festival dining 2020
diningatglyndebourne.com
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W

hether it is in our
restaurants Middle
& Over Wallop, Mildmay,
Nether Wallop or out
on the lawns with one
of our picnics – you will
find great quality and
variety in everything
we prepare for you.

We hope you enjoy
Festival 2020.
DINING AT GLYNDEBOURNE
Glyndebourne, Lewes, East Sussex, BN8 5UU
You can now book online at diningatglyndebourne.com
Email reservations at reservations@glyndebournedining.com
Telephone enquiries +44 (0)1273 812 510

*Nyetimber – official English sparkling wine partner to the Festival –
is based among beautiful surroundings in West Sussex where their award-winning
sparkling wines are produced.
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Afternoon
Tea
Our Ha-Ha Afternoon Tea, at £27 per person,
includes freshly baked scones, clotted cream
and summer fruits jam, finger sandwiches,
a selection of pastries and loose leaf tea.
Upgrade to the Nyetimber Afternoon Tea, at £41
per person, and enjoy a glass of Nyetimber
Cuvee Chérie Demi Sec MV too.
*Nyetimber – official English sparkling wine
partner to the Festival – is based among beautiful
surroundings in West Sussex where their awardwinning sparkling wines are produced.
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Galvin at
Glyndebourne

F

or the 2020
Festival we are
delighted to be
partnering with
Michelin-starred
chefs, Chris and
Jeff Galvin in our
Middle & Over
Wallop restaurant.

Some of the Galvin’s signature
dishes, also served at their
Michelin-starred restaurant
Galvin La Chapelle, feature
on the three seasonally
changing menus.

‘We are really
thrilled to be
involved with this
prestigious venue.
Cooking for such
an impressive
audience is a
privilege for
Jeff and me’
Chris Galvin
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G

lyndebourne today
is synonymous
with picnics, but when
the Festival originally
opened in 1934 the only
provision for dining was
in the formal surrounds
of the restaurant.

It was in the following year that a few
brave pioneers took a more informal
approach to interval dining, spreading
out rugs in the car park on which to
eat their sandwiches.
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Traditional
Picnic
Over the next few years the picnickers
gradually spread from the car park
into the main gardens, thus starting
a trend that would gradually become
such a key and much-loved part of the
Glyndebourne experience.
With this in mind, our culinary
team have been working to develop a
picnic which embraces this tradition.
We are delighted to introduce our
Traditional Picnic, new for Festival
2020, featuring sharing treats that are
usually found in a carefully packed
home-made picnic. Freshly prepared
daily, using local suppliers, for a
minimum of two people sharing.
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Pre-performance

MILDMAY TEAROOMS
Mildmay offers sandwiches and cakes, our
signature afternoon tea, the Ha-Ha Tea, or,
new this year, the Nyetimber Afternoon Tea.

THE LONG BAR
Offering a range of hot and cold
refreshments, including snacks and
sandwiches, the Long Bar also serves
sparkling wines from Nyetimber,
champagnes and assorted wines
from our cellar. Pimm’s, beers, soft
drinks, tea and barista-made coffees
are also available.

THE BARBAZAAR
In fine weather, enjoy Glyndebourne’s
beautiful gardens and stunning views
of the South Downs from the BarBazaar
tepee on the main lawn. Here we offer a
selection of drinks and snacks alongside
gifts from the Glyndebourne Shop.

THE GARDEN DELI
Selling barista-made coffees and hot
beverages, a selection of sweet and savoury
snacks, the Garden Deli can be found in our
recycled shipping container, on the path
from the main car park to the gardens.
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THE SHORT INTERVAL
Performances of Alcina and Die
Entführung aus dem Serail include a
20-minute short interval, prior to the
long interval. Drinks, sandwiches
and snacks are available for pre-order
online or on the day at the Long Bar.
We highly recommend pre-ordering for the
short interval.

THE LONG INTERVAL
Dinner is served in our three
restaurants during the long interval.
Owing to the time constraints of
the 90 minute interval, pre-ordering
is essential.
The Long Bar, BarBazaar and the
Garden Deli are open for snacks,
sandwiches and drinks, which do not
need to be pre-ordered.
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T

Middle & Over
Wallop

GALVIN AT
GLYNDEBOURNE

he modern British
menu uses the best
ingredients carefully
sourced and cooked, with
the technique and style
that the Galvin brothers
are known for.

The Galvin signature dishes, also served
at their Michelin-starred restaurant
Galvin La Chapelle, feature on the
seasonally changing menu.
Two and three course menus are available
from £56 per person
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Mildmay

M

ildmay offers a relaxed
dining experience and
bistro-style menu that reflects
our commitment to sourcing
the highest quality produce.
Three course menu from £62 per person
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Roast beef, salmon en croûte and roast
gammon take pride of place.
Three-course buffet £54 per person
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Nether Wallop

B

y popular demand,
the traditional carvery
in Nether remains a
firm favourite.

