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F E A S T S , W I T H  O L L I E  DA B B O U S

We are delighted to be back at Garsington Opera for the 12th year at Wormsley. To mark this, 
we are hoping to make 2022 the best year yet and are thrilled to continue our partnership with 
Ollie Dabbous. Ollie is chef patron of Michelin-starred restaurant HIDE, in Piccadilly, and is 
widely recognised as one of the UK’s most accomplished chefs.
 
Ollie honed his skill with many of the world’s top chefs, including two years with Raymond 
Blanc at Le Manoir aux Quat’Saison, a position at the legendary Mugaritz in Spain and the 
opening of Texture with Agnar Sverrisson, before opening his first Michelin-starred restaurant 
Dabbous in 2012.
 
Ollie has worked with us to develop the 2022 menu, bringing his flair and passion for clean, 
elegant, delicious and beautifully presented dishes. We look forward to welcoming you to the 
restaurant where we feel sure this menu will delight and excite you.

The Feasts Team

‘Undeniably the best food at country house opera. Feasts combine great grub, enthusiastic 
service, and a delightful light and airy pavilion setting with spectacular views across a 
beautifully laid-out cricket square, with hills behind and red kites circling overhead - the English 
countryside, as good as it gets’.

David Mellor, Mail on Sunday 

We are delighted to be partnering with 
Michelin Star chef, Ollie Dabbous, for a 
second year. Those who dine at HIDE 
restaurant in Piccadilly will know that Ollie’s 
dishes are traditional with a deliciously 
modern twist; these will be brought to you 
once again with the skill and enthusiasm of 
the Feasts team. 

As ever your safety and comfort will be central to our planning and we will work with Feasts to 
ensure all Government guidelines current at the time are adhered to. 

Whether you choose to dine in our restaurant, order a sumptuous Feasts hamper, or bring your 
own picnic to enjoy with friends, we hope you enjoy all that Wormsley has to offer both on and 
off the stage.

Nicola Creed, Garsington Opera

“Cooking for my first year at Garsington in 2021, I quickly came to realise how 
extraordinarily magical this event is for all its guests and indeed anyone taking part in it. I 
am thrilled therefore, to have been asked back in 2022, and have enjoyed creating a menu 
which I hope will add yet another veneer to everyone’s enjoyment of their evening.”       
Ollie Dabbous
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M E N U S  T O  S U I T  E V E RY  TA S T E

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

Pre-performance: 

• A range of afternoon teas served 
overlooking the Cricket Ground

• Canapés and smoked salmon plates 
at the Champagne Bar or delivered to 
your picnic tent

During the interval: 

• A delicious three-course dinner served 
to your table in the Boundary Room 
Restaurant

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

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

To dine in the Cricket or Island Pavilions, 
Chilterns Picnic Tent, Granary* or a Deer Park 
tent, please contact the Box Office at 
office@garsingtonopera.org to book.

*service charges apply for all bookable locations 

excluding deer park

STEP-BY-STEP

The following pages detail the
various dining options that are
available to book for your visit 
to Garsington Opera.
Please book online following 
these simple steps:

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

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

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

Online Booking Form 
Please visit 
www.feastsatgarsington.co.uk
for further information or to 
complete your booking. 

To send your booking via email 
or post, booking forms can be 
downloaded from
www.feastsatgarsington.co.uk

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

1

2

3

4

3

Please pre-order your Champagne and 
canapés to collect from the bar



P R E - P E R F O R M A N C E  D I N I N G

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

Afternoon tea
Includes all of the following:

Black Spot pig & bramley apple sausage roll

Roast mushroom, baby spinach & barrel 
aged feta tart 

Cucumber sandwich with lime crème 
fraîche

Smoked Chalk Stream trout, horseradish & 
cream cheese on rye bread
   
Sweet treats

Buttermilk scone with strawberry jam & 
clotted cream

Chocolate brownie

Passion fruit & poppy seed roulade

And to drink

A pot of classic English breakfast tea 
or speciality tea

£19.00 per person

Celebration tea

Make your afternoon tea a celebration 
by adding a bottle of Deutz Brut Classic 
NV Champagne for £74.00 per bottle, or 
choose another Champagne from our wine 
list.

Cream tea

Buttermilk scone with strawberry jam & 
clotted cream 

Classic English breakfast or speciality tea

£9.00 per person

Available to purchase on the day:

Cakes  
Freshly baked, from our selection
£4.50 each

Our classic finger sandwiches
£5.25 per round

Serving for two guests
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P R E - P E R F O R M A N C E  D I N I N G

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

Pre-performance canapés 

Golden beetroots, ricotta & pink 
pepper

Smoked Chalk Stream trout, 
cucumber, samphire & cured egg yolk 

Confit duck leg rillette, lovage & 
mushroom on a sea salt cracker 

Roasted tomato, tartlet, goat’s cheese 
& black olive crumb 

£9.50 per person

Traditional plate of smoked salmon

Smoked salmon, buttered brown bread, 
fresh lemon

£9.50 per person

 
We advise that you pre-order your Deutz 
Champagne and Oxford Rye Organic Dry 
Gin & Tonic

Please speak to our team prior to booking if 
you need any allergen information on 
01869 226671. 
 
