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Ritz Hotel London Afternoon Tea

An Iconic London
Tradition: The Ritz
Hotel London
Afternoon Tea
Experience

For over a century, The Ritz Hotel in
London  has  stood  as  a  beacon  of
t imeless  elegance  and  Brit ish

refinement.  While  the hotel  itself  is  a
masterpiece  of  Neo-Classical
architecture and luxurious hospitality,
one experience above all others has
become synonymous with its  name:
The Ritz Hotel London Afternoon Tea.
This  is  not  simply  a  meal;  it  is  a
cherished  ritual,  a  performance  of
impeccable  service,  and  a  journey
into the heart of British high society.
Whether you are a first-time visitor to



London  or  a  lifelong  admirer  of  its
traditions, indulging in afternoon tea
at The Ritz is a memory that lingers
long after  the last  crumb has been
savoured.

The  allure  of  this  famous  ritual
extends  far  beyond  the  exquisite
finger  sandwiches  and  delicate
pastries. It is about stepping into the
magnificent  Palm  Court,  with  its
gilded  mirrors,  lush  floral
arrangements,  and soft  piano music
that drifts through the air. It is about
the  clink  of  fine  china,  the  aroma  of
freshly brewed tea, and the feeling of
being transported to a more graceful
era.  In  this  article,  we  will  explore

every  facet  of  this  quintessentially
London  experience,  from its  storied
history  and  meticulous  menu  to
essential  tips  for  securing  your
reservation.

The History and
Heritage of Afternoon
Tea at The Ritz

The tradition  of  afternoon tea  itself
was popularised in the early 1840s by
Anna,  the  Duchess  of  Bedford,  who
found herself feeling peckish between
lunch and the late dinner hour. What
began  as  a  private  snack  of  tea,
bread, and cake soon evolved into a
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social  occasion  among  the  British
aristocracy.  When  The  Ritz  Hotel
opened its doors on Piccadilly in 1906,
under  the  watchful  eye  of  the
legendary hotelier César Ritz, it was
destined to become a stage for this
elegant  custom.  The  hotel  quickly
became a favourite haunt of royalty,
aristocrats,  and  celebrities,  all  of
whom came to enjoy the unparalleled
luxury and the now-famous Ritz Hotel
London Afternoon Tea.

Today, the tradition is upheld with the
same  dedication  to  excellence  that
defined  its  early  years.  The  Palm
Court, the setting for the tea service,
is a breathtaking space adorned with

ornate  chandel iers,  intr icate
plasterwork, and a stunning glass roof
that bathes the room in natural light.
The experience has been awarded a
prestigious  Tea  Guild  Award,  a
testament  to  i t s  unwaver ing
commitment  to  quality.  When  you
take  your  seat,  you  are  not  just  a
customer; you are a guest in one of
the  wor ld ' s  mos t  i l l us t r i ous
establishments,  participating  in  a
ritual  that  has  been  perfected  over
generations.

What to Expect: The



Complete Afternoon
Tea Menu

The Ritz Hotel London Afternoon Tea
is  a  carefully  curated  symphony  of
flavours,  presented  on  a  traditional
three-tiered stand. The progression is
deliberate:  starting  with  savoury
notes,  moving  through  the  iconic
scone  course,  and  culminating  in
sweet perfection. Every ingredient is
s o u r c e d  w i t h  c a r e ,  a n d  t h e
presentation  is  a  work  of  art.

The Savoury Selection:

Finger Sandwiches and
Beyond

The  first  tier  arrives  with  an
assortment  of  delicate  finger
sandwiches, each one made with the
freshest  bread  and  premium  fillings.
While  the exact  selection  may vary
with  the  seasons,  you  can  typically
expect classic combinations such as:

Scottish Smoked Salmon
with lemon butter on brown
bread.
Coronation Chicken with a
subtle hint of spice and apricot.
Roasted Ham and English
Mustard on white bread.
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Cucumber and Cream
Cheese with fresh dill on
granary bread.
Egg Mayonnaise and Cress
on wholemeal bread.

In addition to the sandwiches, you will
often be offered a savoury tartlet or a
warm  quiche,  adding  a  delightful
contrast in texture and temperature.
The  sandwiches  are  intentionally
small,  allowing  you  to  sample  each
flavour  without  spoiling your  appetite
for the courses to come.