Picnics
We have two picnics available for 2020:

THE GLYNDEBOURNE
PICNIC

THE TRADITIONAL
PICNIC

An alfresco fine dining
experience – our much-loved
picnic now comes with an
exciting new range of salads.

For a traditional, informal style
of picnicking on a rug, we are
delighted to introduce the
Traditional Picnic – a selection
of sharing treats, ready for you to
serve to your guests.

Our all-inclusive Glyndebourne
Picnic package includes furniture,
set-up and half a bottle of
Nyetimber* Classic Cuvee or
house champagne.

Traditional picnic from £42 per person
(minimum of 2)
Furniture can be added separately

The Glyndebourne Picnic, threecourses from £57 per person
Inclusive Glyndebourne Picnic from
£82 per person

*Nyetimber is the official English
sparkling wine partner to the Festival.
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IMPORTANT INFORMATION
On your arrival at Glyndebourne please check in
at the Picnic Hut located near the entrance of the
main audience car park. Your booking details will be
checked and then you will be shown to your table
location on the lawns. (Please note on wet weather
days we will set all pre-ordered furniture on the
terraces to provide the highest level of comfort).
Your individually packed bag will arrive with your
pre-selected menu before the long interval begins.
This will ensure your food is ready to be enjoyed at
its very best.
Should you wish to enjoy your picnic pre-performance,
please highlight this in the ‘special requests’ section
when confirming your booking.
If you require a pre-performance or long interval waiter,
please ensure you add this to your booking in advance.

For more information regarding your Glyndebourne
picnicking experience please visit diningatglyndebourne.com
or call our friendly reservation team on 01273 812 510

Photography: James Bellorini, Jo Cameron, Frasershot Studios Ltd,
Glyndebourne Productions Ltd. Archive Collection
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Picnic
Locations
HA-HA LAWN (RED)

To help us know
where you would like
to enjoy your picnic,
please request:

Named after the Ha-Ha ditch which
keeps sheep at bay while providing
the optical illusion of a seamless field,
the Ha-Ha Lawn is a popular picnic
area in front of the house. Enjoy your
picnic in the shade of the Mulberry
Tree or sun yourself while you take
in the panoramic views of the Sussex
countryside.

COURTYARD LAWN
(YELLOW)
The Courtyard Lawn offers slightly
more shade than the Ha-Ha Lawn,
while retaining the same spectacular
views across the South Downs. The
BarBazaar is situated here too.
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Main Car Park
Picnic
Hut

Auditorium

LAKE VIEW
LAWN
To Coach Park

BarBazaar

COURTYARD
LAWN

Eugene Sully
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SECLUDED
LAWN
Lake

ROSE GARDEN
LAWN

ROSE GARDEN LAWN
(BLUE)

SECLUDED LAWN
(PINK)

Running outwards from the edge
of the Mary Christie Rose Garden,
bask in the dappled sunlight
through the trees as you enjoy
your picnic on the side of the
lake closest to the opera house.

For a truly secluded picnic, choose
the far side of the lake. With plenty
of shade from the trees you can easily
find a spot where you could believe
you were the only people there. (Due
to longer wilder grass in some areas
this is perhaps not a place for those
who are affected by hay fever).

LAKE VIEW LAWN
(PURPLE)
Situated behind the Plashett building
and adjacent to the main car park,
Lake View is easy to reach, usually
sheltered and ideal for anyone with
access requirements. The Garden Deli
is close by, so handy for last minute
additions or a barista-prepared coffee.
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Wine List

Vintage variations may occur. Should this affect your order, we reserve the right to
replace your wine with the next most suitable vintage. All current vintages can be found
at diningatglyndebourne.com
Nyetimber – official English sparkling wine partner to the Festival – is based among beautiful
surroundings in West Sussex where their award-winning sparkling wines are produced.
BIN NUMBER &
VINTAGE

BOTTLE
750ml

CARAFE
375ml

GLASS
125ml

CHAMPAGNE & SPARKLING

1

NV

Pannier Brut

2

MV
2013
MV
NV

Nyetimber Classic Cuvee
Nyetimber Blanc de Blancs
Nyetimber Cuvee Chérie
NV Extra Cuvée de Réserve, Pol Roger
(White Foil)
Krug Grande Cuvée
Nyetimber 1086 Prestige Cuvee
NV Prosecco, Stelle D'Italia
NV Brut Rosé, Gobillard
Nyetimber Rosé
NV Cuvée Rosé, Laurent-Perrier
Nyetimber 1086 Prestige Cuvee Rosé

