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A TIMELESS FESTIVE TRADITION: THE RITZ CHRISTMAS AFTERNOON TEA

When the festive season descends upon London, few experiences capture the magic and elegance
of Christmas quite like the celebrated The Ritz Christmas Afternoon Tea. Since 1906, The Ritz
Hotel has been synonymous with unrivalled luxury, and each winter, its Palm Court transforms into a
glittering wonderland of festive cheer.  This iconic ritual  is  not merely a meal;  it  is  a carefully
orchestrated  symphony  of  taste,  tradition,  and  impeccable  service.  For  those  seeking  a
quintessentially  British  celebration,  indulging  in  this  festive  offering  is  a  journey  into  a  world  of
opulence and nostalgia. From the moment you step through the revolving doors into the marbled
lobby, the scent of pine and cinnamon sets the stage for an afternoon that lingers in memory long
after the last crumb has been savoured.
The Ritz Christmas Afternoon Tea is more than just a seasonal offering; it is a cultural institution that
embodies the spirit of Christmas in London. With its shimmering silver tea stands, crisp white linen,
and live piano music echoing classic carols, the event is a sensory delight. This article explores
every nuance of this prestigious affair, from its rich history and meticulous menu to the practical tips
for  securing  a  reservation.  Whether  you  are  a  first-time  visitor  or  a  seasoned  connoisseur,
understanding the details  behind this  festive experience will  deepen your appreciation for  the
artistry that defines The Ritz.

A Legacy of Luxury: The History Behind
the Tea
The tradition of afternoon tea at The Ritz dates back to the hotel’s opening, quickly becoming a
hallmark of high society. However, The Ritz Christmas Afternoon Tea evolved as a particularly
cherished annual event. The hotel’s founder, César Ritz, understood the importance of creating
experiences  that  transcend mere  hospitality.  During  the  Christmas  season,  the  Palm Court  is
adorned with spectacular decorations—a towering, hand-decorated tree, intricate fairy lights, and
garlands  of  holly  and  berries.  This  transformation  pays  homage to  Edwardian  elegance  while
embracing festive whimsy. Over the decades, the ritual has been refined by skilled pastry chefs and
tea  masters,  ensuring  each  element—from  the  finger  sandwiches  to  the  scones  and
patisserie—maintains the highest standard of excellence. Today, it remains one of the most sought-
after Christmas experiences in the capital, drawing visitors from around the globe who wish to

partake in a piece of living history.

The Setting: Palm Court’s Festive
Metamorphosis
Stepping into the Palm Court during the festive period is like walking into a Christmas card. The
room, already renowned for its palatial proportions and gilded mirrors, is transformed under the
guidance  of  a  dedicated  design  team.  The  centrepiece  is  a  magnificent  12-foot  Christmas  tree,
decorated with hundreds of ornaments and twinkling lights. Fresh garlands of eucalyptus, pine, and
berries drape the marble pillars, and candles flicker on every table. The grand piano, which usually
plays  gentle  jazz,  shifts  to  a  repertoire  of  Christmas  classics.  The  staff,  attired  in  their  traditional
morning suits and waistcoats, add to the sense of occasion. This meticulous attention to atmosphere
is  what  elevates  The  Ritz  Christmas  Afternoon  Tea  from  a  simple  meal  to  a  theatrical
performance. Every detail is designed to evoke the joy and wonder of the season, making it an ideal
setting for celebrations, proposals, or simply creating lasting family memories.

The Culinary Experience: A Menu of
Festive Delights
SAVORY SELECTIONS: FINGER SANDWICHES WITH A CHRISTMAS TWIST

The journey begins with a tiered stand laden with savoury offerings. While the classic Ritz afternoon
tea includes cucumber, egg and cress, and smoked salmon sandwiches, the festive version adds
seasonal touches. Expect delicate sandwiches filled with roast turkey and cranberry sauce, honey-
roasted  ham  with  mustard,  and  a  special  truffled  egg  mayonnaise.  The  bread  selection  includes
traditional  white,  wholemeal,  and  a  hint  of  rye,  all  freshly  baked.  These  are  presented  with
precision—crusts  removed,  fillings  generous.  The  balance  of  flavours  is  deliberate:  the  richness  of
the turkey against the sharpness of cranberry, the creaminess of egg with a hint of truffle. Each bite
prepares the palate for the sweets to follow. The scones, served warm and light, are accompanied
by clotted  cream and strawberry  preserve,  but  during  Christmas,  you  may also  find a  spiced  fruit
scone or a mincemeat variant.
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SCONES AND CREAM: THE HEART OF THE TRADITION

No afternoon tea is complete without scones, and The Ritz bakes them to perfection. The plain and
fruit scones are delivered to your table in a linen-lined basket, still warm from the oven. The servers
will  advise  you  on  the  proper  order—first,  the  devonshire  clotted  cream,  then  the  strawberry
preserve—but  the  true  joy  lies  in  the  texture:  crisp  outside,  soft  and  fluffy  within.  For  The  Ritz
Christmas Afternoon Tea, the scones are sometimes infused with festive spices such as cinnamon
and nutmeg, or studded with dried cranberries and orange zest. The clotted cream is sourced from
Cornish dairy farms, thick and golden. The jam is made with whole berries. It is a simple pleasure
executed with extraordinary finesse.

