
The Majestic First Class  
Devonshire Cream Tea

Devonshire Cream Tea 
There are regional variations as to how a cream tea should preferably be eaten. 

The Devonian, or Devonshire, method is to split the scone in two, cover each half with clotted cream  
and then add strawberry jam on top. The Devon method is also commonly used in neighbouring counties. 
With the Cornish method, the warm 'split' or a 'scone' is first split in two, then spread with strawberry jam 
and finally topped with a spoonful of clotted cream. This method is also used elsewhere, notably in London. 

Although these distinctions on whether to apply the jam or the clotted cream to the scone first are still  
claimed by many, cream teas are served and enjoyed both cream first and jam first throughout both counties. 
Scones are rarely buttered in commercially available teas. Traditionally it is important that the scones be warm 
(ideally, freshly baked), and that clotted (rather than whipped) cream and strawberry jam, rather than any other 

variety, be used. Butter is generally not 
included, and some sources advise that the 

tea should not be served with milk.

Cheese Scone  
Served with Mini Fine Cheese Selection, 

Caramelised Onion Chutney & Seedless Grapes 
Fruit, Plain or Cherry Scone 

Served with Devon Clotted Cream, 
Strawberry Preserve & Seasonal Fruit Garnish 
Refillable Loose Leaf Tea or Choice of Coffee 
Served on White Linen with Liner Silver Ware 

& Presented on our Very Special 
Vera Wang, Platinum Lace, Wedgwood China 

(Scones are Freshly Baked on the Premises) 
Ask About Wine or Champagne to Accompany Your Cream Tea. 

High Teas on the High Seas 

Vegan, Gluten Free 
& Dairy Free 

Options Available  
(May Incur Extra Cost)

Please advise 
your server if 
you have any 
allergies or 
intolerances


