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THE QUINTESSENTIAL LONDON
EXPERIENCE: AFTERNOON TEA AT
THE RITZ LONDON

Few experiences capture the elegance
and refined charm of British culture quite
like Afternoon Tea At The Ritz
London. Nestled in the heart of
Piccadilly, this iconic hotel has been
serving one of the most celebrated
afternoon teas in the world for over a
century. Stepping into The Ritz is like
stepping into a bygone era of grandeur,
where chandeliers sparkle, white-gloved
waiters glide between tables, and the
gentle clink of fine bone china fills the
air. For many visitors and locals alike,
this is not just a meal; it is a cherished
ritual, a celebration of tradition, and a
truly unforgettable experience.

The tradition of afternoon tea itself dates
back to the early 19th century, credited
to Anna, the Duchess of Bedford.
However, Afternoon Tea At The Ritz
London has elevated this custom to an
art form. From the moment you are
seated in the breathtaking Palm Court,
with its magnificent gilded ceiling,
ornate mirrors, and marble pillars, you
know you are about to partake in
something special. The ambiance is
nothing short of magical, offering a
serene escape from the bustling streets
of London.

In this article, we will explore every facet
of this iconic experience. We will delve
into the history, the meticulous

preparation of the food, the selection of
teas, the dress code, and what makes
this particular afternoon tea stand out
among London's many offerings.
Whether you are planning your first visit
or are a seasoned enthusiast, there is
always something new to discover about
Afternoon Tea At The Ritz London.

A LEGACY OF ELEGANCE: THE
HISTORY AND SETTING

The Birth of a
Tradition

The Ritz London opened its doors in
1906, the brainchild of the legendary
hotelier César Ritz. From the beginning,
it was designed to be the epitome of
luxury and sophistication. The Palm
Court, where afternoon tea is served,
has been the heart of the hotel for
generations. Its design is inspired by the
Palace of Versailles, and it remains one
of the most beautiful public rooms in
London. The tradition of serving
afternoon tea here began shortly after
the hotel opened and has continued
uninterrupted, even through wars and
changing social tides.

What makes Afternoon Tea At The
Ritz London so unique is its unwavering
commitment to maintaining the highest
standards. The experience is
choreographed like a ballet, with every
detail considered. The service is
attentive yet unobtrusive, the silverware
is polished to perfection, and the
atmosphere is one of quiet,
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sophisticated enjoyment. It is a living
piece of history, offering a genuine
connection to a more gracious and
leisurely time.

The Palm Court
Atmosphere

The setting of the Palm Court is a feast
for the senses. The ceiling is a stunning
glass dome that lets in natural light
during the day, while at night, the
chandeliers cast a warm, golden glow.
The room is decorated in soft shades of
pink, cream, and gold, creating a
romantic and tranquil environment. The
sound of a grand piano or a string
guartet often provides a gentle musical
backdrop, adding to the sense of
occasion.

For many, the ambiance is just as
important as the food. The Palm Court is
a place where you can relax, converse,
and truly savour the moment. It is no
wonder that Afternoon Tea At The
Ritz London is a popular choice for
celebrations such as birthdays,
anniversaries, and even marriage
proposals. It is a setting that makes
every occasion feel extra special.

THE CULINARY MASTERPIECE:
FOOD AND PRESENTATION

The Perfect
Sandwich
Selection

No afternoon tea is complete without a
selection of delicate finger sandwiches,
and the Ritz excels in this department.

The sandwiches are made with the
freshest, highest quality ingredients and
are prepared to order. The traditional
selection typically includes classics such
as:

e **Scottish Smoked Salmon** with
lemon butter on brown bread

e **Coronation Chicken** with a
delicate curry mayonnaise on
white bread

e **Ham and English Mustard** on
white bread

e **Egg and Cress** with
mayonnaise on brown bread

e *¥*Cucumber and Cream Cheese**
on white bread

What sets Afternoon Tea At The Ritz
London apart is the precision and care
that goes into each sandwich. The bread
is impossibly fresh, the fillings are
generous yet refined, and the crusts are
removed to create perfect, bite-sized
portions. The balance of flavours is
carefully considered, with each sandwich
offering a distinct and delicious taste
experience.

Scones: The
Heart of the
Experience

The scones at the Ritz are legendary.
They are served warm, fresh from the
oven, and are light, fluffy, and golden
brown. They are accompanied by two
essential accompaniments: Cornish
clotted cream and strawberry preserve.
The texture of the scone is perfect—firm
enough to hold the toppings, yet soft
and crumbly on the inside.

The ritual of eating the scone is part of
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the charm. Traditionally, you break the
scone in half, spread it with clotted
cream, and then add a spoonful of jam.
Whether you put the cream or the jam
on first is a matter of regional debate
(the Devonshire method versus the
Cornish method), but at the Ritz, both
are equally welcome. The combination of
the warm scone, the rich cream, and the
sweet, fruity jam is pure comfort and
indulgence.

Delectable
Pastries and
Cakes

The third course of Afternoon Tea At
The Ritz London is a selection of
exquisite pastries and cakes. These are
miniature works of art, created by the
hotel's talented pastry chefs. The
selection changes seasonally, but you
can always expect a variety of textures
and flavours. Common offerings include:

e **Classic Fruit Tartlets** with a
crisp pastry shell and fresh berries

o **Chocolate Eclairs** filled with
light, creamy custard

e **Lemon Meringue Tart** with a
tangy curd and fluffy meringue

e **Vanilla and Raspberry
Madeleines**

e **Battenberg Cake** or other
traditional British cakes

Each pastry is beautifully presented on a
three-tiered silver stand. The visual
presentation is stunning, with a rainbow
of colours and an array of shapes and
sizes. The pastries are not overly sweet,
allowing the natural flavours of the
ingredients to shine. They are the
perfect finishing touch to a truly

magnificent meal.

