
The Butchart Gardens takes dietary restrictions seriously and makes every effort to accommodate 
all requests. It is your responsibility to notify us in writing a minimum of 3 business days in advance 
of your booking if there are any guests who have  allergies or special dietary requirements.  

Despite all reasonable efforts, we cannot guarantee a completely allergen-free environment due to the 
nature of our operation and the fact that we do use products sourced from outside suppliers.

Afternoon Tea is a traditional repast, made 
popular in England hundreds of years ago. 

We offer it as an afternoon indulgence or as a lunch.

English trifle
Okanagan peach, vanilla sponge, Woods’ limoncello cream

Signature ginger scone
Strawberry preserve, clotted cream

Savoury sandwiches and delicacies
Cowichan Valley coronation chicken, apricot, sunflower seed

Berryman Farms ham, shallot, grain mustard
English cucumber, pickled ginger, dill 

Farm fresh egg salad, garden cress 
Wild B.C. salmon, snap pea, lemon 

Leek & Mt. Moriarty cheese quiche, leek cream
Island raised pork sausage roll

House-made sweets
Hazelnut milk chocolate truffle 

Carrot cake
Vanilla gâteau, lemon buttercream 
Strawberries & cream mousse slice
Chocolate torte, raspberry ganache

Choice of Orange Pekoe tea or coffee

$49.50

Afternoon Tea
April 1 - September 30

All prices are subject to a 15% service charge and tax
Prices and menus valid until September 30, 2026

Menu subject to change

The Dining Room
Restaurant