3
4
5
6
7
8
9
10
11
12

NV
2010
NV
NV
MV
NV
2010

BIN NUMBER &
VINTAGE

£65.00

£11.00

£85.00
£105.00
£95.00
£105.00

£15.00

£230.00
£240.00
£44.00
£77.00
£99.00
£129.00
£280.00

£13.00
£18.00

BOTTLE
750ml

CARAFE
375ml

GLASS
175ml

£25.00

£13.50

£6.75

£29.00
£35.00
£37.00
£40.00

£15.50

£7.75

£19.50
£21.00

£9.75
£10.50

WHITE

13
14
15
16
17
18
19
20

2018/19 Trebbiano Chardonnay Rubicone IGT,
Fonte della Vigna
2018/19 Glyndebourne Sauvignon
2018/19 Les Mougeottes Chardonnay
2018/19 Viognier IGP Pays d'Oc, Leduc
2018/19 Picpoul de Pinet Les Prades,
Caves de l'Ormarine
2018/19 Sauvignon de Touraine, Domaine de Pierre
2018/19 Sancerre, Domaine Franck Millet
2018/19 Pouilly Fume, La Cote Blanche
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£43.00
£65.00
£70.00

BIN NUMBER &
VINTAGE

21
22
23
24
25
26
27
28
29
30
31
32
33
34
35
36
37
38
39
40
41
42
43
44

BOTTLE
750ml

2018/19 Drouhin Mâcon-Lugny Les Crays
2018/19 Vignerons Terres Secretes Saint-Véran
Les Plantés
2018/19 Chablis Drouhin Vaudon
2017/18 Chablis 1er Cru Montée de Tonnerre
Domaine de Vauroux
2018/19 Rully 1er Cru Rabourcé Jaeger-Defaix
2017/18 Pouilly Fuissé Les Perrieres Domaine Ferret
2018/19 St Aubin Blanc 1er Cru En Rémilly,
Domaine Gilles Bouton
2017/18 Meursault, Domaine Jean-Michel Gaunoux
2018/19 Puligny Montrachet 1er Cru La Garenne,
Domaine Gilles Bouton
2018/19 Chassagne-Montrachet 1er Cru, Chateau de
la Maltroye
2017/18 Pinot Blanc, Trimbach
2018/19 Grüner Veltliner Federspiel Kollmutz, Erich
Machherndl
2018/19 Laumersheimer Kapellenberg Riesling
Kabinett Trocken, Weingut Knipser
2018/19 Bolney estate Pinot Gris
2018/19 Gavi di Gavi, La Minaia, Nicola Bergaglio
2018/19 Etna Bianco, Planeta
2017/18 Soave Vintage Edition Bertani
2018/19 Albariño, Ramón Bilbao
2018/19 Verdejo, Ramón Bilbao
2018/19 Free-Run Steen Chenin Blanc, MAN Family
Wines
2009/13 Elizabeth Semilon Mt Pleasant
2018/19 Sauvignon Blanc, Yealands Estate
2017/18 Organic Pinot Gris, Urlar
2017/18 Columbia Valley Chardonnay,
Chateau Ste. Michelle

CARAFE
375ml

GLASS
175ml

£20.00

£10.00

£17.00

£8.50

£50.00
£60.00
£65.00
£84.00
£75.00
£125.00
£79.00
£99.00
£105.00
£109.00
£48.00
£50.00
£57.00
£55.00
£50.00
£49.00
£55.00
£45.00
£42.00
£38.00
£60.00
£48.00
£50.00
£55.00

ROSÉ

45
46
47

2018

JJ ESPRIT, Domaine des Jeanne, Luberon,
France
2018/19 La Lande Cinsault Rose Vin de France
2018/19 Esprit Gassier Rosé, Gassier
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£49.00
£32.00
£48.00

BIN NUMBER &
VINTAGE

BOTTLE
750ml

CARAFE
375ml

GLASS
175ml

£25.00
£29.00
£34.00
£50.00
£39.00
£89.00

£13.50
£15.50

£6.75
£7.75

£24.00

£12.00

RED

53

2018/19
2018
2017/18
2017/18
2017/18
2015/16

54

2014/15

55

2017/18

56

2014/15

57

2018/19
2018/19
2018/19

48
49
50
51
52

58
59
60
61
62
63
64
65
66
67
68
69
70
71
72
73
74
75
76

2015/16
2016/17
2015/16
2016/17
2014/15
2010
2016/17
2012/13
2012/13
2014/15
2012
2017/18
2018/19
2016/17
2014/15
2014/15
2018/19

