


elcome to The Vintage Patisserie, where we can 
turn your tea party dreams into reality.
Whether it’s a small intimate lunch, or tea for 
the thousands we promise to transport your 
guests back to a golden era.

 
The team and myself have over 40 years of Vintage hospitality 
experience under our (suspender!) belts and we provide an 
atmosphere of pure glamour and decadence, infused with 
impeccable customer service and fabulous food. Your journey 
starts here and we aim to make it magical right from your fi rst 
phone call until the last teacup is cleared away.

We understand that no two events are the same and have 
created unforgettable tea parties for clients, from high-end to 
high street. We  are well practiced at using our creative intuition 
in bringing your vision to fruition. Our clients include Liberty, 
Cutler and Gross, Agent Provocateur, Jaeger, Paul Smith CBE, 
Folli Follie, Revlon, Kim Jones, Myleene Klass, Meg Matthews, 
Puma and Radley, to name but a few. 

Our indulgent soirees, hard work and passion have earnt us a 
huge press following including features in the Sunday Times 
Style Magazine, Grazia, and ES Magazine.

Strengthened by the huge success of our Vintage Tea Party 
Book in 2011 we have proudly been named the leader in 
everything Vintage.

We look forward to this journey and hope the following 
pack excites your senses and answers a few questions. After 
reading please do call to discuss your requirements. We are 
an old fashion team here and like to ensure that every detail 
is covered.



ood feeds the soul and makes us smile. Here at The Vintage 
Patisserie we have over 250 recipes to choose from and 
can cater to any vision.  From, breakfast and brunch, to 
traditional high tea and indulgent evening canapés, we listen 
to your needs and quote accordingly.

To start you on your way here are our most popular choices:

Custom Cupcakes (for 6)                                                           £15.00

Brand your event with your company logo, photos, prints or sayings.  
We have a revolutionary printing method, which allows us to print the 
highest quality images onto white chocolate hearts or circles. 

Custom Chocolates (for 24 square or 18 hearts)                £24.95
                                       
Using the same technology, we can brand your chocolates to create an 
enchanting bespoke range of delicious delicacies just for you. We often 
put one in each teacup for a custom surprise, or on a chessboard to 
create a rather cool custom game.  It may be that you wish your guests 
to leave with a surprise, and in which case we can supply additional 
packaging for your bespoke goody bags.

Cream Tea (for 12)                                                                       £54.00 

2 homemade scones per person, individual jam pots and clotted cream.

Canapé Scones (for 30)                                                               £45.00

1 homemade mini scone, jam and clotted cream. A bite of Britain for 
everyone.

Crustless Feather Light Sandwiches (24 portions per tray)  

Smoked salmon, cream cheese and cucumber                        £25.00 / tray

Hand cut ham and English mustard                                       £17.50 / tray

Somerset brie with raspberry jelly and walnuts                      £14.50 / tray

Our signature rose petal and lavender honey                         £17.50 / tray

Rare roast beef and homemade horseradish                           £25.00 / tray

British Classic                                                                     £15.00 /cake

Lemon drizzle, walnut and coffee, caramelized pomegranate and carrot, 
victoria sponge, ginger, apple, the list is endless for our British classics, 
which we cut into bite size delights.

Lemon drizzle, walnut and coffee, caramelized pomegranate and carrot, 



rinks can be served by our glamorous hostesses 
who will be on hand to ensure no one’s teacup 
runs dry. We have 16 tea cocktails, and 20 
vintage inspired cocktails on our menu, so we 

feel confi dent that you will fi nd something to suit your tastes. 
Our mixologists charge £60 per hour (minimum 4 hours) 
and we charge only a 10% admin fee for creating your list 
and ordering the drinks for the event. We have a trusted 
relationship with Majestic but are happy to use a supplier of 
your choice.

Our most popular cocktails are:

 Iced jasmine green tea served with bubbly and fresh berries  

 G & Tea - Iced earl grey infused with lemon served with gin

 V & Tea - Iced earl grey infused with lemon served with vodka

 Oolong Mo-tea-to-go - Iced oolong tea, mint, limes, rum 
 and bubbly

 Tea-Tini - Iced tea, vodka, vermouth and lemon

 Lavender Pearl - Iced white tea, lavender petals, vodka 
 and prosecco

 Gunfi re - Hot English breakfast tea, rum and orange

Homemade lemonade with fresh mint                           £24.00 
(serves 30-40)

 

We charge £18 per canister of tea which serves 100 as a mixer, 
and 50-75 on it’s own. All our teas work well as virgin drinks, 
served iced.
 
A selection of hot teas, including our signature organic 
Lavender Grey are available at £1.50 per person (milk and 
sugar are always included).

 G & Tea - Iced earl grey infused with lemon served with gin

 V & Tea - Iced earl grey infused with lemon served with vodka

 Oolong Mo-tea-to-go 
 and bubbly

 Tea-Tini 

 Lavender Pearl 
 and prosecco

 Gunfi re 



China Hire

No tea party is complete without beautifully hand- 
picked vintage china to eat and drink your delights 
from. We have an extensive range of vintage china, 

dating from the Victorian era through to the 1950s for 
you to select from, all individually priced to 

allow you the freedom to build your own package.

