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“I was delighted when Feasts asked me to work with them 
on their menus for the 2016 season of Garsington Opera. 
It's a prestigious event in a beautiful location that requires 
stunning food, and I can't wait for you to try the menus 
we've crafted. Daniel Mann and his team have been fantastic 
throughout the whole development process and together I 
believe we've put together a menu that is bound to delight.”

Michael North

It gives us great pleasure to be catering at Garsington Opera for the eighth year in a row, and 
we’re aiming to make the 2016 season our best performance to date.

This year we have a new name – Feasts – but the delivery will be by the same fantastic team 
who have looked after opera patrons since 2009. We are thrilled to announce that we have 
engaged the culinary talents of Michelin-starred chef, Michael North, to work closely with our 
Executive Head Chef, Daniel Mann, to craft this year’s stunning interval dinner menu.

Michael North was born in Oxford in 1979 and developed culinary skills from a young age. His 
family were ‘foodies’ through and through; his father was a butcher and his mother always 
cooked grand meals to feed eight hungry children. Michael has spent his whole career in and 
around Oxford, undertaking enviable positions with Raymond Blanc at Le Manior Aux Quat 
Saisons, with Marco Pierre White at Mirabelle, and with Michael Cairns at Gidleigh Park.

Michael is owner of the Nut Tree Inn in Murcott, Oxfordshire which has held a Michelin star for 
the last eight years.

We are delighted that Feasts have further 
enhanced their team with their new partner, 
Michelin-starred chef, Michael North. His 
ideas and expertise will combine with the 
excellent team at Feasts who have worked 
with us for many years, offering delicious food 
and efficient, friendly service to our guests 
during the opera interval. Having tasted the 
wonderful variety of dishes being presented 
this year, I know you are in for a treat - both 
on and off the stage. 

Nicola Creed
Garsington Opera



m e n u s  t o  s u i t  e V e rY  ta s t e

We offer a delicious choice of dining options 
to enjoy on arrival and during the interval:

Pre-performance:
•	  A range of afternoon teas served 

overlooking the Cricket Ground

•	  Canapés at the Champagne Bar or 
delivered to your picnic tent

During the interval:
•	 A delicious three-course dinner served to 

your table in the restaurant marquee

•	 A gorgeous gourmet, traditional, or 
vegetarian picnic served in a tent 
overlooking the Cricket Ground, or to your 
pre-booked table in the Deer Park

•	 A stunning three-course dinner served to 
an private table in the Cricket Pavilion or 
the Island Pavilion

Please reserve your food and drink by 
completing the enclosed booking form.

Please note: If you wish to dine in the Deer 
Park, Cricket Pavilion or Island Pavilion, 
please book this separately with Garsington 
Opera via their website garsingtonopera.org 
or on 01865 361636 and make Feasts aware 
on your food booking form so that we can 
deliver to your desired location.

Step-by-step
The following pages detail the various dining 
options that are available to book for your 
visit to Garsington Opera. 

Please follow these simple steps:

1 Pre-performance Read through 
our pre-performance dining section 
and choose what you would like

2 Interval Examine our interval  
dining section and choose what 
you would like

3 Wine list Study our wine list and 
choose what you would like 

4  Booking form Complete the 
enclosed booking form

5  Return it Send to: Feasts, The 
Edgehill Suite, 7, Manor Park, 
Banbury, Oxfordshire, OX16 3TB  
together with your payment

The additional booking forms can be 
downloaded from feastsatgarsington.co.uk

We regret that no food bookings can be 
made over the telephone.



Afternoon tea
Includes all of the following:

Classic finger sandwiches 
Smoked salmon 
Rare roast beef with mustard
Cucumber 

Sweet treats
Plain scone with clotted cream 
& strawberry jam 
English strawberry & toasted 
almond meringue 
Salted caramel muffin

And to drink
A pot of classic English breakfast tea 
or a fruit infusion

£14.00 per person

Celebration tea
Make your afternoon tea a 
celebration by adding a 'bottle of 
Deutz Brut Classic NV, or choose 
another Champagne from our 
wine list.

Cream tea
A pair of warm scones with clotted 
cream & strawberry jam 

Classic English breakfast tea or a 
fruit infusion 

£6.95 per person

Please note: We are unable to guarantee that all of our dishes are allergen 
free. Please speak to our team prior to the event if you need any allergen 
information on 01295 661210.

pre-perFormance dining

We are delighted to offer you a range of afternoon tea options to enjoy 
before the performance, served overlooking the famous Wormsley 
Cricket Ground.

Serving for 3 people



pre-perFormance dining

Pre-performance canapés 
Asparagus wrapped in Parma ham 
Quail’s egg filo tart with celeriac & truffle 
Goat’s cheese, pine nut & mustard scone 
Smoked salmon with samphire & cucumber 

£6.95 per person

Available to purchase on the day

Summer Pimm’s & strawberries 
With apple, cucumber and mint & a bowl of 
English strawberries

£7.50 per person

Cakes
Coffee & walnut 
Lemon drizzle (gf)
Chocolate brownie

£4.00 each

A round of sandwiches
Smoked salmon
Roast beef & mustard
Cucumber

£4.95 per round

Our canapé platters are perfect to share
among your guests before the opera, and
can be served at the Champagne Bar or
delivered to your picnic tent.