Sangiovese IGT Rubicone, Rometta
Glyndebourne Merlot
Domaine de Belle Mare Grenache Merlot
Fleurie La Bonne Dame, Jean Tête
Syrah Cave de St Desirat
Mercurey 1er Cru Clos des Barraults Rouge,
Domaine Michel Juillot
Volnay 1er Cru, Domaine Régis Rossignol
Changarnier
Gevrey Chambertin, La Gibryotte, Famille
Dugat
Nuits-St-Georges, 1er Cru les Crots,
Domaine Lupé Cholet
Côtes du Rhône, Domaine Brusset
Gigondas Tradition Le Grand Montmirail
Crozes-Hermitage Papillon Organic,
Domaine Gilles Robin
Château La Tuilerie des Combes St Emilion
Château Camarsac Bordeaux Supérieur
Château La Croix Romane, Dubard
Etoile Villegeorge Château Villegeorge
Château Desmirail
Château Batailley, Pauillac
Château des Gravières
Château Grand Puy Ducasse, 5ème Cru
Classé
Château Talbot, 4ème Cru Classé
Château D'Issan 3ème Cru Classé
Château, Léoville-Barton, 2ème Cru Classé,
Saint Julien
Chianti, Da Vinci
Valpolicella DOC 15 Bertani
Brancaia Tre IGT Rosso di Toscana, Casa
Brancaia
Barolo DOCG, Fontanafredda
Brunello di Montalcino Il Poggione
Primitivo Salento, Boheme
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£99.00
£110.00
£115.00
£46.00
£60.00
£70.00
£45.00
£50.00
£67.00
£48.00
£105.00
£159.00
£46.00
£115.00
£139.00
£134.00
£179.00
£45.00
£39.00
£64.00
£90.00
£85.00
£37.00

BIN NUMBER &
VINTAGE

77
78
79
80
81
82
83
84
85
86
87
88
89

2018/19
2017/18
2016/17
2011/12
2018/19
2018/19
2016/17
2018/19
2014
2018/19
2017/18
2018/19
2016/17

BOTTLE
750ml

Etna Rosso, Planeta
Baluarte Roble, Chivite Estates
Rioja Crianza, Ramón Bilbao
Rioja Gran Reserva, Ramón Bilbao
Melodias Malbec, Trapiche
Estate Merlot, Humberto Canale
d'Arry's Original Shiraz Grenache, d'Arenberg
Bolney estate Pinot Noir
Cabernet Sauvignon, Vondeling, Voor
Paardeberg, SA
Estación 1883 Malbec
The Stump Jump Shiraz, d'Arenberg
Pinot Noir, Yealands
Sonoma Cabernet Sauvignon, Louis Martini

£47.00
£39.00
£37.00
£60.00
£39.00
£47.00
£59.00
£79.00
£44.00

CARAFE
375ml

GLASS
175ml

£19.50

£9.75

£20.50

£10.25

£47.00
£42.00
£50.00
£63.00
HALF BOTTLES
375ML

90
91
92
93
94
95
96
97
98

MV
2018/19
2016
2018/19
2018/19
2018/19
2016/17
2015/16
2010

Nyetimber Classic Cuvee
Pinot Blanc Trimbach
Sancerre Blanc, le Manoir, Andre Neveu
Pouilly Fumé Favray
Drouhin Chablis
Fleurie, Louis Tête
Château des Gravières
Rioja Crianza Ramón Bilbao
Château Carignan, Bordeaux Supérieur

£52.00
£28.00
£29.00
£30.00
£30.00
£28.00
£28.00
£29.00
£25.00

DESSERT AND PORT

2017/18 Garonelles Sauternes
Finest Reserve Ruby Port Quinta do Crasto
101 2014/15 LBV Port Quinta do Crasto

99

100 NV
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£40.00
£41.00
£51.00

£14.00
£6.00
£8.00

BOOKING AND ORDER FORM
Please complete this form and send RELEVANT PAGES to:
DINING AT GLYNDEBOURNE
Glyndebourne Opera House
New Road
Lewes
East Sussex
BN8 5UU
Additional copies can be downloaded from the website.
Making your reservation confirms acceptance of the terms and conditions stated
on diningatglyndebourne.com

BOOKING AND ORDER FORM
PLEASE COMPLETE IN BLOCK CAPITALS
NAME

HOST/COMPANY

ADDRESS
POSTCODE
EMAIL
TELEPHONE

OPERA ATTENDING

HOW WE USE YOUR DATA
Compass Group collects and processes information for the purpose of fulfilling your dining order(s).
For further information please visit https://www.compass-group.co.uk/about/privacy-policy/
DINING VENUE ATTENDING

Date № Required Food total

Grand Total £

Drinks total

£

Total

£

Please see page 10 for space to detail your special dining and dietary requirements

 I wish to join a table with other diners - please tick
Availability of sharing tables is subject to demand

PAYMENT
We require payment in advance of either a
deposit of £20 per person or payment in full, to
secure your booking. Pre-performance, short
interval and picnic services require full payment
in advance.