The Scone Course: A

Benchmark of British Baking

No afternoon tea is complete without
scones, and those served at The Ritz
are  legendary.  Arriving  warm  and
freshly  baked,  they  are  light,  fluffy,
and slightly crumbly on the outside.
Each  guest  receives  a  generous
port ion,  accompanied  by  two
q u i n t e s s e n t i a l  B r i t i s h
accompaniments:  Cornish  clotted
cream  and  strawberry  preserve.
The debate over  whether  to  spread
the  cream  or  jam  first  is  a  purely
personal matter, but the joy of biting
into a warm, buttery scone slathered
in both is universally understood. The
Ritz's  scones  are  a  masterclass  in



simplicity,  proving  that  the  best
ingredients,  handled with skill,  need
no embellishment.

The Sweet Finale: Patisserie
and Petits Fours

The top tier of the stand is a dazzling
display of patisserie. The pastry chefs
at  The  Ritz  are  artists,  creating
miniature  masterpieces  that  are  as
beautiful as they are delicious. Expect
to find a selection of:

Fruit Tarts with a crisp pastry
shell, crème pâtissière, and
glistening seasonal berries.
Chocolate Éclairs filled with

rich chocolate ganache and
topped with a glossy glaze.
Lemon Madeleines or delicate
sponge cakes, light and
fragrant.
Macarons in a variety of
colours and flavours, with a
perfect chewy texture.

Each  dessert  is  designed  to  be  a
single, satisfying bite. The sweetness
is balanced, the textures are varied,
and  the  flavours  are  carefully
considered  to  complement  the  tea
you have chosen.
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The Tea Selection: A
World of Flavour in a
Teacup

A  visit  for  the  Ritz  Hotel  London
Afternoon  Tea  would  be  incomplete
without  exploring  the  extensive  tea
list.  The  hotel  offers  a  wide  range  of
loose-leaf  teas  sourced  from  the
finest gardens around the world. Your
server,  often attired in  a  traditional
tailcoat,  will  guide  you  through  the
options. Must-try selections include:

The Ritz Royal Blend: A
signature tea exclusive to the
hotel, this is a robust and

aromatic black tea that is
perfect with milk. It is the
classic choice for a reason.
Earl Grey Classic: A fragrant
blend of black tea with
bergamot oil, ideal for those
who prefer a lighter, citrusy
note.
Darjeeling First Flush: Known
as the "Champagne of Teas,"
this delicate variety has a
muscatel flavour that pairs
wonderfully with the lighter
pastries.
Herbal and Green Tea
Options: For those avoiding
caffeine, there are selections
such as chamomile,



peppermint, or a delicate
jasmine green tea.

The tea is brewed to perfection and
served in elegant silver teapots. You
are encouraged to take your time, sip
slowly,  and  savour  the  subt le
differences between blends. If you are
unsure, your waiter will be delighted
to  offer  a  recommendation  based  on
your personal preferences.

Dress Code and
Atmosphere:

Embracing the
Elegance

One  of  the  defining  features  of  the
Ritz  Hotel  London  Afternoon  Tea  is
the adherence to a formal dress code.
This  is  not  a  casual  affair;  it  is  an
occasion  to  dress  up  and  celebrate
the  art  of  fine  living.  The  hotel
maintains a strict policy to preserve
the  sophisticated  atmosphere  that
guests  have  come  to  expect.  For
gentlemen,  this  means  wearing  a
jacket and tie.  Jeans, trainers, and
sportswear are not permitted. Ladies
are expected to dress smartly,  with
many  choosing  to  wear  elegant
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dresses  or  smart  suits.  Hats  and
gloves are optional but certainly add
a  touch  of  old-world  charm.  This
commitment  to  formality  enhances
the experience,  making you feel  as
though you have stepped back in time
to  a  more  gracious  and  courteous
age.

The atmosphere in the Palm Court is
one of hushed elegance. The gentle
murmur of conversation, the soft clink
of  teaspoons,  and  the  background
piano  music  create  a  serene  and
uplifting  ambience.  It  is  a  place  to
disconnect from the rush of modern
l i fe  and  immerse  yourself  in  a
moment  of  pure  pleasure.

How to Book and
Important Practical
Information

Given its global popularity, securing a
seat  for  the  Ritz  Hotel  London
Afternoon Tea requires planning. Here
is what you need to know to ensure a
smooth experience.