Please note: We are unable to guarantee that 
all of our dishes are allergen free. 

“Perfect Feasts - very 
generous, delicious food and 

great people.”
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A delicious three-course dinner served 
in the beautifully dressed Boundary 
Room Restaurant overlooking the 
Wormsley Cricket Ground.

Starters

Ripe tomato with stracciatella, pesto & 
black olive (v)
  
Prawns with white asparagus, crème 
fraîche, & parsley 

Grilled mackerel with tabbouleh & ripe 
melon gazpacho

Cobble–Lane cured Wormsley venison, 
celeriac & pickled mushrooms  

Salad of avocado, white miso, pecans & 
gooseberries (v)

Main Courses

Pastilla of sea bream with preserved lemon 
& tarama; salad of samphire, cucumber, 
radish & dill

Roast Wykham Park beef sirloin, warm 
horseradish buttermilk, crispy potato & 
toasted asparagus 

*£9.00 supplement

Roast duck lacquered with honey & fennel 
pollen, confit tamarillo & tender beetroot

Barbecued Iberico pork, smoked almond 
praline, fennel, apple & radish 

Glazed guinea fowl with ginger & lime, 
toasted broccoli & cashew

Warm garden pea & mangetout tartlet, fresh 
ricotta & toasted pine nuts served with a 
side salad of Jersey royals, asparagus, soft 
boiled egg half, landcress & pickled shallot 
(v)

I N T E RVA L  D I N I N G
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Please select your wines from our wine list.

Water will be provided for your table free of 
charge.

We have some delicious dessert wines and 
ports available by the glass or bottle to 
complete your meal.

“A really excellent menu, 
beautifully produced, and the 

staff are marvellous."

Desserts

Ollie Dabbous’ chocolate mousse 

Apricot clafoutis with lemon thyme & 
lavender

Raspberry financier with orange blossom & 
fragrant herbs 

Red fruits, basil & fig leaf oil in a chilled 
lemon verbena consommé  

Local cheeses & sea salt crackers

Followed by coffee & chocolates

£76.50 per person

I N T E RVA L  D I N I N G
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G O U R M E T  H A M P E R

Treat yourself to a Gourmet Picnic served 
from a wicker hamper overlooking the 
Cricket Ground or Deer Park. 
Your picnic will be awaiting you at your table 
during the interval.

Just ask your waiting staff if you would like 
more of anything. Don’t forget to order wine to 
go with your picnic.

Gourmet Picnic
A generous picnic with mineral                   
water, coffee & truffles. 

Rare roast beef, celeriac & mushroom 

Oak smoked salmon, garden pea & mint 
quiche

Jersey royal potato salad, tarragon, crispy 
smoked maple cured bacon & blue cheese 

Charred sprouting broccoli, ginger, lime & 
chilli 

Toasted almond, beetroot fig & fregola salad 

Breads & sea salt crackers
 
Bergamot posset with English sparkling 
wine poached gooseberry compote 

Local cheese board

Fairtrade coffee & chocolates
 

Gourmet hampers are £69.00 per person 
and will be delivered to your table

*Minimum order for 2 per party
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T R A D I T I O N A L  A N D  V E G E TA R I A N  H A M P E R

Our picnic hampers include a generous 
picnic, mineral water, coffee & 
chocolates, presented in smart 
disposable picnic ware. 

Traditional Summer Picnic

Black Spot pig & bramley apple sausage roll 
with cider brown sauce 

Lincolnshire poacher Cheddar & smoked 
haddock tart 

Jersey royal potato salad, tarragon & blue 
cheese 

Toasted almond, beetroot, fig & fregola salad 

Breads & sea salt crackers

Strawberry mousse & vanilla mascarpone

Fairtrade coffee & chocolates

Traditional Summer Vegetarian Picnic

Shallot tart tatin, glazed white asparagus, 
parsley & crème fraiche

Mini bridge roll, avocado, peacans & 
gooseberries

Jersey royal potato salad, tarragon & blue 
cheese 

Toasted almond, beetroot, fig & fregola salad 

Charred sprouting broccoli, ginger, lime & chilli 

Breads & sea salt crackers

Strawberry mousse & vanilla mascarpone

Fairtrade coffee & chocolates

Our picnics are served in tents overlooking the 
Cricket Ground. However, if you wish your hamper 
to be delivered to a tent in the Deer Park please 
book these tents separately with Garsington Opera 
and make Feasts aware with your booking.