For card payments, you can either
complete your booking online by visiting
diningatglyndebourne.com, or by placing a tick
in the box below you will be contacted by
telephone.

Supplementary items, ordered on the day of
For your security, please do not send us card
the performance, will be added to your final bill, details in the post or via email.
which will be presented at the end of dinner. A
Please contact me by telephone for
VAT receipt will also be provided.
payment
Payment can be made either by card or cheque
made payable to “Compass Services”, returned
with your booking form.
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NAME

DATE OF VISIT

/

/

PRE-PERFORMANCE LONG BAR
Insert the number required in the appropriate box adjacent to the item
CHAMPAGNE &
HOUSE WINES

Nyetimber
Classic Cuvee
Pannier, Brut
Trebbiano
Chardonnay
Rubicone IGT,
Fonte della Vigna
Glyndebourne
Sauvignon
Sangiovese IGT
Rubicone, Rometta
Glyndebourne
Merlot

№
REQUIRED

*DELETE AS APPLICABLE

*£85 per bottle /
*£15 per 125ml glass
*£65 per bottle /
*£11 per 125ml glass

*DELETE AS №
APPLICABLE REQUIRED

Scottish smoked
salmon, lemon dill butter
Wiltshire ham &
mustard
Cucumber and mint
cream cheese
Free-range egg
mayonnaise and cress

*£25 per bottle /
*£6.75 per 175ml glass
*£29 per bottle /
*£7.75 per 175ml glass
£25 per bottle /
£6.75 per 175ml glass
*£29 per bottle /
*£7.75 per 175ml glass
№
REQUIRED

OTHER WINES (PLEASE SPECIFY):

SANDWICHES
AND APPETISERS:

Bin No:
Bin No:

£6.50
£6.50
£6.25
£6.25

Marinated mixed olives

£4.10

Mixed salted nuts

£3.95

Traditional pretzels

£3.95

House salmon
canapés***
House mixed
canapés***

£15
£15

***9 pieces per portion
OTHER DRINKS:

*DELETE AS APPLICABLE

Pimm’s
Orange Juice
Elderflower Fizz
Non alcoholic beer
Mineral water
Sparkling / Still *

№ REQUIRED

*£24.50 per jug / *£6.25 per glass
£2.95 per 250ml bottle
£3.25 per 250ml bottle
£3.95 per 330ml bottle
*£4.40 per 750ml bottle / *£3.10 per 330ml bottle

MILDMAY TEAROOMS
Our ‘Ha-Ha Tea’ at £27 per person includes freshly baked scones with Cornish clotted cream
and summer fruit jams, finger sandwiches, French pastries and a selection of teas or coffees.
Why not add a glass of Nyetimber Cuvee Chérie MV for the inclusive price of £41.
PLEASE INDICATE NUMBER REQUIRED

Ha-Ha Afternoon Tea
Pannier
Nyetimber Classic Cuvee
Bin No:
Bin No:
Mineral water Sparkling / Still *

*DELETE AS APPLICABLE

covers @£27.00 per person
covers @ £41.00 including glass of Nyetimber Cuvee Chérie
*£65 per bottle/*£11 per 125ml glass
*£85 per bottle/*£15 per 125ml glass

*£4.40 per 750ml bottle/£3.10 per 330ml bottle

Nyetimber is the official English sparkling wine partner to the Festival.
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NAME

DATE OF VISIT

/

SHORT INTERVAL DRINKS
Insert the number required in the appropriate box adjacent to the item
CHAMPAGNE & HOUSE WINES

Nyetimber Classic Cuvee
Pannier, Brut
Trebbiano Chardonnay
Rubicone IGT, Fonte della Vigna
Glyndebourne Sauvignon
Sangiovese IGT Rubicone,
Rometta
Glyndebourne Merlot

*DELETE AS APPLICABLE

№
REQUIRED

*£85 per bottle /
*£15 per 125ml glass
*£65 per bottle /
*£11 per 125ml glass
*£25 per bottle /
*£6.75 per 175ml glass
*£29 per bottle /
*£7.75 per 175ml glass
£25 per bottle /
£6.75 per 175ml glass
*£29 per bottle /
*£7.75 per 175ml glass
№
REQUIRED

OTHER WINES (PLEASE SPECIFY):

Bin No:
Bin No:

OTHER DRINKS:

Pimm’s
Orange Juice
Elderflower Fizz
Non alcoholic beer
Mineral water
Sparkling / Still *

*DELETE AS APPLICABLE

№ REQUIRED

*£24.50 per jug / *£6.25 per glass
£2.95 per 250ml bottle
£3.25 per 250ml bottle
£3.95 per 330ml bottle
*£4.40 per 750ml bottle / *£3.10 per 330ml bottle
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/