Prices
 Teacup and saucer £1.50
 
 Side plate £0.65
 
 Trio (teacup, saucer & side plate)         £2.00 

 Teapot £5.00
 
 Cake stand-1 tier £2.50
 
 Cake stand-2 tier £3.50
 
 Cake stand-3 tier £4.50
 
 Vintage sugar tin - with sugar £2.00
 
 Sugar tong £1.00
 
 Sandwich plate £0.85
 
 Milk jugs - with milk £1.50
 
 Clotted cream bowl £2.00
 
 Glass candle holder £1.00
 
 Knife £0.50
 
 Cake fork £0.50
 
 Teaspoon £0.50
 
 Cutlery set (knife, fork, spoon) £1.00

 Teacup and saucer £1.50

 Side plate £0.65

 Teapot £5.00

 Cake stand-1 tier £2.50

 Cake stand-2 tier £3.50

 Cake stand-3 tier £4.50

 Vintage sugar tin - with sugar £2.00

 Sugar tong £1.00

 Sandwich plate £0.85

 Milk jugs - with milk £1.50

 Clotted cream bowl £2.00

 Glass candle holder £1.00

 Knife £0.50

 Cake fork £0.50

 Teaspoon £0.50

 Cutlery set (knife, fork

Our glamorous 
hostesses 

conduct every event with 
elegance. Every member of  the 

team is handpicked and only true 
vintage vixens make the grade.  

Every member undergoes intense 
training to ensure service is nothing less 
than magical, making your guests feel 

that extra bit special.

Hostesses can be hired for £60 per 
hour per girl, for a 

minimum of  4 hours.



Venue Styling

From the moment your guests receive their invitations 
your party has begun. Their imaginations will begin 

to open up to the exciting event ahead and the 
anticipation of what is in store. Many elements make 
up this magic, but none more so than the styling of 

your venue. 

We have rooms full of original magazines, fl ags, 
royal memorabilia, games, trunks, taxidermy, domes, 

cameras, umbrellas and items you probably didn’t even 
know even existed dating back over 200 years.

Package 1. 
From £300

Table layout of china, cutlery 
& cake stands

Doilies
Package 2. 
From £500

Table layout of china, cutlery
 & cake stands

Doilies
Props which include:

Vintage magazines dating 
from the 1940s
Chess boards

Various wildlife ornaments
Vintage games, 

including dominos, 
patience, draughts, 
and board games.

Vintage Union jack fl ag 
in various sizes

Red, white and blue bunting

Package 3. 
From £700

Table layout of china, cutlery
 & cake stands

Doilies
Props which include:

Vintage magazines dating 
from the 1940s
Chess boards

Various wildlife ornaments
Vintage games, 

including dominos, 
patience, 

draughts, and board games.
Vintage Union jack fl ag 

in various sizes
Red, white and blue bunting

Fresh fl owers in a variety of teapots, tins 
and condiment sets.

Fresh fl owers in a variety of teapots, tins 

Please note: These packages do not include the cost of china hire- china hire prices are detailed on the previous page.



Supplements

Stylist

Our vintage hair and make up stylists will 
transform your guests into sirens of  a bygone 

era.  With victory rolls and pillar-box red lips 
being the epitome of  vintage glamour, your guests 
will not be able resist revealing their inner goddess!

Stylist £100 per hour (minimum 2 hours)

Bands

We have worked with some of  the greatest bands in 
London, so whether it’s swing, jazz or blues we can book a 
band on your behalf  or point you in the right direction. 

£1000 - £4000

Dancers

Our dancers can heighten the atmosphere of  any 
event, whether they are providing entertainment 
as your guests arrive or teaching your guests to 
lindy hop or jive, they will be an added delight 

that will play in people’s memories for a 
very long time!

 £275 each or 
£500 per pair

The not so glamorous stuff

Below are the less glamorous but highly important details you will need 
to know.

Booking

 If  you have a date in mind for your event, please get in touch  
 with us. We can hold one date for you with no-obligation to book.
 
 To further secure the date we take 50% of  the fi nal fee plus travel  
 costs for anyone based outside of  the M25.

 Final payment is invoiced the day after the event and we ask you  
 to pay within 30 days of  this.

 All prices are subject to VAT (No 121 6994 10)

China

 The china must be hand-washed and dried. Vintage china is  
 fragile and easily fades, so it is incredibly important that this is  
 respected. We do however offer a washing up service for 20% of   
 the cost of  hire.

 If  you are hiring the china only we ask for payment upfront plus  
 a 15% refundable deposit.  Any breakages will be charged at cost  
 and you will receive a separate contract when you place your  
 order to refl ect this to ensure there are no unexpected surprises.

 Collection and delivery of  china is from E8, but we can take the  
 pain away for an extra fee - location dependent.  

 All prices are for 48 - hour hire.

Styling and props.

 Due to the priceless nature of  our props, there will be a member  
 of  the Vintage Patisserie team at the event at all times. If    
 something is damaged, it will be at the discretion of  our staff   
 to discuss the situation with you. We have a full valuation   
 of  our hire items to assist with these matters. We hope that our  
 clients are as respectful of  our props as we are. 

 If  you have a date in mind for your event, please get in touch  
 with us. We can hold one date for you with no-obligation to book.

 To further secure the date we take 50% of  the fi nal fee plus travel  
 costs for anyone based outside of  the M25.

 Final payment is invoiced the day after the event and we ask you  
 to pay within 30 days of  this.

 All prices are subject to VAT (No 121 6994 10)

 The china must be hand-washed and dried. Vintage china is  
 fragile and easily fades, so it is incredibly important that this is  
 respected. We do however offer a washing up service for 20% of   

 If  you are hiring the china only we ask for payment upfront plus  
 a 15% refundable deposit.  Any breakages will be charged at cost  
 and you will receive a separate contract when you place your  

 Collection and delivery of  china is from E8, but we can take the  
 pain away for an extra fee - location dependent.  

 All prices are for 48 - hour hire.

 of  the Vintage Patisserie team at the event at all times. If    
 something is damaged, it will be at the discretion of  our staff   

Contact: 0800 955 1920    mail:Info@vintagepatisserie.co.uk  www.vintagepatisserie.co.uk



Thank you, 
and goodbye xx


