MATCHDAY MENU

CHELSEA FC vs WATFORD FC

MONDAY 15™ MAY 2017
VIALLI SUITE

ON ARRIVAL

Amuse Bouche

Wood Fired Red Pepper and Welsh Goat’s Cheese Mousse
English heritage tomato and basil salsa, crisp basil

STARTERS
Middle Eastern Spiced Squash and Butternut Squash Soup

Toasted pumpkin seeds, coriander oil, almond cream, toasted spiced flat bread

Free Range Chicken
Pressed, roasted and smoked English free range chicken, red onion and wild herb terrine, sweetcorn puree, roast sweetcorn,
truffle infused English rapeseed oil, pea shoots

Sea Trout Classic
cold smoked, homemade malt Guinness bread, salted English butter, horseradish creme, house pickled red onion, capers,
lemon

English Charcuterie — Cumbria Air Dried Ham, Dorset Bresaola, Suffolk Salami
Berkswell cheese, truffle textures

MAIN COURSES
21 Day Bone Aged English Beef
Sautéed ratte potatoes, Lancashire kale, red onion, Guinness beef gravy

SW6 Fish Pie, Cheddar and Fennel Pollen Mashed Potato
King prawns, cauliflower puree, roast young tender broccoli, almond, dill and horseradish butter

Hand Rolled and Filled Walnut and Gorgonzola Tortelloni
Pinot Grigio, kale and artichoke crisps, gorgonzola, truffle

Free Range Chicken Breast
Chimichurri spices, Caesar salad, forty five minute slow poached free range hen's egg

HOMEMADE DESSERTS
English Orchard Fallen Apple Tarte Tatin
Apple crisp, English bee pollen cream, Madagascan vanilla

72% Dark Chocolate and Root Ginger Cheesecake
Glazed pear, spiced chocolate crumble

Scottish Raspberry Mousse
Balsamic meringue, white chocolate, shortbread, raspberries

Pineapple Carpaccio
Coconut cream, coriander

HALF TIME
Chicken Balti Pie
Vegetarian Option Available Upon Request

OFFICIAL CATERING PARTNER
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MATCHDAY MENU

FULL TIME

Artisan British Isle Farmhouse Cheese

Keen's Cheddar, Colston Basset Blue, Herb Rosary Goat's Cheese

Red blush grapes, dried apricots, British celery, roasted truffle and pecorino nuts, house baked bread, cheese biscuits and
chutney

Milk Chocolate Truffle

If you would like to know the allergens in our food and drink, please ask a member of staff

Chris Garrett, Executive Head Chef

OFFICIAL CATERING PARTNER




MATCHDAY MENU

CHELSEA FC vs WATFORD FC

MONDAY 15™ MAY 2017
EXECUTIVE CLUB

ON ARRIVAL
Hand Crafted Canapés

STARTERS- AVAILABLE UP UNTIL 7.15PM
Middle Eastern Spiced Squash and Butternut Squash Soup
Toasted pumpkin seeds, coriander oil, almond cream, toasted spiced flat bread

Free Range Chicken
Pressed, roasted and smoked English free range chicken, red onion and wild herb terrine, sweetcorn puree, roast sweetcorn, truffle
infused English rapeseed oil, pea shoots

Sea Trout
Classic cold smoked, homemade malt Guinness bread, salted English butter, horseradish créme, house pickled red onion, capers,
lemon

MAIN COURSES
21 Day Bone Aged English Beef
Sautéed ratte potatoes, Lancashire kale, red onion, Guinness beef gravy

SW6 Fish Pie, Cheddar and Fennel Pollen Mashed Potato
King prawns, cauliflower puree, roast young tender broccoli, almond, dill and horseradish butter

Hand Rolled and Filled Walnut and Gorgonzola Tortelloni
Pinot Grigio, kale and artichoke crisps, gorgonzola, truffle

