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Price: £55 for 3 courses with Sally Clarke’s artisan bread, a jug of water and coffee
Wines are available to order later in the brochure

| want to reserve a table in the restaurant but | don’t know what we will want next June!
Tick the "WILL DECIDE LATER” box and send the basic menu price

ADD UP THE COLUMNS ON PAGES 8, 9 ﬁ’
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Refreshing, chilled Alresford watercress soup

Beetroot & thyme tatin
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Flaky pastry tart of crab, prawn, créme fraiche, dill

Charcuterie platter

Main courses Total : . Qty Total : : Oty Total
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Corn fed chicken
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Half a cold lobster
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Creamy Kerala style white fish & prawn masala
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Pan-roasted pork fillet

Chargrilled fillet of beef
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Porcini, oyster mushroom, parmesan, truffle oil lasagne
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Square strawberry frangipane tart

Lemon pot with raspberries and lavender shortbreads

| enclose a cheque (payable Grange Park Opera)

Mango, vanilla cheesecake

Strawberries with white chocolate & red berry sauces

Trio of puddings
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Hampshire cheeses

e

Number of menus at £55 per person

A~
—

N I

Supplements

—
Contact Name
Address

Email

Company

,f

- Corporate bookings only
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RESTAURANT VISIT 1 RESTAURANT VISIT 2 RESTAURANT VISIT 3 PICNICVISIT1 PICNIC VISIT 2 PICNIC VISIT 3

O] RESERVATION DATE% L o2 | L/ po2 | L o | RESERVATION DATE | /2012 || /2012 || /012 |

Pull out this centre page and. [ B N I N B N B VT e B [N I [
fill in a column for each visit : : : : : : :

TICKET BUYER NAME : | | | | | | : TICKET BUYER NAME | | | | | |

RESTAURANT MENU AMOUNT | : f : (g : £
On the next page,first make your menu choices | : : :

Qty Total Qty Total Qty Total

In the Long Marquee £10/pp

A private pavilion £100 P/T/G

The Maharani tent £150

The two man picnic £100

The three man picnic £135

Extra crockery £12 per person

Crockery £12 per person

A porter (a picnic for four) £20

TO ACCOMPANY DINNER Cost : : Bin/Qty Total Bin/Qty Total Bin/Qty  Total TO ACCOMPANY YOUR PICNIC fBin /Qty  Total :Bin /Qty  Total iZin /Qty  Total
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| If you bring your own wine: Corkage £12 / per bottle | | £12 | | " | | || | E :

| Bottled Water (select: still D sparklingI:l ) | | 4 | | || | | || | [ || | | || | | " |
| 12 scrumptious Sally Clarke truffles | | £13 | | || | | || | || | | || | | " |
| Individual truffle box (2 pieces) | | £3 | | || | | || | || | | || | | " |

PRE-PERFORMANCE In the magnificent Doric portico. Collect canapés from:the bar Total Qty Total Qty Total :  BEFORE THE PERFORMANCE Qty Total © Qty Total ¢ Qty Total

Afternoon tea (report to Champagne bar) £20 / pp | | £20 | | ||

Laurent—Perrier Brut | | £49 | || || || || ||
Laurent—Perrier Magnum Brut | £97 | || || || || ||
Laurent—Perrier Vintage 2002 £66 || || || || ||
Magnum Laurent—Perrier Vintage 2002 £130 || || || || ||

Laurent—Perrier Rosé £85
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Bottled Water select: still D sparkling I:l £4

A plate of 12 fabulous canapés

12 pieces smoked salmon triangles £13
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Laurent-Perrier Grand Siécle | | |
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| A bowl each of green olives & roasted mixed nuts
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