
 Bunbury’s Tea Room at Elk Forge Inn 

                M idday Fare & T ea Room 
MAY 2012 MENU 

 

                              Featured: Tea Popcorn Tea                       Tisane Caramel Rose  
                                                                       Iced Tea Mango  
                                            Scone Orange Cream                   Cake Maypole Cake 

Soup Asparagus 
 
 
 

Afternoon Tea ~A Springtime Tea  
A Traditional Tiered-tray Service of delectable sandwiches and sweets inc: 

A Pot of Tea w/ Scone Selection   
Savories: Chicken Salad, Ham & Orange, Turkey Pate, Ritz Carlton Tea Sandwich, 

 Mayflower Carrots, Radish Petal Sandwich  
Sweets: Banbury Cake, Crumpet, Lemon Blossom, Rosemary Cookie, Chocolate Stuffed Strawberry, Coconut Fudge 

~Slice of Featured Cake~ 27 per person 
 

Cecily’s High Tea   
A Traditional Supper Tea with soup, hearty sandwich and sweets inc: 

A Pot of Tea w/ Scone Selection 
 Cup of Featured Soup 

Sandwich or Pasty Selection 
Sweets: Banbury Cake, Crumpet, Lemon Blossom, Rosemary Cookie,  

Chocolate Stuffed Strawberry, Coconut Fudge 27 per person 
 

Gwendolyn’s Cream Tea 
A Pot of Tea and Scone with Jam, Curd & Devonshire Cream 9per person 

 

A Teddy Bear Tea 
Little Pot of: Chocolate (warm or cold), Whole Milk or Apple Juice 

Tea Sandwich: Cheese (Plain or Grilled),   
or Jam Pennies (Butter &Jam) 

Fresh Fruit, Fairy Cupcake  
Gingerbread Friend 9 per child 

 
 
 

Beverages 
Teas: Pot of Tea 6  Iced Tea: Black, Raspberry, Mango, Tropical, Organic Green 6 

Soft Drinks: Coke/Diet  Sprite  DrPepper  Milk  Chocolate Milk 2     Hot Chocolate Pot 3 
Beers: Bud or Coors Lite, Michelob Ultra, Yuengling, Corona, Sam Adams 3 

Wine: Chardonnay, WhiteZinfandel, Merlot, SauvignonBlanc, Cabernet 20(bottle) 
Champagne: 30(bottle) 

 
 
 

 



S andwiches, P asties & P ies 
(Includes One Side Dish from the menu below) 

 

The Beefeater  
A Hearty & Tender Roast Beef w/ our Aged Cheddar-Almond Spread infused with a hint  

of Gunpowder Green Tea, Crisp Red Onions, Greens and Beefsteak Tomato. 12 
 

The Londoner  
Chicken Breast Salad topped with Applewood Smoked Bacon served warm & crisp from the Panini Press. 11 

 

Miss Cardew’s Pleasure  
Chicken Breast & Dried Fruit Salad on a Plump Croissant spread with our own Homemade Elk Forge Butter. 11 

 

Ernest’s Delight 
Chick Pea, Onion & Fruit Salad on a Buttery Croissant. 11 

 

The Tin Miner 
 Beef Steak blended with Fresh Herbs & Root Vegetables in a Flaky Cornish Pasty Dough and served with a side of Red Wine 

Gravy. 12 
 

 Miss Prism’s Tea Sandwiches  
Serving all Six of our Savory Afternoon Tea Sandwiches featured this month. 11 

 

Cottage Pie  
Roast Beef & Root Vegetables in a Hearty Brown Ale Gravy nestled under a Fluffy Potato Crust. 12 

 

S ides    

~Fresh Fruit & Cheese Wedge 6 

~Old Fashioned Pepper Cabbage Slaw 5 

~English Pea Salad with Sharp Cheddar & Lemon- Mayonnaise 5 

~ ~Chubby Chips- Russet Rounds served with Creamy Dipping Sauce 5 

~Cup of Featured Soup 5 
 

S oup 
Bunbury’s Beer-Onion Soup served with Cabot’s Sharp Cheddar Crouton 7 

Bowl of Featured Soup 7 
 

S alads 
~ Elk Forge Bunbury Salad w/ Fresh Berries, Toasted Nuts  

& Crumbled Feta Cheese 10  
Homemade Dressings: Balsamic Vinaigrette  Berry Vinaigrette   Caesar   Bleu Cheese 

~Algernon’s Caesar Wedge w/ Aged Parmesan Shavings, Seasoned Croutons and Creamy Homemade Dressing 9 

 
Add to either salad:   Grilled Chicken or Shrimp 5  

 

~The Ploughman Platter-  Crisp Greens, Ham, Aged Cheddar Wedge, Crusty Roll, Sliced Tomatoes and 
Cucumbers & Pickle served with Elk Forge Butter and Chutney. 12 

 
Deserts: Slice of Featured Cake 6   Bread Pudding w/ Vanilla Sauce 6 

Aunt Marjorie’s Petite Sweets Plate 8  

Vanilla Bean Ice Cream 3  +Fudge, Caramel or Berries 2 
 

Bunbury appreciates your friendship.   Please come again!    
807 Elk Mills Rd Elkton, MD 21921    410-392-9007     www.elkforge.com 