NAME

DATE OF VISIT

/

/

NAME

DATE OF VISIT

/

/

GALVIN AT GLYNDEBOURNE

GALVIN AT GLYNDEBOURNE

MIDDLE & OVER WALLOP

MIDDLE & OVER WALLOP

£56 pp for 2 courses incl. coffee & chocolate

£56 pp for 2 courses incl. coffee & chocolate

£71 pp for 3courses incl. coffee & chocolate

£71 pp for 3courses incl. coffee & chocolate

Please insert the number of portions required
in the box adjacent to the item

Please insert the number of portions required
in the box adjacent to the item

Please reserve a table for

Please reserve a table for

persons

21 May to 14 June 2020

17 June to 26 July 2020

FIRST COURSE

FIRST COURSE

Salad of local asparagus, truffle
emulsion & shaved summer truffle (v)
Pressed terrine of Sussex chicken, ham
hock & leek, burnt apple purée
Cured Loch Duart salmon, fennel salad,
avocado & pink grapefruit
Chilled charentais melon soup, Bayonne
ham & fresh almonds

persons

Salad of heritage beetroot, burrata
and caramelised walnuts (v)
Escabeche of yellowfin tuna with
aubergine puree & herbs
Duck confit and potato terrine, red
onion marmalade
Gazpacho with goats’ cheese
and black olive (v)

MAIN COURSE

MAIN COURSE

Seared cauliflower ‘steak’, oyster
mushrooms, hispi cabbage & polenta
croutons (v)
Roast fillet of seabass, crushed Jersey
Royals, cauliflower pureé, light curry &
raisin dressing
Breast of Cotswold chicken, grilled gem,
broad beans, St George mushroom &
rosemary sauce
Roast stuffed saddle of Cumbrian lamb
with baby spinach and pancetta, olive oil
mash & thyme jus
Fillet of local beef Wellington, celeriac pureé,
watercress salad & Madeira reduction

Supreme of sea trout, petit pois à la
Francaise & Jersey Royals
Poached native lobster, baby leeks,
charlotte potatoes & samphire
Courgette & basil risotto, confit
tomatoes & salad of summer flowers (v)
Breast of guinea fowl with
broad beans, fresh morels, herb
gnocchi & rosemary sauce
Roast Sussex lamb cannon, boulangère
potato & runner beans
DESSERT

DESSERT

Apple tarte tatin, Normandy crème
fraîche (v)
Strawberry & Nyetimber jelly, black
pepper meringue & basil sorbet
Valrhona chocolate marquise, fresh
honeycomb, banana & yogurt ice cream (v)
Broadoak cheddar, pear & grape
chutney, walnut & raisin bread (v)
Galvin’s summer pudding, clotted cream
ice-cream

Apple tarte tatin, Normandy crème
fraîche (v)

Additional cheese board £15

Additional cheese board £15

Strawberry Eton mess (v)
Dark chocolate mousse, white chocolate
marshmallow & praline biscuit
Broadoak cheddar, pear & grape
chutney, walnut & raisin bread (v)
Galvin’s summer pudding, clotted cream
ice-cream
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NAME

DATE OF VISIT

/

/

NAME

GALVIN AT GLYNDEBOURNE

DATE OF VISIT

/

/

NETHER WALLOP

MIDDLE & OVER WALLOP

£54 pp for 3 course buffet incl. coffee & chocolate

£56 pp for 2 courses incl. coffee & chocolate
£71 pp for 3courses incl. coffee & chocolate
Please insert the number of portions required
in the box adjacent to the item

Please insert the number of people in
your party

Please reserve a table for

Please reserve a table for

persons

29 July to 30 August 2020

I would like to dine at the
Nether Wallop carvery

FIRST COURSE

Rillettes of sea trout, pickled cucumber
and horseradish cream
Salad of heritage tomato, white almond
gazpacho and black olive crumb (v)
Parfait of chicken liver, puffed rice and
port reduction, toasted sour dough
Chilled pea and mint soup with
smoked duck
MAIN COURSE

Supreme of South coast brill, summer
vegetable minestrone
Cold poached lobster, herb mayonnaise,
buttered new potatoes
Roast Italian aubergine, miso glaze, bok
choy and shitake mushrooms (v)
Best end of Herdwick lamb, herb crust, glazed
shallot, fondant potato & roast lamb jus
Roast Sussex fillet & slow cooked rib of beef,
truffle mash and rainbow chard
DESSERT

Apple tarte tatin, Normandy crème
fraîche (v)
Strawberry & champagne trifle
Hot Valrhona chocolate fondant,
raspberry coulis (v)
Galvin’s summer pudding, clotted cream
ice-cream
Montgomery cheddar, apple chutney,
walnut & raisin bread
Additional cheese board £15
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persons