SW6 Executive Club Beef Burger

21 day bone aged short rib beef burger, smoked pancetta, Gorgonzola, house dried tomato and oregano mayonnaise, gem heart,
brioche

Served with sea salted skinny fries and house slaw

HOMEMADE DESSERTS
English Orchard Fallen Apple Tarte Tatin
Apple crisp, English bee pollen cream, Madagascan vanilla

72% Dark Chocolate and Root Ginger Cheesecake
Glazed pear, spiced chocolate crumble

Scottish Raspberry Mousse
Balsamic meringue, white chocolate, shortbread, raspberries

HALF TIME
Chicken Balti Pie
Vegetarian Option Available Upon Request

OFFICIAL CATERING PARTNER




MATCHDAY MENU

FULL TIME

Artisan British Isle Farmhouse Cheese
Keen's Cheddar, Colston Basset Blue, Herb Rosary Goat's Cheese
Red blush grapes, dried apricots, British celery, roasted truffle and pecorino nuts, house baked bread, cheese biscuits and chutney

Milk Chocolate Truffle

If you would like to know the allergens in our food and drink, please ask a member of staff

Chris Garrett, Executive Head Chef

OFFICIAL CATERING PARTNER
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MATCHDAY MENU

CHELSEA FC vs WATFORD FC

MONDAY 15™ MAY 2017
HARRIS SUITE

STARTERS- AVAILABLE UP UNTIL 7.15PM
Middle Eastern Spiced Squash and Butternut Squash Soup
Toasted pumpkin seeds, coriander oil, almond cream, toasted spiced flat bread

Free Range Chicken
Pressed, roasted and smoked English free range chicken, red onion and wild herb terrine, sweetcorn puree, roast sweetcorn,
truffle infused English rapeseed oil, pea shoots

Sea Trout
Classic cold smoked, homemade malt Guinness bread, salted English butter, horseradish creme, house pickled red onion,
capers, lemon

MAIN COURSES
21 Day Bone Aged English Beef
Sautéed ratte potatoes, Lancashire kale, red onion, Guinness beef gravy

SW6 Fish Pie, Cheddar and Fennel Pollen Mashed Potato
King prawns, cauliflower puree, roast young tender broccoli, almond, dill and horseradish butter

Hand Rolled and Filled Walnut and Gorgonzola Tortelloni
Pinot Grigio, kale and artichoke crisps, gorgonzola, truffle

HOMEMADE DESSERTS
English Orchard Fallen Apple Tarte Tatin
Apple crisp, English bee pollen cream, Madagascan vanilla

72% Dark Chocolate and Root Ginger Cheesecake
Glazed pear, spiced chocolate crumble

Scottish Raspberry Mousse
Balsamic meringue, white chocolate, shortbread, raspberries

HALF TIME
Chicken Balti Pie
Vegetarian Option Available Upon Request

FULL TIME

Artisan British Isle Farmhouse Cheese

Keen's Cheddar, Colston Basset Blue, Herb Rosary Goat's Cheese

Red blush grapes, dried apricots, British celery, roasted truffle and pecorino nuts, house baked bread, cheese biscuits and
chutney

Milk Chocolate Truffle
If you would like to know the allergens in our food and drink, please ask a member of staff

Chris Garrett, Executive Head Chef

OFFICIAL CATERING PARTNER
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MATCHDAY MENU

CHELSEA FC vs WATFORD FC

MONDAY 15™ MAY 2017
DRAKE SUITE

STARTERS- AVAILABLE UP UNTIL 7.15PM
Middle Eastern Spiced Squash and Butternut Squash Soup
Toasted pumpkin seeds, coriander oil, almond cream, toasted spiced flat bread

Free Range Chicken
Pressed, roasted and smoked English free range chicken, red onion and wild herb terrine, sweetcorn puree, roast sweetcorn,
truffle infused English rapeseed oil, pea shoots

Sea Trout
Classic cold smoked, homemade malt Guinness bread, salted English butter, horseradish creme, house pickled red onion,
capers, lemon

