
AFTERNOON TEA
Blossom Cafe



An invitation to slow down, gather beautifully and savour the simple pleasures of life. Inspired by the timeless elegance of 
traditional afternoon tea and reimagined through the Blossom lens, each experience features handcrafted pastries, delicate 

savouries, warm butter scones and premium loose-leaf teas, thoughtfully prepared for moments worth lingering over.

F R I DAY  •  S AT U R DAY  •  S U N DAY

AFTERNOON TEA AT BLOSSOM

THE BLOOM TEA
O U R  S I G N AT U R E  A F T E R N O O N  T E A

G H S  8 0 0  P E R  P E R S O N

The perfect introduction to Tea at Blossom. Thoughtfully curated for relaxed 
afternoons with friends, family or a quiet moment of indulgence.

tea savouries

 Smoked Salmon, Dill Crème Fraîche
Roast Beef, Caramelised Onion & Wholegrain Mustard

Marmalade Glazed Turkey, Brie & Apple Slaw
Coronation Chicken with Toasted Almonds

Garden Deviled Eggs
Cucumber, Cream Cheese, Basil & Cracked Black Pepper (Vegetarian)

Choose Any Three

blossom pâtisserie

Lemon Meringue Tart
Apple Crumble Pie
Seasonal Berry Tart

Belgian Chocolate Brownie
Classic Vanilla Baked Cheesecake

No-Bake Berry Cheesecake Verrine

Choose Any Two

freshly baked butter scone

Traditional Clotted Cream
Strawberry Preserve

Served with



Enjoy unlimited servings of your choice of premium loose-leaf tea, carefully brewed 
to order and presented in a classic teapot for the perfect afternoon ritual.

Spicy Honeybush
Flowering Green Tea Balls
Black Tea with Rose Petals

Green Chamomile & Jasmine Flowers

Butterfly Pea with Mint
Rooibos with Lemongrass

Red Chocolate
Ruby Rose

TEA SELECTION

Please note that some menu items contain nuts. If you have any allergies, kindly speak to a member of our team before ordering.
To support our dedicated sta�, an additional 10% service charge will be applied to your bill. Thank you for your support!

SIGNATURE SAVOURY

peaches & chicken waffles
Golden buttermilk waffle topped with crispy fried chicken, peach butter and 

fresh diced peaches
G H S  2 8 0

butter poached prawns on toasted brioche
Toasted finger rolls filled with King prawns, spicy signature  chef 

cocktail sauce, crunchy shredded lettuce and chopped chives
G H S  1 7 5

Please Choose One

Vegan, vegetarian, and gluten-free Afternoon Tea Menus are available upon request. 
Kindly note that our culinary team requires a minimum of 48 hours prior to booking 
for menu adjustments. Custom cakes must be ordered 48 hours prior to private events. 

Your understanding and cooperation are greatly appreciated.

A beautiful beginning to an afternoon well spent.



W H E R E  G O O D  V I B E S  B L O S S O M

18 Giffard Road Cantonments,
Accra, Ghana

T: + +233 55 676 0450
E: info@blossomfreshflowers.com