Reservations and Availability

Bookings are essential and often open
several  months  in  advance.  The
afternoon  tea  is  served  in  multiple
sittings, typically at 11:30 a.m., 1:30
p.m.,  3:30  p.m.,  and  5:30  p.m.,



though  these  times  may  vary.  To
avoid  disappointment,  it  is  wise  to
book  at  least  six  to  eight  weeks
ahead, especially if you are planning
a  visit  during  the  peak  summer
season or the Christmas holidays. You
can book directly through The Ritz's
official  website  or  by  calling  their
reservations  team.

Pricing and The Champagne
Option

The  price  of  the  Ritz  Hotel  London
Afternoon  Tea  reflects  its  premium
status. The standard afternoon tea is
priced  per  person,  and  there  is  an
option to upgrade to a "Champagne

Afternoon  Tea."  This  indulgent
addition  includes  a  glass  of  Louis
Roederer  Champagne,  perfectly
complementing  the  delicate  flavours
of  the food.  There is  also a special
Celebration  Afternoon  Tea  for
birthdays  and  anniversaries,  which
includes a glass of Champagne and a
small celebratory cake.

Dietary Requirements and
Accessibility

T h e  R i t z  i s  c o m m i t t e d  t o
accommodating  guests  with  dietary
restrictions.  Vegetarian,  vegan,  and
gluten-free options are available, but
it is crucial to inform the hotel of your
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requirements at the time of booking.
The  kitchen  will  then  prepare  a
bespoke menu for you, ensuring that
you do not miss out on any part of the
experience.  The  Palm Court  is  fully
accessible  for  guests  with  mobility
needs.

Why It Remains the
Gold Standard for
Afternoon Tea in
London

London is  home to  countless  hotels
and cafés offering afternoon tea, from
modern interpretations to traditional

tearooms. Yet the Ritz Hotel London
Afternoon  Tea  endures  as  the  gold
standard. This is  due to the perfect
alignment  of  several  key  elements.
First, the setting is unparalleled; the
Palm  Court  is  one  of  the  most
beautiful  dining rooms in the world.
Second,  the  service  is  impeccable,
with  staff  who  anticipate  your  needs
before  you  even  voice  them.  Third,
the  quality  of  the  food  and  tea  is
consistently excellent, using the finest
ingredients  and  time-honoured
recipes.

Compet i to rs  l i ke  The  Savoy ,
Claridge's, and Fortnum & Mason all
offer  wonderful  experiences,  but  The



Ritz  has  a  unique  magic.  It  is  the
sheer  commitment  to  tradition,  the
refusal  to  compromise  on  formality,
and the palpable sense of history that
sets it apart. When you book the Ritz
Hotel London Afternoon Tea, you are
not  just  buying  a  meal;  you  are
purchasing  an  experience  that  is
woven  into  the  fabric  of  London's
cultural identity.

Tips for an
Unforgettable Visit

To make the most of your experience,
consider these practical tips:

Arrive Early: Allow yourself1.
ten minutes before your
booking to check your coat and
take a moment to admire the
hotel's stunning lobby and
staircase.
Pace Yourself: There is no2.
rush. Start with the sandwiches,
move to the scones, and finish
with the sweets. If you are full,
you can ask for a box to take
any uneaten pastries home.
Engage Your Server: The3.
waitstaff are experts in tea. Ask
them for recommendations or
interesting facts about the
blends. They are part of the
experience.
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Take Photos Discreetly: The4.
Palm Court is incredibly
photogenic, but be mindful of
other guests. A quick snap of
your stand is fine, but avoid
using flash or taking selfies that
intrude on the atmosphere.
Consider a Special Occasion:5.
This experience is perfect for
celebrating a birthday,
anniversary, or engagement.
The hotel is adept at making
these moments feel extra
special.

Conclusion

In a fast-paced world, the Ritz Hotel
London  Afternoon  Tea  offers  a
precious  pause—a  chance  to  slow
down, connect with loved ones, and
appreciate the finer things in life. It is
a  celebration  of  British  heritage,
culinary  artistry,  and  impeccable
hospitality.  From the first  delicate sip
of tea to the last bite of a perfectly
crafted  pastry,  every  moment  is
curated to bring you joy. Whether you
are  marking  a  milestone  or  simply
seeking a taste of luxury, this iconic
experience deserves a place on every
traveller's  bucket  list.  Book  your



table,  don  your  finest  attire,  and prepare to be enchanted by one of
London's most beloved traditions.