THE ART OF TEA: A CURATED
SELECTION

A World of
Flavours

While the food is a star, the tea itself is
the soul of the experience. The Ritz
offers a carefully curated selection of
over 20 different loose-leaf teas, sourced
from the finest tea estates around the
world. The tea list is extensive and
includes something for every palate. You
can choose from classic options like
English Breakfast and Earl Grey, or
explore more adventurous blends such
as Jasmine Pearl, Lapsang Souchong,
or a special Ritz Blend.

The Perfect Brew

When you order your tea at Afternoon
Tea At The Ritz London, it arrives at
your table in a beautiful silver teapot.
The water is perfectly heated, and the
tea is allowed to steep for the ideal
amount of time. The staff are
knowledgeable and can guide you in
selecting a tea that will complement
your food choices.

For those who prefer something other
than tea, the Ritz also offers a selection
of coffees, hot chocolates, and even a
Champagne option for an extra touch of
luxury. The Champagne Afternoon Tea is
a popular choice for celebratory
occasions, adding a sparkle to the
already magical experience. You can
also request a caffeine-free option such
as a floral or fruit infusion.



The Role of the
Tea Sommelier

The Ritz employs tea sommeliers who
are experts in the art of tea. They are
passionate about their craft and are
happy to help you choose the perfect
brew. They can explain the origins of
different teas, their flavour profiles, and
how they pair with the sandwiches,
scones, and pastries. This level of
expertise adds an educational dimension
to your afternoon tea, making it both a
delicious and intellectually satisfying
experience.

PLANNING YOUR VISIT:
RESERVATIONS AND DRESS CODE

How to Book

Afternoon Tea At The Ritz London is
an extremely popular experience, and
reservations are essential. It is highly
recommended to book well in advance,
often several weeks or even months
ahead, especially for weekends and
holiday periods. You can book directly
through the hotel's official website or by
calling the reservations team.

There are typically two or three seating
times each day, usually around 11:30
AM, 1:30 PM, and 3:30 PM. The
experience lasts approximately two
hours, allowing you plenty of time to
relax and enjoy each course. It is
important to arrive on time, as the
seating schedule is carefully managed.

Dress Code: Part

of the Tradition

One aspect that sets Afternoon Tea At
The Ritz London apart is its strictly
enforced dress code. Adhering to the
dress code is part of the ritual and helps
maintain the elegant atmosphere. The
dress code is as follows:

e **Gentlemen:** Are required to
wear a jacket and tie. Jeans and
trainers are not permitted.

e ¥ adies:** Are expected to wear
smart attire, such as a dress, skirt,
or smart trousers. Hats and gloves
are optional but are a charming
nod to tradition.

Adhering to the dress code enhances the
experience and shows respect for the
hotel's traditions. If you arrive
inappropriately dressed, you may be
denied entry or offered a more casual
dining option elsewhere in the hotel. It is
always best to err on the side of
formality.

Dietary
Requirements
and Special
Occasions

The Ritz is accommodating of dietary
requirements and allergies, though
advanced notice is required. When
booking, you can request vegetarian,
vegan, gluten-free, or other specific
menus. The hotel takes dietary needs
seriously and will do its best to create a
delicious and safe afternoon tea
experience for you.
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Afternoon Tea At The Ritz London is
also a wonderful choice for celebrating
special occasions. If you are celebrating
a birthday, anniversary, or any other
milestone, be sure to mention it when
you book. The staff may be able to
arrange a special treat, such as a small
cake or a personalized menu, to make
your celebration even more memorable.

THE COST AND VALUE
PROPOSITION

What is
Included?

This is a premium experience, and the
price reflects the quality and prestige of
the setting. The afternoon tea
experience includes the full selection of
sandwiches, scones, and pastries, as
well as your choice of tea. The
Champagne option includes a glass of
carefully selected Champagne. Service
charge is typically included in the final
bill.

While the cost may seem high, it is
important to consider the value of the
experience. You are not just paying for
food and drink; you are paying for the
privilege of spending time in one of the
most beautiful rooms in London, being
served by dedicated professionals, and
participating in a tradition that has been
cherished for over a century. For many,
the memories created are worth every
penny.

Is It Worth It?

For those who appreciate tradition,

elegance, and meticulous attention to
detail, Afternoon Tea At The Ritz
London is undeniably worth the
investment. It is an experience that can
be enjoyed by couples, families, friends,
or solo travelers. It offers a rare
opportunity to slow down, disconnect
from the rush of modern life, and
immerse yourself in a world of grace and
refinement.

If you are looking for a budget-friendly
afternoon tea, there are many other
options in London. However, if you want
the absolute best, the most authentic,
and the most memorable experience,
The Ritz remains the gold standard.

COMPARING THE RITZ TO OTHER
LONDON AFTERNOON TEAS

London is home to some of the world's
finest afternoon teas, from The
Dorchester to Claridge's, from The Savoy
to Fortnum & Mason. Each has its own
unique character. So how does
Afternoon Tea At The Ritz London
compare?

e The Dorchester: Known for its
Art Deco elegance and live harp
music.

e Claridge's: Famous for its
glamour and celebrity clientele,
with a more modern take on
pastries.

* The Savoy: Offers a theatrical
experience with a beautiful
Thames-side setting.

e Forthum & Mason: A more
relaxed, department store
experience with a focus on tea
shopping.

What makes The



