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When you think of a high tea, images of delicate finger sandwiches, dainty scones, and a pot of fragrant tea often
come to mind. Yet, a truly memorable high tea experience hinges on a balanced array of flavours, textures, and
visual appeal. Savoury options add depth, excitement, and a touch of sophistication to the traditional tea service. In
this guide, we'll explore a wide range of high tea food ideas that lean into the savory spectrum—from classic British
staples to modern, globally inspired bites. Whether you're planning a private gathering, a corporate event, or a
family celebration, these ideas will help you craft a menu that delights the palate and elevates the entire experience.

What Is High Tea and Why Savoury Options Matter

High tea, historically, was a substantial evening meal served in the early evening, featuring hearty dishes and
robust teas. Over time, the term evolved, especially in the UK, to describe a refined afternoon tea service that often
includes a selection of sweet pastries, scones, and, crucially, savoury items. Savoury foods are the backbone of a
high tea menu because they provide contrast to the sweet elements and keep guests satisfied throughout the event.

Incorporating savoury dishes offers several benefits:

» Balance of Flavours: Sweet treats can dominate the palate; savoury items counterbalance sweetness,
creating a harmonious tasting journey.

« Variety of Textures: From flaky pastry to crisp lettuce, savoury options introduce textures that complement the
softness of scones and the chewiness of biscuits.

« Dietary Flexibility: Savoury items can be tailored to accommodate vegetarian, vegan, gluten free, and
allergy friendly preferences, ensuring every guest feels included.

» Visual Appeal: Colorful, plated savoury bites add vibrancy to the tea table, making the spread more enticing.

Core Savoury Elements of a High Tea Menu

Before diving into creative variations, it's useful to understand the foundational savoury components that form the
skeleton of most high tea menus:

¢ Finger Sandwiches — Thinly sliced bread or crackers topped with a variety of fillings such as cucumber,
smoked salmon, or egg salad.

¢ Mini Quiches & Tarts — Bite sized pastries filled with custard, cheese, and vegetables.

e Cheese & Charcuterie — A selection of fine cheeses, cured meats, and accompaniments like olives and nuts.

e Savoury Scones — Scones infused with herbs, cheese, or spices, served with clotted cream and jam.

¢ Seafood Bites — Mini crab cakes, smoked trout blinis, or shrimp cocktail.

* Vegetarian & Vegan Options — Plant based sandwiches, tofu bites, or hummus filled pastries.

e Gluten Free Items — Cornbread, rice crackers, or gluten free pastry shells.

Creative Savoury High Tea Food Ideas

1. Miniature Sandwich Masterpieces

Finger sandwiches are the staple of any high tea spread, but they can be elevated with creative fillings and premium
breads. Consider the following variations:



¢ Classic Cucumber & Cream Cheese: Thinly sliced cucumber, fresh dill, and a light spread of cream cheese
on a soft, crust free bread.

¢ Smoked Salmon & Horseradish: Smoked salmon, a smear of horseradish cream, and a sprinkle of chives on
rye crisps.

e Egg Salad with a Twist: Traditional egg salad enriched with a hint of lemon zest and chopped capers, served
on toasted brioche.

« Roasted Red Pepper & Goat Cheese: Roasted peppers, creamy goat cheese, and fresh basil on a toasted
baguette slice.

e Turkey & Cranberry Relish: Sliced turkey breast, cranberry chutney, and a touch of arugula on a crisp roll.

To add a contemporary edge, serve sandwiches on mini cucumber rounds, potato wedges, or even edible flower
petals.

2. Bite Sized Quiches and Tarts

Mini quiches are an elegant, bite sized way to incorporate vegetables, meats, and cheeses. Below are a few
flavourful options:

e Spinach & Feta Quiche: A flaky pastry crust filled with a creamy spinach and feta mixture.

« Ham & Cheese Tart: A buttery shortcrust topped with diced ham, cheddar, and a drizzle of mustard.

e Wild Mushroom & Thyme Quiche: Sautéed mushrooms, fresh thyme, and a rich custard base.

* Vegetarian Veggie Tartelette: Sweet potato, caramelized onions, and goat cheese encased in a crisp pastry
shell.

Serve these with a small side of mixed greens or a tangy fruit salad to provide a refreshing contrast.

3. Elegant Cheese & Charcuterie Boards

Cheese and charcuterie are the quintessential high tea savoury components, offering a spectrum of flavours and
textures. Craft a board that balances richness with lightness:

¢ Cheeses: Aged cheddar, brie, blue cheese, and a nutty goat cheese.

¢ Charcuterie: Prosciutto, salami, paté, and a small selection of cured pork.

« Accompaniments: Fresh grapes, dried apricots, fig jam, honeycomb, and a handful of mixed nuts.
* Bread & Crackers: Artisan crackers, baguette slices, and a selection of gluten free options.

Arrange the board with a mix of colours and textures, and consider adding edible flowers or microgreens for an

extra touch of elegance.

4. Herb Infused Savory Scones

Scones are synonymous with high tea, and the savory version offers a delightful twist. Here are a few recipes to try:
» Cheddar & Chive Scones: Classic scones enriched with sharp cheddar and fresh chives.
¢ Rosemary & Parmesan Scones: Light, flaky scones with a fragrant rosemary and parmesan blend.

e Sun Dried Tomato & Basil Scones: A Mediterranean-inspired option with sun dried tomatoes and basil.
e Spinach & Feta Scones: A green, protein rich variation using spinach and feta cheese.

Serve these warm with a dollop of clotted cream, a spoonful of tomato jam, or a drizzle of olive oil and sea salt.

5. Sophisticated Seafood Options

Seafood brings an elegant, light touch to a high tea spread. Incorporate these options to impress your guests:

e Smoked Trout Blinis: Mini pancakes topped with smoked trout, creme fraiche, and dill.
¢ Mini Crab Cakes: Bite size crab cakes served with a lemon yolk aioli.



e Shrimp Cocktail Skewers: Cocktail shrimp threaded onto skewers with a tangy sauce.
e Oysters on the Half Shell: Fresh oysters served with mignonette sauce and lemon wedges.

Pair these seafood delights with a crisp, mineral rich white tea such as a lightly oiled Darjeeling or a delicate Earl

Grey.

6. Vegetarian & Vegan Savoury Treats
Accommodating vegetarian and vegan guests is essential. These savory options are both flavorful and visually

appealing:
¢« Hummus & Veggie Sandwiches: Creamy hummus with sliced cucumber, carrot ribbons, and sprouts on

whole grain bread.
¢ Vegan Mushroom & Walnut Quiche: A nutty, umami rich crust filled with sautéed mushrooms and walnuts.
« Stuffed Mini Bell Peppers: Bell pepper halves filled with quinoa, black beans, corn, and a sprinkle of cilantro.
» Tofu & Spinach Puffs: Flaky pastry shells filled with marinated tofu and spinach.
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