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£50 per person

Dress code:  posh | smart casual

£10 deposit required on booking | full payment required by 31st May

Our celebrity tipster, former jump jockey 
Steve Smith Eccles, presents a magnum of 
champagne to the best turned-out filly at last 
year’s event. At least he picked one winner!

A racing legend, the party-loving Steve rode 
over 900 winners including See You Then,         

pictured winning his third Champion Hurdle 
at the Cheltenham Festival.

Ladies Day - Thursday 16th June

As we use other foods containing gluten in our kitchen, we cannot declare that any of our dishes are 100% gluten or wheat free.  
All food is prepared in kitchens where allergens are present, our menu descriptions cannot include all ingredients.

Under Starter’s Orders 12.00noon

Pimm’s or Champagne and Canapés

—  F O U R  C O U R S E  L U N C H  —
Poached Salmon Tian

Sundried Tomato Bread | Pickled Cucumber | Radish | Dill Mascarpone

Gin & Lemon Sorbet

Corn-fed Chicken Supreme
Jersey Royal Potatoes | Green Beans | Wild Mushroom Sauce

Strawberry Mille-feuille
white chocolate soil | textures of strawberries

—  A F T E R N O O N  T E A  —
Finger Sandwiches

Scones with Cornish Clotted Cream & Strawberry Jam

Selection of Cakes

Magnum of Champagne for  
Best Turned-out Lady 

Full day’s racing shown on giant screens.  
In-house betting facilities available

in The Crow’s Nest Suite at The Waterfront