NAME

DATE OF VISIT

/

/

NAME

DATE OF VISIT

/

/

MILDMAY

MILDMAY

£62 pp for 3 courses incl. coffee & chocolate

£62 pp for 3 courses incl. coffee & chocolate

Please insert the number of portions required
in the box adjacent to the item

Please insert the number of portions required
in the box adjacent to the item

Please reserve a table for

Please reserve a table for

persons

21st May to 5th July 2020

8th July to 30th August 2020

STARTERS

STARTERS

Steamed Sussex asparagus,
hollandaise, watercress (v)
Prawn and lobster cocktail, Marie
Rose sauce

persons

Prawn and lobster cocktail, Marie
Rose sauce
Smoked salmon rillette, capers, toast
Burrata, heritage tomato, black olive
tapenade
Chicken and pistachio terrine,
sourdough croute

Bresaola, celeriac rémoulade
Smoked salmon, avocado and
cucumber
MAIN COURSE

MAIN COURSE

Herb ricotta cake, squash puree, baby
courgette, sumac (v)
Sussex sirloin steak, triple cooked chips,
onion rings, vine tomato

Roast cauliflower, Tenderstem broccoli,
polenta with salsa verde (Ve)
Sussex rib eye steak, triple cooked
chips, onion rings, vine tomato
House smoked haddock, Jersey Royals,
little gem, peas, caper sauce
Lamb rump, fondant potato, summer
vegetables, jus

Hake fillet, shellfish and chorizo risotto
Corn-fed chicken, Kiev croquette,
Jersey Royals, green beans
DESSERT

DESSERT

Summer pudding, Sussex berries and
vanilla cream (v)
Rhubarb and almond cake, crème
fraîche (v)
Glyndebourne chocolate orange, white
chocolate cookie (v)
Selection of British cheese, house
chutney, celery and crackers

Summer pudding, Sussex berries and
vanilla cream (v)
Lemon meringue pie, malted
ice cream (v)
Glyndebourne chocolate orange, white
chocolate cookie (v)
Selection of British cheese, house
chutney, celery and crackers

Additional cheese board £14

Additional cheese board £14

Please indicate how you would like your steak cooked
and your preferred sauce.

Please indicate how you would like your steak cooked
and your preferred sauce.





Béarnaise Sauce

Béarnaise Sauce

Peppercorn Sauce

Peppercorn Sauce

Smoked bone marrow butter

Smoked bone marrow butter
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NAME

DATE OF VISIT

/

/

NAME

DATE OF VISIT

/

GLYNDEBOURNE PICNIC

GLYNDEBOURNE PICNIC

The Glyndebourne Picnic, £57 pp for
3 courses incl. coffee & chocolate

The Glyndebourne Picnic, £57 pp for
3 courses incl. coffee & chocolate

Please insert the number of portions
required in the box adjacent to the item

Please insert the number of portions
required in the box adjacent to the item

Please reserve a picnic for

Please reserve a picnic for

persons

21 May to 5 July 2020

/

persons

8 July to 30 August 2020

£57pp for 3 courses

£57pp for 3 courses

£82pp includes 3 courses, furniture plus
1/2 bottle of Champagne per person
£92pp includes 3 courses, furniture plus
1/2 bottle of Nyetimber Classic Cuvee
per person

£82pp includes 3 courses, furniture plus
1/2 bottle of Champagne per person
£92pp includes 3 courses, furniture plus
1/2 bottle of Nyetimber Classic Cuvee
per person

STARTERS

Sussex asparagus, cold pressed rapeseed
oil mayonnaise, toasted hazelnuts (v)
Burrata, orange and fennel salad (v)
Smoked salmon, cucumber and radish
salad, dill mascarpone
Bresaola, celeriac remoulade,
roquette pesto
Crab and cheddar tart, nori mayonnaise
MAIN COURSE

All mains served with seasonal salads
Squash, spinach and cashew
wellington, caramelised red onion (ve)
Sussex beef sirloin, horseradish
potato salad
Poached salmon, artichoke, watercress
mayonnaise

STARTERS

Herb and feta cakes, beetroot humous (v)
Kiln smoked salmon, sauerkraut and
potato salad, caper dressing
Pork and fennel seed Scotch egg,
homemade piccalilli
Melon and cucumber soup (ve)
Chicken and apricot terrine, tomato relish
MAIN COURSE

All mains served with seasonal salads
Sweet potato and lentil pie, salsa verde (ve)
Sussex beef sirloin, beetroot quinoa

Chicken Caesar salad

Chalk stream trout, cucumber and dill
salad, citrus crème fraîche
Broadbean falafel, cauliflower
tabbouleh, raita (ve)

Pea, spring onion and ricotta tart (v)

Chicken coronation salad, little gem

DESSERTS

DESSERTS

Summer pudding, Sussex berries and
vanilla cream (v)
Lemon and elderflower posset,
blueberry jam, granola (v)

