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CAPTAINS’
LOUNGE

BE OUR GUEST IN THE

Our premium hospitality package that 
takes fine dining to a whole new level. Enjoy 
world-class cuisine and impeccable service 
as a former international captain hosts you 
and your guests for the day.

ENGLAND v. PAKISTAN
Hospitality for the 1st Investec Test Match 
Thursday 14th - Monday 18th July 2016

Upon arrival, beat the queues via your private entrance 
to the Ground before enjoying an à la carte breakfast at 
your reserved table. Meet your host, a former international 
captain, who will be on hand throughout the day, before 
heading into the Mound Stand to take your seats for the 
first ball. At lunch, return to your private hospitality venue 
to choose from an à la carte menu and enjoy four courses 
of the finest cuisine, for which Lord’s is renowned. Grab a 
drink from the complimentary bar before heading back 
to your seats for the afternoon session. The fabulous food 
continues with a traditional afternoon tea served during the 
tea interval before you sit back, relax and enjoy the final 
session of a truly memorable day.

Private tables of 2, 4, 6, 8 or 10 are available and the full  
package includes:

• A former international captain as your host for the day

• À la carte menu consisting of breakfast,   
four-course lunch and afternoon tea

• Complimentary drinks, including fine wines   
and Champagne 

• Mound Stand seats

• A commemorative gift for each guest

• Programmes and scorecards
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PRICE GUIDE
Day 1 Thurs, 14th July £629 + VAT
Day 2 Fri, 15th July £629 + VAT
Day 3 Sat, 16th July £499 + VAT

A DAY IN THE CAPTAINS’ LOUNGE
9.15am Gates open 

Breakfast is served

11.00am Play starts
Bar opens

1.00pm Champagne reception, four-course lunch 
with selected fine wines and fresh coffee

1.40pm Play resumes

3.40pm Afternoon tea

4.00pm Play resumes

6.00pm Scheduled close of play

6.30pm Bar closes

7.00pm Captains’ Lounge closes, guests depart

SAMPLE MENU

Sample itinerary and menu. Subject to change.

First Course
Soya Marinated Fillet of Beef
Asian greens and pineapple, hazelnut and sweet soya
Sashimi of Yellowfin Tuna
pickled vegetables, lychees and wasabi, wonton crisps
Goat’s Cheese Terrine
beetroot pearls and macaroon, pea shoot salad

Main Course
Oven Roasted Fillet of Beef and Foie Gras
potato gratin, trio of shallots, horseradish doughnut 
and Bordelaise sauce
Pan Fried Barramundi, Crab and King Prawn
bok choy, shiitake and squid ink pasta, saffron, 
clam and mussel cream sauce
Garden Pea Tortellini and Courgette Flower
broad beans, spinach and ricotta, 
butternut squash purée, black truffle dressing

Dessert
English Strawberries and Vanilla Cream
strawberry sorbet
Valrhona Chocolate Délice
salted caramel, peanut crunch
Raspberry Cheesecake
cinnamon crumble and raspberry gel

Cheese
Seasonal English Cheese Board
artisan biscuits, fig loaf and chutney




