired with Thomas Henry Tonic 

Choose two from: 

Gordan’s Cooler 

Gordon’s * Cranberry Juice * Ginger Ale 

Ruby B&T 

Beefeater * Crème de Cassis * Lemon * Tonic 

Elderflower Collins 

Bombay Sapphire * Elderflower * Lemon * Soda 

Jawbox gin 

paired with any Thomas Henry mixer          

& garnished with Lime 

Boatyard gin  

paired with any Thomas Henry mixer          

& garnished with Lemon 

 

AFTERNOON TEA 

PROSECCO 

£9pp supplement 

Add a little sparkle to your day &   

enjoy sipping a chilled glass of 

prosecco with your afternoon tea 

 

AFTERNOON TEA   

FAUSTINO CAVA 

£26.50pp supplement 

An elegant Cava with superb mousse & 

delightful playful bubbles on the palate 

 

AFTERNOON TEA 

VEGETARIAN MENU 

£22.50 per person 

Please book at the hotels reception              

& inform of any allergies                                

or dietary requirements 

 

SANDWICHES 

Cassidy’s egg, tomato & green salad 

freshly tossed in mayonnaise                 

- served on Irwin’s granary 

Goats cheese with red onion marmalade     

- served on toasted bruschetta 

Mediterranean vegetables & red pepper 

sauce topped with buffalo mozzarella   - 

served on sweet brioche 

Fivemiletown cheddar layered with Erin 

Grove Indian spiced chutney & grapes   

- served on stoneground wheaten 

 

BAKERY 

Warm, fluffy homemade scone                      

- served with Ballyrashane cream & 

preserves 

Sticky Lemon Drizzle Loaf 

      

SWEET 

‘Killy Eton mess with fresh cream, 

homemade coulis & soft meringue 

 

CONFECTIONS 

Chef’s daily selection 



 

All served with a choice of freshly 

brewed Pure Leaf Teas 

 

AFTERNOON TEA 

‘KILLY’ KIDS MENU 

£10.95 per child 

Please book at the hotels reception              

& inform of any allergies                                

or dietary requirements 

 

SANDWICH 

Honey glazed Fermanagh gammon    

with Fivemiletown cheddar                    

- served on Irwin’s white 

 

BAKERY 

Sliced banana smothered in Nutella         

- served on sweet brioche 

 

SWEET 

‘Killy’ chocolate fondue with chef’s 

selection of dipping treats to include 

marshmallows & fresh strawberries 

 

DRINK OF CHOICE 

Creamy Chocolate milkshake 

Iced fruit smoothie 

Freshly brewed pure leaf tea 

CREAM TEA 

DELIGHT 

£4.95pp  

Choose from a selection of warm fluffy 

scones served with Ballyrashane 

whipped cream & preserves. 

Served with a choice of freshly brewed 

Pure Leaf Teas 

 

 

 

 

 

 

 

.  