Summer pudding, Sussex berries and
vanilla cream (v)
Glyndebourne chocolate orange, white
chocolate cookie (v)

Sussex strawberries and cream (v)

Sussex raspberries and cream (v)

Rhubarb and almond cake, rhubarb and
ginger compote (v)
Selection of British cheese, homemade
chutney celery and crackers
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Pistachio tart, peach compote (v)
Selection of British cheese, homemade
chutney, celery and crackers

NAME

DATE OF VISIT

/

/

TRADITIONAL PICNIC
The Traditional Picnic, £42 pp incl. coffee &
chocolate for a minimum of two people.
Please insert the number of portions
required in the box adjacent to the item
Please reserve a picnic for

persons

21st May to 30th August 2020

MEAT
Heritage grain breads and Netherend butter
Salmon rillette
Cheese selection (v)
Glyndebourne pork and sage sausage roll
British charcuterie selection
Homemade piccalilli (v)
Olives (v)
Nutbourne tomato and mozzarella salad (v)
Quinoa chickpea and roasted carrot
salad (v)
Potato spinach and pesto salad (ve)
Sussex strawberries, meringues and
cream (May-June)
Sussex raspberries, meringues and cream
(July-Aug)
VEGETARIAN

PICNIC FURNITURE FOR
£13 PER PERSON

Heritage grain breads and Netherend butter
Artichoke and white bean dip (ve)
Cheese selection (v)
Glyndebourne leek and thyme sausage
roll (ve)
Squash spinach and cashew pithivier,
caramelised red onion (ve)
Homemade piccalilli (v)
Olives (v)
Nutbourne tomato and mozzarella salad (v)
Quinoa chickpea and roasted carrot salad (ve)
Potato spinach and pesto salad (ve)
Sussex strawberries, meringues and
cream (May-June)
Sussex raspberries, meringues and cream
(July-Aug)
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PICNIC FURNITURE AND WAITERS
Furniture hire £13 per person (to include table, chairs and set up for your group, in your
chosen location).
Group size
Picnic area
Waiter pre-performance £35. One waiter per 10 guests and
multiples thereof
Waiter long interval £45. One waiter per 10 guests and
multiples thereof

LONG INTERVAL RESTAURANT AND PICNIC DRINKS
NAME

DATE OF VISIT

/

/

NAME

DATE OF VISIT

/

/

WINES REQUIRED FROM THE WINE LIST

WINES REQUIRED FROM THE WINE LIST

Bin No.

No. of bottles/carafes/glasses

Bin No.

No. of bottles/carafes/glasses

Bin No.

No. of bottles/carafes/glasses

Bin No.

No. of bottles/carafes/glasses

delete as appropriate

delete as appropriate

MINERAL WATER

MINERAL WATER

Sparkling

750ml

Still

750ml

NAME

DATE OF VISIT

330ml

Sparkling

750ml

330ml

330ml

Still

750ml

330ml

/

NAME

DATE OF VISIT

/

/

/

WINES REQUIRED FROM THE WINE LIST

WINES REQUIRED FROM THE WINE LIST

Bin No.

No. of bottles/carafes/glasses

Bin No.

No. of bottles/carafes/glasses

Bin No.

No. of bottles/carafes/glasses

Bin No.

No. of bottles/carafes/glasses

delete as appropriate

delete as appropriate

MINERAL WATER

MINERAL WATER

Sparkling

750ml

330ml

Sparkling

750ml

330ml

Still

750ml

330ml

Still

750ml

330ml
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ACCESS REQUIREMENTS
If you have any specific seating requests or anyone in your party has restricted mobility
please provide detail(s) below. Please note Middle & Over Wallop cannot be accessed by
electric wheelchairs; a push wheelchair is available.

DIETARY REQUIREMENTS
We take allergies, intolerances and special dietary requests very seriously. Where
possible we will amend a dish or devise an alternative – provided we are given
reasonable notice. Please be as specific as possible when outlining your requests and if
in doubt please email the reservations team for more assistance. Please notify us of the
diner’s menu choices, starters, main course and desserts in the box below.
Guest Name(s): ____________________________ ��������������������������������������������
Allergen/Intolerances:
____________________________________________ ��������������������������������������������
____________________________________________ ��������������������������������������������
____________________________________________ ��������������������������������������������

Starter
____________________________________________ ��������������������������������������������
____________________________________________ ��������������������������������������������
____________________________________________ ��������������������������������������������

Main Course
____________________________________________ ��������������������������������������������
____________________________________________ ��������������������������������������������
____________________________________________ ��������������������������������������������

Dessert
____________________________________________ ��������������������������������������������
____________________________________________ ��������������������������������������������
____________________________________________ ��������������������������������������������

SPECIAL INSTRUCTIONS
If you have any other requests in regard to your booking please detail below.
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