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Ascot regulars James Tanner and his brother Chris take charge of this stylish new restaurant, curating 
a specially designed three-course menu to perfectly complement a summer day of sport and socialising.
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Package subject to change.Package subject to change.For more information please contact our team on 0344 346 3000 or email hospitality@ascot.com

D

DATE TUES 18TH JUNE WEDS 19TH JUNE THURS 20TH JUNE FRI 21ST JUNE SAT 22ND JUNE

Price Per Person (Incl VAT) £838 £838 £1,078 £1,078 £754

• Relaxed dining experience in an elegant, 
raised space evocative of an English 
country garden. 

• Elevated private balcony aff ords guests 
clear views of the Royal Procession and 
racing action on the track. 

• Located within the vibrant Home Straight 
entertaining area.

• Three-course set menu, designed by 
chef James Tanner and his brother 
Chris, inspired by the original “Tanners 
restaurant”.

• Access to the Queen Anne Enclosure 
to see the horses in the Parade Ring, 
view the Winners’ Enclosure and enjoy 
the traditional singing around the 
Bandstand.

RESTAURANT PACKAGE

ENCLOSURE: Queen Anne Enclosure

LOCATION: Private enclave at the east end of the 
Grandstand overlooking the track

CAPACITY: 80

TABLE: Private tables

RECEPTION:  Moët & Chandon Impérial Champagne 
on arrival

FOOD:  Three-course set menu

DRINK:  Complimentary bar serving beer, wine, 
spirits and so�  drinks throughout the day

AFTERNOON 
TEA: 

A� ernoon Tea

CAR PARKING: One car park label per couple

RACECARD: Yes

RACING PAPER: Yes


