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The Renshaw twins dominated the Wimbledon Championships in the 1880s—
between them they won The Championships eight times.  ¶ The Renshaw restaurant 
will be available all day for the exclusive use of debenture holders and is situated 
directly below the No.1 Court debenture holders’ lounge.   This restaurant oVers 
debenture holders a reserved table for the day with waiter-served three-course lunch 
and afternoon tea, a welcome glass of Pimm’s or Champagne on arrival, wines with 
your meal and a complimentary bar throughout the day for an all inclusive price.  
Reservations can be made for a maximum of six persons per table. 



T O  S T A R T

Shetland Isles Smoked Salmon and Salmon Mousse
citrus vinaigrette and baby beetroot

Aromatic Beef Salad
basil and lime dressing 

Goat’s Cheese Panna Cotta
pickled summer vegetables and a Parmesan crisp

M A I N  C O U R S E

s e r v e d  h o t

Duo of West Country Beef
tournedo of fillet with braised blade of beef, grilled flat field mushrooms,

potato pavé filled with tomato tapenade, a green bean bundle, glazed shallots and a port jus

Loin of Cod with a Butter and Herb Crust
scampi ravioli and a clam, cockle and broad bean broth

Asparagus Filo Parcels with Leek Fondue and Lemon Beurre Blanc
served with tied French beans and roasted vine tomatoes

s e r v e d  c o l d

Duo of Shetland Isles Salmon 
poached and hot smoked salmon on a cucumber and minted pea salad

with buttered Lincolnshire baby pearl potatoes

Orange and Honey Marinated Chicken 
on a fruity cous cous salad
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Kentish Strawberries and Blackberries
Cornish clotted cream and mint syrup

Sicilian Lemon and Blackcurrant Tart
Chantilly cream and a fruit coulis

Triple Chocolate Mousse on a Brownie Layer
crushed raspberries

★

CoVee

A F T E R N O O N  T E A

Reception Sandwiches
smoked salmon and cream cheese with dill, free-range egg mayonnaise and baby spinach,

roast chicken salad, ham and mustard mayonnaise

Devon Fruit Scones
strawberry jam, Cornish clotted cream

Kentish Morrello Cherry Sponge

Mini Chocolate Eclair

Kentish Strawberries and Cream

Indian Tea
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o n  a r r i va l

Lanson Champagne

Pimm’s No.1 Cup

w i t h  l u n c h

Chablis Reserve du Vaudon Drouhin, 2008

Fleurie, Château de Raousset, 2009

Evian Still Mineral Water

Badoit Sparkling Mineral Water

★

A complimentary copy of the OYcial Wimbledon Programme

Bottle of Evian Water for the Court

★

£120.00 per person—all inclusive price
a 10% optional gratuity will be added to the bill