Traditional hampers are £44.50 per person 
and will be delivered to your table
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W I N E  L I S T

Champagne

1 Deutz Brut Classic, NV £74.00

2 Deutz Rose, NV £77.00

3 Deutz Blanc de Blancs, 2013 £92.00

4 Deutz William Deutz, 2000 £190.00

5 Deutz Brut Classic, NV  (HALF) £40.00

White

6 Corney & Barrow Blanc IGP Cotes 
de Gascogne, France, 2020

 £25.00 

7 Corney & Barrow Perigord, France, 
2020

 £29.50 

8 Picpoul de Pinet Domaine Morin 
Langaran, Languedoc Roussillon, 
France, 2020 

 £35.00 

9 Gavi di Gavi Fratelli Antonio e 
Raimondo, Piedmont, Italy, 2020

 £37.00 

10 Ana Sauvignon Blanc, 
Marlborough, New Zealand, 
2021

 £38.00 

11 Corney & Barrow Mâcon-Villages, 
Maison Auvigue, Burgundy, France, 
2019

 £41.00 

12 Saint-Véran Les Chatenays 
Domaine Carrette, Burgundy, 
France, 2020

 £52.00 

13 Mâcon-Verzé Domaines Leflaive, 
Burgundy, France, 2017

 £58.00 

14 Chablis Les Lys 1er Cru 
Domaine Vincent Dampt, 
Burgundy, France, 2019

 £60.00 

15 Pouilly-Fuisse Vieilles Vignes Maison 
Auvigue, Burgundy, France, 2018

 £64.00 

16 Chassagne-Montrachet 
Domaine Bachelet-Ramonet, 
Burgundy, France, 2019

 £86.00

Oxford Rye Organic Dry Gin & Tonic £13.00

Non-alcoholic beer (330)  £4.00

Elderflower pressé (275m)  £2.50

White Half Bottles

17 Mâcon-Solutré-Pouilly Maison 
Auvigue, Burgundy, France, 2020

 £21.50 

18 Sauvignon Blanc Tunella, Friuli 
Venezia Giulia, Italy, 2020

 £22.00 

19 Chablis Domaine Vincent Dam 
Dampt, Burgundy, France, 2020

 £29.00 

Corkage will be charged at £20.00 per bottle
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Pouilly-Fumé Les Chaumierres 
A&E Figeat, Loire, France, 
2020



W I N E  L I S T

Red

23 Corney & Barrow Rouge Vin de 
France 2020

 £25.00 

24 Altos de Baroja Rioja Joven, 
Rioja, Spain, 2018

 £29.50 

25 Corney & Barrow Claret Maison 
Sichel, Bordeaux, France, 2018

 £29.50 

26 Chamuyo Malbec Mendoza 
Vineyards, Mendoza, 
Argentina, 2019

 £33.50 

27 Soraie IGT Veneto Cecilia 
Beretta, Vento, Italy, 2019

 £33.50 

28 Corney & Barrow Côtes du 
Rhône, Vignobles Gonnet, 
Rhone, France, 2019

 £37.00 

29 DouRosa Tinta, Quinta de 
La Rosa 

 £37.00 

30 Fleurie La Madone Domaine 
Lathuilière-Gravallon, 
Beaujolais, France, 2020

 £42.00 

31 Chianti Classico Terre di 
Prenzano Vignamaggio, Tuscany, 
Italy, 2018

 £46.00 

32 Chateau Barrail du Blanc 
Grand Cru St-Emilion, 
France, 2016

 £52.00 

33 Pinot Noir Elephant Hill, 
Central Otago, New Zealand, 
2018

 £55.00 

34 Dominio de Pingus 'PSI', Bodegas y 
Vinedos Alnardo, Ribera Del Duero, 
Spain, 2018

 £62.00 

Rosé

20 Source Gabriel Rosé AOC Côtes de 
Provence, France, 2020

 £31.50 

21 Sancerre Rosé Domaine Tissier, 
Loire, France, 2019

 £36.00 

22 Domaines Ott Clos Mireille, Cotes de 
Provence, France, 2019

£58.00

35 Beaune Les Teurons 1er Cru 
Domaine Rossignol-Trapet 
2017

 £86.00 

36 Espérance de Trotanoy, Pomerol, 
France, 2014

 £89.00 

Red Half Bottles

37 Corney & Barrow Claret 
Maison Sichel, Bordeaux, 
France, 2018

 £18.00 

38 St Esprit CDR, Delas Feres  £22.50

39 Gevrey-Chambertin Villages, 
Rossignol-Trapet, Burgundy, France, 
2017 

£40.00

Fortified and Sweet

40 Muscat de Beaumes-de-
Venise Domaine de Coyeux, 
Rhone, France, 2009 

Half 
Bottle 
£23.00 

41 Corney & Barrow Sauternes, 
Bordeaux, France, 2017

Half 
Bottle 
£31.00 

42 Fonseca Guimaraens Vintage 
Port, Douro, Portugal, 2004 

 £60.00

43 Corney & Barrow 20 year old 
Tawny Port, Douro, Portugal,

 £70.00 

All wines chosen in consultation with 
Corney & Barrow

In the event that stock of a wine becomes 
exhausted, a wine of a similar quality, price or 

vintage will be substituted
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Unit 2, Bicester Park 
Charbridge Lane

Bicester
Oxfordshire
OX26 4SS

01869 226671  
office@feastsatgarsington.co.uk
www.feastsatgarsington.co.uk

Garsington Opera
Wormsley Estate
Buckinghamshire

HP14 3YG  

01865 361636  
office@garsingtonopera.org  
www.garsingtonopera.org


