GROUP TOUR
MENUS 2026



MORNING

REFRESHMENTS

ALL OPTIONS INCLUDE
TEA AND COFFEE & ORANGE JUICE

Basket of Warm Artisan Breads, Pastry Selection, Whipped Butter & Preserves £13.00
Oxfordshire Ham & Cheddar Cheese Croissant £8.00
Wild Mushroom & Cheddar Cheese Croissant £8.00

Toasted Muffin, Poached Eggs & Hollandaise

Smoked Salmon £16.00
Oxfordshire Cured Back Bacon £15.00
Blenheim Garden grown Baby Spinach (v) £14.00

Smashed Avocado, Roasted Baby Tomatoes, Poached Eggs, Sourdough £16.00
Granola, Yogurt, Seasonal Berries £9.00

o Fruit Platter £7.00



SET LUNCH MENU

TWO COURSES £32.00 THREE COURSES £40.00

Please choose one dish from each course for the whole group

STARTER

Seasonal Blenheim Garden Soup, Herb
Butter, Rustic Bread Roll

Blenheim Garden Beetroot Carpaccio,
Grilled Pear, Feta, Walnut & Sesame
Crunch Salad

Seasonal Vegetable Arancini, Goat
Cheese Mousse, Garden Herb Oil

Bibury Smoked Trout, Horseradish
Panna Cotta, Pickled Cucumber

Blenheim Estate Lamb Kofta, Pickled
Vegetables, Harissa Aioli

Classic Prawn Cocktail

Whipped Chicken Liver Parfait, Apple &
Shallot Chutney, Toasted Brioche
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MAIN COURSE

Blenheim Garden Heritage Tomato & Red Pepper Gnocchi,
Confit Artichoke, Crispy Shallots, Olive Crumb (v)

Spinach & Ricotta Tortellini, Truffle Butter Sauce, Crispy
Wild Mushrooms, Blenheim Roasted Seasonal Root

Vegetables (v)

Traditional Oxfordshire Roasted Beef, Yorkshire Pudding,
Duck Fat Potatoes, Season Vegetables, Pan Gravy

Hawkstone Beer Battered Fish & Chips, Tartare Sauce,
Crushed Garden Minted Peas

Oxfordshire Steak and Ale Pie, Creamed Mashed Potato,
Buttered Seasonal Greens

Toad in the Hole, Estate Shot Venison Sausages, Yorkshire
Batter, Garden Shallot Gravy, Seasonal Vegetables

Allergy or dietary requirements can be catered for separately

DESSERT

Blenheim Mess, Seasonal Fruits, Cream
& Crunchy Meringue

Lemon & Lime Citrus Posset, Thyme &
Lemon Shortbread

Spotted Dick, Vanilla Custard
Dark Chocolate Pot, Honeycomb Crumb

Tea and coffee



HOT AND COLD

BUFFET LUNCH MENU

All Options Served with Tea and Coffee

MENU 1
£25.00 per person

Fresh Deli

Coronation Chicken Wrap

Free Range Egg Mayonnaise Baguette (v)
BLT Sliders

Superfood Crunch Wrap (vg)

Oxfordshire Pork Sausage Roll

Blenheim Garden Vegetable Quiche(v)

Dressed Garden Leaves & Seasonal

Vegetables (vg)

Brownie Bites

MENU 2
£30.00 per person

Warm Rustic Breads and
Whipped Herb Butter, Garden
Basil Pesto (v)

Warm Buttered Blenheim
Garden New Potatoes (v)

Flaked Smoked Salmon, Green
Beans, Olives & Free Range Eggs

Lemon & Herb Free Range
Chicken Salad

Blenheim Estate Lamb Kofta &
Greek Salad

Coleslaw (v)
Blenheim Garden Salad (vg)

Blenheim Garden New Potato
Salad (v)

Lemon Posset & Shortbread

MENU 3
£37.00 per person

Warm Rustic Breads and
Whipped Herb Butter, Garden
Basil Pesto (v)

Meat Antipasti

Harissa Marinated Salmon, Dill
Emulsion

Vegetable Mezze Board, Carrot
Pakora, Sweet Chilli Sauce (v)

Dressed Garden Leaves &
Seasonal Vegetables (v)

Honey & Wholegrain Mustard
Gammon

Warm Buttered Blenheim New
Potatoes (v)

Seasonal Cheesecake, Berry
Coulis

HOT BUFFET
£32.00 per person

The following are all served with seasonal vegetables.
Served with warm rustic bread, whipped herb butter,
garden basil pesto.

