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All requirements must be pre-ordered 5 working days before the event.
A selection of canapés will be served pre-dinner (chef’s choice)

STARTERS

Escalope of duck liver, duck egg on brioche toast

Salmon and scallop ballontine with spinach and lemon butter sauce
Tian of Devonshire crab with char-grilled tiger prawns

Gloucester old spot belly of pork with an apple and celeriac salad
Pan-fried potato gnocchi with air dried tomato and crispy sage (v)

MAIN COURSES

Loin of lamb with minted pea purée, roasted vine tomatoes, dauphinoise potatoes

Fillet of beef with wild mushrooms, roasted baby beetroots and celeriac purée

Grilled supreme of halibut with celeriac purée, poached chantenay carrots and

served with a white wine and chive cream

Pave of sea trout with open tiger prawn ravioli and shellfish bisque

Globe artichoke with creamy mushroom duxelle, poached egg and truffle hollandaise (v)

DESSERTS

Glazed raspberry bavarois, pistachio meringue, vanilla anglaise
Pear tart tatin with Poire William sorbet

Raspberry mille feuille with créme patisserie and Chantilly cream
Pavlova of soft summer berries with vanilla Chantilly

Bomb Alaska, cranberry ice cream

CHEESE COURSE
Chef’s selection of fine cheeses served with crackers, grapes and chutney

AFTER CHEESE
Coffee and a selection of teas served with truffles

£80 per person

All prices are exclusive of VAT

All dishes are prepared in an environment that is not free from nuts, seeds, gluten or lactose;
therefore all dishes may contain traces of these or other allergens.

For further information or to discuss your requirements in more detail please contact a member of the
team on 020 8744 9997 or browse our website www.twickenhamexperience.com
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EXCLUSIVE DINNER PACKAGES EXPERIENCE

Twickenham Stadium makes as an ideal venue for a variety of dining events.

Its impressive array of dining rooms can accommodate between 10 and 800 people,
there is complimentary car parking on site and whatever your event, our in house
catering team are on hand to make sure everything goes to plan. All requirements
must be pre-ordered 5 working days before the event.

PACKAGE A £46.00 per person
Exclusive use of private suite

3 course plated dinner

Jugs of iced water

Complimentary car parking on site
Tea, coffee and truffles

PACKAGE B £60.00 per person
Exclusive use of private suite
Sparkling wine reception

3 course plated dinner

Half a bottle of wine per person
Jugs of iced water

Complimentary car parking on site
Tea, coffee and truffles

Create your own dinner menu by choosing one starter, one main dish and
one dessert from our dinner menu selector.
All prices are exclusive of VAT

All dishes are prepared in an environment that is not free from nuts, seeds, gluten or lactose;
therefore all dishes may contain traces of these or other allergens.

For further information or to discuss your requirements in more detail please contact a member of the
team on 020 8744 9997 or browse our website www.twickenhamexperience.com



@
CWICKENHAM

TWICKENHAM CELLAR PACKAGE EXPERIENCE

Twickenham Experience is proud to present the Twickenham Cellar Package — the ultimate in VIP
dining. From the moment you enter the stadium to your last glass of champagne, the package offers
an unrivalled sense of luxury that will linger long in the memory of even your most discerning guest.

The Twickenham Cellar, concealed deep within the West Stand, is the stadium’s most exclusive
facility and provides the perfect setting from which to entertain (the Cellar hosts groups of up to 14,
minimum booking of 12). All requirements must be pre-ordered 5 working days before the event.

THE CELLAR PACKAGE includes

Exclusive use of the Twickenham Cellar

Champagne and canapé reception

Four course meal specially created by our chef, accompanied by a selection of fine wines
Tea, coffee and truffles

Complimentary bar throughout the evening (excluding champagne)

Complimentary car parking

£150 per person

Menus available upon request
All prices are exclusive of VAT

All dishes are prepared in an environment that is not free from nuts, seeds, gluten or lactose;
therefore all dishes may contain traces of these or other allergens.

For further information or to discuss your requirements in more detail please contact a member of the
team on 020 8744 9997 or browse our website www.twickenhamexperience.com



