
 RHS SHOW TATTON PARK
Wednesday 21st – Sunday 25th July 2010

Tatton Park, Mereheath Lane, Knutsford, Cheshire



The Tatton Club:  
A Home from Home at  

the RHS Show, Tatton Park

Fortnum & Mason is delighted to announce that it will be setting up 
home at the Royal Horticultural Society’s Show at Tatton Park from 
21st to 25th July.

This signature event of the season takes place in the grounds of the 
beautiful stately home at Mereheath Lane, Knutsford in Cheshire, 
which itself is one of Cheshire’s Gardens of Distinction. Marvel at 
gardens created by the newest designers and established names, and 
peruse the pick of the plants from the world’s greatest nurseries

Fortnum & Mason will be offering an All Day Hospitality Package at 
The Tatton Club during the RHS Show. Whether you wish to give your 
family an extra special day out, or treat those all-important clients, 
The Tatton Club will be your oasis throughout the day, and is the 
perfect place to relax between forays among the flowers.

Enjoy a cup of coffee in the morning, with an exclusive presentation 
by an Horticultural Expert, so that you get the most out of your visit. 
The Club is the place to refresh yourselves with a full three course 
lunch, champagne afternoon tea and a free bar. All the dishes on the 
menu feature the pick of the season’s crop, and make full use of the 
wonderful local produce.

The RHS Show takes place at the height of the English summer, so you 
will find an exclusive Wellingtons Area, with complimentary umbrellas 
and slippers laid on.

£140.00 per RHS Member

£170.00 per person

	 • Entrance Ticket

	 • Show Catalogue

	 • 10.00am Morning Coffee

	 • Presentation by Horticultural Expert

	 • 12.30pm Three Course Lunch with Wine

	 • 15.30pm Champagne Afternoon Tea

	 • Complimentary Bar

	 • Wellingtons Area: Umbrellas & Slippers

Prices are per person and including VAT at the current rate

Table reservations can be made by telephoning
0845 602 5699



THE TATTON CLUB MORNING COFFEE

TRAY SERVICE

Freshly Squeezed Fruit Juice: 
Orange, Cheshire Apple or Pink Grapefruit

Filter Coffee & English Breakfast Tea

Mineral Water

AVAILABLE FROM THE BAR

Soft Drinks 

Pineapple, Cranberry, Prune or Carrot Juice

Wheat Grass Shots

Coffee: Americano, Cappuccino, Melange or Espresso

A Selection of Fine Teas & Infusions

WAITER SERVICE

Fresh Fruit Salad

Warm Mini Pastries

Mini Bagels with Port of Lancaster Smoked Salmon & Cream Cheese

The Fortnum & Mason Restaurants do not knowingly use Genetically Modified foods. All products are prepared in an environment where 
nuts are used and may contain traces of nut. For additional information relating to this, or special dietary requirements, please speak to 
the Manager before ordering. All prices include Value Added Tax at the prevailing rate. Please use mobile phones discreetly. 04/2010



3 COURSE SET LUNCH
WEDNESDAY, FRIDAY & SATURDAY

Port of Lancaster Gravadlax,  
Roast Smoked Salmon & Salmon Tartar with 

Dill and Mustard Dressing

OR

Bell Pepper & Goats’ Cheese Terrine 
with Pesto Dressing & Goats’ Cheese Börek

Roast Breast & Leg of Corn Fed Chicken 
with Minted Garden Pea Risotto & White Wine 

Jus

OR

Chicory Tarte tatin with Wilted Spinach 
and Soubise Sauce

Summer Pudding with Clotted Cream
Ice Cream

Coffee and Fortnum’s Chocolates

The Fortnum & Mason Restaurants do not knowingly use Genetically Modified foods. All products are prepared in an environment where 
nuts are used and may contain traces of nut. For additional information relating to this, or special dietary requirements, please speak to 
the Manager before ordering. All prices include Value Added Tax at the prevailing rate. Please use mobile phones discreetly. 04/2010

Hildon Still & Sparkling Mineral Water

New Zealand- Martinborough Sauvignon Blanc, Alana Estate 2009

New Zealand - Martinborough Pinot Noir, Alana Estate 2008

Pimms No1

Sparkling Elderflower Cordial

Apple & Orange Juice

Fortnum’s Ale

THE TATTON CLUB LUNCH MENU

3 COURSE SET LUNCH
THURSDAY & SUNDAY

Morcombe Bay Potted Shrimps with  
Cucumber Pickle & Granary Toast

OR

Whole Globe Artichoke with Hollandaise

Rack of Lamb with Ratatouille,  
Polenta Tart and Thyme Jus

OR

Goats’ Cheese Ravioli with Glazed Baby
Fennel & Butter Sauce

A Trio of Crème Brulée

Coffee and Fortnum’s Chocolates



The Fortnum & Mason Restaurants do not knowingly use Genetically Modified foods. All products are prepared in an environment where 
nuts are used and may contain traces of nut. For additional information relating to this, or special dietary requirements, please speak to 
the Manager before ordering. All prices include Value Added Tax at the prevailing rate. Please use mobile phones discreetly. 04/2010

Fortnum’s Brut Réserve Théophile Roederer N.V

Hildon Still & Sparkling Mineral Water

New Zealand- Martinborough Sauvignon Blanc, Alana Estate 2009

New Zealand - Martinborough Pinot Noir, Alana Estate 2008

Pimms No1

Sparkling Elderflower Cordial

Apple & Orange Juice

Fortnum’s Ale

THE TATTON CLUB AFTERNOON MENU

A Glass of Fortnum’s Champagne

Finger Sandwiches with Gentleman’s Relish, Cucumber &  
Cream Cheese & Mint, and Honey Roast Ham & English Mustard

Fruit Scones with Fortnum’s Preserves and Clotted Cream

A Selection of Cakes

Teas & Infusions

Items which can be ordered in addition to the Afternoon Tea:

Welsh Rarebit

Toasted Crumpets with Fortnum’s Preserves

Cakes from the Trolley

A Selection of Home Made Biscuits