Serving for 4 people



interVal dinner menu, with michael north

Starters

Iberico belota ‘ham’ celeriac remoulade 
Aged parmesan, sourdough croutons, honey 
& mustard vinaigrette

Pavé of home-cured salmon 
Dill, horseradish cream & avruga caviar

Foie gras, rabbit & duck terrine  
Toasted spiced brioche with fig chutney 
(£5 supplement) 

Ceviche of native scallops  
Chilli, tomato & lemon balm

Chilled summer soup 
Spinach, mint, fresh peas & sunflower 

Main courses
All served hot 

Line-caught seabass  
Olive mash, samphire & brown shrimp butter 
(£5 supplement) 

Duo of lamb 
Torte of braised shoulder & potato, summer 
vegetables & jus niçoise 

Sea trout 
Braised fennel, pomme mousseline, smoked 
caper butter & summer beans 

Free-range chicken 
Molasses cured bacon, quinoa, aubergine 
& peas 

Asparagus & crispy duck egg 
Braised fennel risotto, & pine nut pesto 

Fillet of beef & sticky rib
Mushroom confit, squash purée, au poivre 
sauce, slow roast tomatoes & straw potatoes 
(£9 supplement)

A delicious three-course dinner served in our beautifully dressed Long Room 
Restaurant overlooking the Wormsley Cricket Ground.



interVal dinner menu, with michael north

Desserts 
(add a glass of dessert wine or port)

Peach & almond frangipane 
Fresh raspberries 

Iced lemon parfait 
Mango, kiwi & coriander 

Decadent chocolate terrine 
Salted caramel popcorn, coffee cream  
& amoretti biscuit 

Summer fruits with Champagne jelly 
Passion fruit syrup 

British cheeses 
Olive oil crackers 

Followed by coffee & chocolate truffles

£62.00 per person

Please select your wines from the list at the
back of the booklet. Water will be provided for
your table free of charge.

We have some delicious Chateau de Malle
dessert wine and Taylor Late Bottled Vintage
port available by the glass or bottle to complete
your meal.



gourmet picnic

Our Gourmet Picnic  
Includes a generous selection of food, 
Fairtrade coffee, homemade lemonade  
& mineral water

Rare roasted beef fillet 
Horseradish potatoes & grilled asparagus 

Smoked salmon with lobster  
Handpicked crab, samphire, lemon  
& mayonnaise 

Venison salami  
Celeriac, cornichons & balsamic onions 

Heritage tomato salad  
Olives, red pepper & capers 

Little gem salad  
Cucumber, mustard cress  
& parmesan dressing 

Focaccia loaf 

Dark chocolate pot 
Chocolate sable cookie & English 
strawberries 

British cheeses 
Olive oil crackers 

Coffee & chocolate truffles

Served at your table - £55.00 per person 
minimum of two people

Treat yourself to a Gourmet Picnic. Allow us to serve you with a wicker hamper 
overlooking the Cricket Ground during the interval, or to a pre-booked table in the 
Deer Park. Just ask our waiting staff if you would like more of anything. Presented on 
country crockery.

Don’t forget to order wine to go with your picnic. The wine list can be found at the back 
of this booklet. 

For a minimum of two people



traditional picnic hamper

Traditional summer picnic

Smoked salmon & prawns  
Lemon & paprika mayonnaise 

Free-range chicken Caesar salad  
Parmesan & bacon

Honey-glazed ham  
Cornichons, piccalilli & balsamic onions

Traditional potato salad with chives  
& lemon  

Feta cheese, tomato & sweet potato 
pastry roll  

Marinated olives & artichokes  

Focaccia loaf  

Smooth vanilla mousse with English 
strawberries 

Coffee & chocolate truffles

Traditional vegetarian picnic 

Smoked aubergine pâté 
Wild mushrooms & focaccia toasts 

Grilled asparagus  
Pea & mint with quinoa & lentils 

Red pepper, halloumi & pesto muffin 

Traditional potato salad with chives  
& lemon 

Feta cheese, tomato & sweet potato 
pastry roll 

Marinated olives & artichokes 

Focaccia loaf

Smooth vanilla mousse with English 
strawberries 

Coffee & chocolate truffles

All our picnics can be delivered to picnic tents in the Deer Park. Please book these tents 
separately with Garsington Opera via their website www.garsingtonopera.org or on 01865 361636 
and make Feasts aware on your food order form.

Help yourself to our picnic hamper. Includes a generous selection of food, Fairtrade 
coffee, homemade cordial and mineral water, presented in smart disposable picnic ware. 