Please choose one hot dish & one dessert for the
whole group

Blenheim Estate Lamb Tagine, Coriander Naan Bread,
Minted Yogurt & Mango Chutney

Blenheim Estate Braised Beef, Keens Cheddar Mashed
Potato, Pancetta & Shallot Jus, Seasonal Greens

Pan Fried Salmon Fillet, Spinach & Ricotta Tortellini,
White Wine, Cream & Dill Sauce

Thai Green Chickpea & Cauliflower Curry, Sticky Rice,
Vegetable Dumplings (vg)

Confit Oxfordshire Pork Belly, Tomato & Chorizo Sauce,
Butter Beans

Warm Falafel & Roasted Pepper, Tomato & Basil
Arancini, Sesame & Tahini Hummus (vg)

Pavlova, Seasonal Mixed Berries
Cheese Platter, Quince, Grapes, Crackers
Lemon Posset, Shortbread

Warm Apple & Rhubarb Crumble Tarts, Clotted Cream



BLENHEIM

PACKED LUNCH

MARLBOROUGH PACKED LUNCH
£14.00 per person

Choose one sandwich option for the whole group

Fresh homemade sandwiches
Free Range Egg & Cress (v)
Mature Cheddar Cheese & Chutney (v)
BLT
Coronation Chicken
Tuna & Cucumber

Fresh Fruit (vg)
Crisps (v)
Blenheim Palace Still Water

SPENCER CHURCHILL PACKED LUNCH
£22.00 per person

Choose one sandwich option for the whole group

Fresh homemade sandwiches
Free Range Egg, Cress, Truffle Mayonnaise (v)
Smoked Salmon, Salad
Rare Sirloin of Beef, Watercress, Truffle Mayonnaise

Homemade Sausage Roll
Slice of Blenheim Baked Cake
Crisps (v)

Blenheim Palace Pressed Orange Sparkling Water

i Allergy or dietary requirements can be catered for separately




BLENHEIM

AFTERNOON TEA

TRADITIONAL PREMIUM
£36.00 per person £58.00 per person

Includes a Glass of Pink Fizz

SAVOURY SAVOURY
Selection of Homemade Sandwiches & Rolls Selection of Homemade Sandwiches & Rolls
Warm Sausage Roll Warm Sausage Roll
Lobster Cocktail
SCONE Duck Bon Bon
Warm Plain & Fruit Scones, Cornish Clotted Cream, Strawberry Preserve
SCONE
SWEET TREATS Warm Plain & Fruit Scones, Cornish Clotted Cream, Strawberry Preserve
Selection of Delicate Sweet Treats
SWEET TREATS

Selection of Delicate Sweet Treats
Chocolate Truffles & Macarons

HOT DRINKS

Birchill Tea Selection
A Jericho Coffee Traders Coffee

Allergy or dietary requirements can be catered for separately



DRINKS

PACKAGES

MENU 1 MENU 2
£7.50 £13.00
Blenheim Palace Still or Sparkling Water Blenheim Palace Still or Sparkling Water
Fruit Juice Fruit Juice
Sparkling Elderflower or Homemade Lemonade Sparkling Elderflower or Homemade Lemonade

175ml Glass of
Vino Arroba Tempranillo or Liso Viente

MENU 3
£22.00

Blenheim Palace Still or Sparkling Water
Fruit Juice
Sparkling Elderflower or Homemade Lemonade

mﬁm Glass of Oxfordshire’s Hundred Hills Signature Rose 2018
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BLENHEIM PALACE

FOR MORE INFORMATION PLEASE CONTACT:
E:groups@blenheimpalace.com T:01993 815600

Please note, these menu’s are subject to change
Prices from April - November 2026