PATISSERIE: SHOWSTOPPERS OF THE SEASON

The top tier of the stand is a confectioner’s dream. The pastry team at The Ritz creates an array of
mini desserts that look like edible works of art. Typical festive offerings include a miniature yule log
with silky chocolate mousse, a gingerbread éclair with spiced cream, a white truffle and champagne
flavoured  macaron,  and  a  star-shaped  fruit  and  nut  tart.  One  standout  is  the  Christmas
pudding–inspired dome: a dark chocolate shell containing brandy-soaked dried fruits and a light
sponge. The presentation is immaculate—gold leaf, sugared cranberries, and tiny candy canes adorn
each plate. The flavours are not overly sweet but sophisticated, allowing the high-quality ingredients
to shine. This is where The Ritz Christmas Afternoon Tea truly demonstrates its mastery of
patisserie.

The Tea Selection: Curated for the Season
Tea  is  the  soul  of  the  experience,  and  The  Ritz  offers  a  bespoke  blend  specifically  for  the  festive
period. Their signature Royal Blend, a robust black tea with hints of mallow, is the traditional choice.
However, during Christmas, they also feature a spiced Christmas black tea with notes of clove,
cinnamon,  and  orange  peel.  For  those  seeking  lighter  options,  a  jasmine  pearl  green  tea  or
peppermint purist are available. The tea is brewed to precise temperature and time, ensuring each
cup is perfect. The expert servers are trained to discuss the flavour profiles and recommend pairings
with the food. The ritual of tea pouring—using the iconic silver teapots—adds a ceremonial grace to
the afternoon.

Planning Your Visit: Reservations and
Practical Tips
Given its  popularity,  securing a reservation for  The Ritz Christmas Afternoon Tea  requires
advance planning. Bookings typically open several  months ahead, especially for weekends and
Christmas week. The dress code is smart casual  with a traditional  touch: jackets and ties are

required for gentlemen, and guests are encouraged to embrace festive attire. The experience lasts
approximately two hours, with live piano accompaniment. For those with dietary restrictions, The
Ritz  is  accommodating—vegetarian,  vegan,  and gluten-free options are available  with advance
notice. The price reflects the luxury experience, but many consider it a worthwhile investment for a
once-in-a-lifetime memory. Consider booking a weekday afternoon for a quieter,  more intimate
experience.

GIFT EXPERIENCES AND PRIVATE EVENTS

The  Ritz  also  offers  gift  vouchers  for  the  Christmas  Afternoon  Tea,  making  it  an  ideal  present  for
loved ones. Private tables for two are available, as are larger bookings for family celebrations. The
hotel can arrange special touches like champagne upgrades, personalised menus, or a birthday
cake. For corporate clients, the Palm Court can be hired for exclusive festive parties. These options
ensure that The Ritz Christmas Afternoon Tea can be tailored to suit various occasions, from
romantic dates to multi-generational reunions.

Comparisons: How It Stands Against Other
London Festive Teas
London  boasts  many  grand  hotels  offering  Christmas  afternoon  teas—The  Savoy,  Claridge’s,  The
Dorchester. Each has its charm, but The Ritz Christmas Afternoon Tea is often considered the
gold standard for  its  combination of  atmosphere,  history,  and culinary perfection.  The Savoy’s
offering is more theatrical, with a musical interlude, while Claridge’s opts for a modernist approach.
The Ritz, however, remains steadfast in its Edwardian elegance. The service is unobtrusive yet
attentive, the room feels like a palace, and the food is consistently excellent. For purists who value
tradition, The Ritz remains the definitive choice.

An Afternoon to Remember
Participating in The Ritz Christmas Afternoon Tea is an immersive experience that engages all
the senses. The crackling piano music, the warmth of the tea cup in your hands, the sparkle of the
chandeliers on the silverware—these moments coalesce into a feeling of timelessness. For many
families, it has become an annual pilgrimage. For others, it is a one-time indulgence. Regardless, the
farewell often includes a small parting gift—a box of chocolates or a miniature jar of The Ritz jam,
ensuring the magic lasts beyond the afternoon.

Conclusion: A Celebration of Festive Grace
The Ritz Christmas Afternoon Tea  is more than an elegant meal; it  is a celebration of the
season’s finest traditions. From the meticulously crafted sandwiches and scones to the enchanting
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patisserie and the soothing ritual of tea, every element works in harmony to create an unforgettable
experience. Whether you are a London local or a visitor dreaming of a white Christmas, this event
offers a rare blend of luxury, nostalgia, and genuine warmth. In a world that often rushes, The Ritz
invites you to slow down, gather around the table, and savour the true meaning of the season. As

you step back onto the bustling streets of Piccadilly,  you carry with you not just the taste of
gingerbread and cream, but the lingering spirit of a perfect winter’s afternoon. For those who seek
the pinnacle of festive hospitality, The Ritz Christmas Afternoon Tea remains an enduring legend—a
luminous gem in London’s Christmas crown.