Picnic hamper delivered to your table for you to help yourself - £39.00 Per Person



w i n e  l i s t

Champagne

1 Deutz Brut Classic, NV £63.00

2 Deutz Rose, NV £64.00

3 Deutz Blanc De Blancs, 2008 £75.00

4 Deutz William Deutz, 2000 £170.00

Champagne Half Bottles

5 Deutz Brut Classic , NV £32.00

White

6 Bella Alba, Cantina Castelnuovo 

del Garda, 2015, Italy/Veneto

£22.00

7 Famille Perrin Blanc, AOC Côtes 

du Luberon, 2014, France/Rhone

£23.50

8 Berry Bros. & Rudd Reserve White, 

Collovray & Terrier, France/VdP

£25.00

9 Signal Cannon Chenin Blanc,

 2014, South Africa/Paarl

£26.00

10 Mount Franklin Sauvignon Blanc, 

2014, NZ/Marlborough

£32.50

11 Gavi di Gavi, Bric Sassi, Roberto 

Sarotto, 2014, Italy/Piedmont

£32.50

12 DouRosa Branco, Quinta de la 

Rosa, 2014, Portugal/Douro

£33.00

13 Berrys Bros. & Rudd White 

Burgundy, Terrier & Collovray, 

2014, France/Burgundy

£34.50

14 Sancerre Blanc, Brigitte et Daniel 

Chotard, 2014, France/Loire

£40.00

15 Ch. La Tour de Chollet Blanc 

Sec Exceptionnel, 2013, 

France/Bordeaux

£42.00

16 Constantia Glen Two Sauvignon 

Blanc/ Semillon, 2014, South 

Africa/Constantia

£45.00

17 Chablis, Montée de Tonnerre, 1er 

Cru, Domaine Gérard Duplessis, 

2013, France/Burgundy

£55.00

18 Meursault, Les Chevalières, 

Domaine Coche-Bizouard, 2013, 

France/Burgundy

£75.00

White Half Bottles

19 Berrys’ White Burgundy, Jean-Luc 

Terrier & Christian Collovray, 2014, 

France/Burgundy

£18.00

20 Sancerre, Les Renarderies, 

Domaine La Rossignole, Cherrier, 

2015, France/Loire

£22.50

In the event that stock of a wine becomes exhausted, a wine of a similar quality, price or vintage will be substituted. 



w i n e  l i s t

If you wish to consume your own wine, corkage will be charged at £12.00 per bottle.
All wines chosen in consultation with  

Berry Bros & Rudd

Red

21 Pietas, Carignan, Vieilles Vignes, 

2014, France/VdP

£22.00

22 Berrys’ Chilean Merlot, Doña 

Javiera Estate, 2014, Chile/Maipo

£24.00

23 Ventoux Rouge, Famille Perrin, 

Côtes du Ventoux, 2014, 

France/Rhone

£26.00

24 Valpolicella Classico, Lena di 

Mezzo, Monte del Frà, 2013, 

Italy/Veneto

£29.00

25 Berrys’ Good Ordinary Claret, 

2012, France/Bordeaux

£27.50

26 Pulenta La Flor Malbec, 2014, 

Argentina.Mendoza

£30.00

27 DouRosa Tinto, Quinta de la Rosa, 

Douro, 2012, Portugal/Douro

£34.00

28 Ch. La Tour de Chollet Prestige, 

2010, France/Bordeaux

£42.00

29 Vacqueyras, Pavane, La Bastide 

St Vincent, 2011, France/Rhone

£43.00

30 Constantia Glen Three, 

Constantia Wine Valley, 2012, 

South Africa/Constantia

£45.00

31 Crozes-Hermitage, Equinoxe, 

Maxime Graillot, 2013, 

France/Rhone

£45.00

32 Castello di Potentino Balaxus, 

Sacromonte Montecucco Rosso, 

2008, Italy/Tuscany

£48.00

33 Ch. Rozier, St Emilion, 2011, 

France/Bordeaux

£55.00

34 Dog Point Pinot Noir, 2011, 

New Zealand/Martinborough

£65.00

35 Volnay, Domaine du Comte 

Armand, 2011, France/Burgundy

£75.00

36 Ch. Gloria, St Julien, 2001, 

France/Bordeaux

£78.00

Red Half Bottles

37 Berrys’ Good Ordinary Claret, 

2013, France/Bordeaux

£18.00

38 Brouilly, Alain Michaud, 2013, 

France/Burgundy

£22.50

Rosé

39 Château Fontarèche 
Rosé, Tradition, 2015, 
France/Corbières

£25.00

40 Sancerre Rosé, Brigitte 
et Daniel Chotard, 2015, 
France/Loire

£37.50

Port

41 Taylors, Quinta de Vargellas, 
2001, Douro/Portugal

£73.50

42 Taylor, Late Bottled Vintage 
Port, 2010, Douro/Portugal

£42.00

Sweet 

43 Ch. de Malle, Sauternes,
 2003, France/Bordeaux

£35.00

£4 .00 
per glass

£6.50 
per glass



Feasts

the edgehill suite, 7, manor park, Banbury, oxfordshire, oX16 3tB

tel: 01295 661210

Fax: 01295 254577

office@feastsatgarsington.co.uk