MAIN COURSES
21 Day Bone Aged English Beef
Sautéed ratte potatoes, Lancashire kale, red onion, Guinness beef gravy

SW6 Fish Pie, Cheddar and Fennel Pollen Mashed Potato
King prawns, cauliflower puree, roast young tender broccoli, almond, dill and horseradish butter

Hand Rolled and Filled Walnut and Gorgonzola Tortelloni
Pinot Grigio, kale and artichoke crisps, gorgonzola, truffle

HOMEMADE DESSERTS
English Orchard Fallen Apple Tarte Tatin
Apple crisp, English bee pollen cream, Madagascan vanilla

72% Dark Chocolate and Root Ginger Cheesecake
Glazed pear, spiced chocolate crumble

Scottish Raspberry Mousse
Balsamic meringue, white chocolate, shortbread, raspberries

HALF TIME
Chicken Balti Pie
Vegetarian Option Available Upon Request

FULL TIME

Artisan British Isle Farmhouse Cheese

Keen's Cheddar, Colston Basset Blue, Herb Rosary Goat's Cheese

Red blush grapes, dried apricots, British celery, roasted truffle and pecorino nuts, house baked bread, cheese biscuits and
chutney

Milk Chocolate Truffle

If you would like to know the allergens in our food and drink, please ask a member of staff

Chris Garrett, Executive Head Chef

OFFICIAL CATERING PARTNER
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MATCHDAY MENU

CHELSEA FC vs WATFORD FC

MONDAY 15™ MAY 2017
CANALETTOS

STARTERS- AVAILABLE UP UNTIL 7.15PM
Middle Eastern Spiced Squash and Butternut Squash Soup
Toasted pumpkin seeds, coriander oil, almond cream, toasted spiced flat bread

Free Range Chicken
Pressed, roasted and smoked English free range chicken, red onion and wild herb terrine, sweetcorn puree, roast sweetcorn,
truffle infused English rapeseed oil, pea shoots

Sea Trout
Classic cold smoked, homemade malt Guinness bread, salted English butter, horseradish creme, house pickled red onion,
capers, lemon

MAIN COURSES
21 Day Bone Aged English Beef
Sautéed ratte potatoes, Lancashire kale, red onion, Guinness beef gravy

SW6 Fish Pie, Cheddar and Fennel Pollen Mashed Potato
King prawns, caulifiower puree, roast young tender broccoli, almond, dill and horseradish butter

Hand Rolled and Filled Walnut and Gorgonzola Tortelloni
Pinot Grigio, kale and artichoke crisps, gorgonzola, truffle

HOMEMADE DESSERTS
English Orchard Fallen Apple Tarte Tatin
Apple crisp, English bee pollen cream, Madagascan vanilla

72% Dark Chocolate and Root Ginger Cheesecake
Glazed pear, spiced chocolate crumble

Scottish Raspberry Mousse
Balsamic meringue, white chocolate, shortbread, raspberries

HALF TIME
Chicken Balti Pie
Vegetarian Option Available Upon Request

FULL TIME

Artisan British Isle Farmhouse Cheese

Keen's Cheddar, Colston Basset Blue, Herb Rosary Goat's Cheese

Red blush grapes, dried apricots, British celery, roasted truffle and pecorino nuts, house baked bread, cheese biscuits and
chutney

Milk Chocolate Truffle

If you would like to know the allergens in our food and drink, please ask a member of staff

Chris Garrett, Executive Head Chef

OFFICIAL CATERING PARTNER
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MATCHDAY MENU

CHELSEA FC vs WATFORD FC
MONDAY 15™ MAY 2017

HOLLINS SUITE

STARTERS- AVAILABLE UP UNTIL 7.15PM
Middle Eastern Spiced Squash and Butternut Squash Soup

Toasted pumpkin seeds, coriander oil, almond cream, toasted spiced flat bread

Free Range Chicken
Pressed, roasted and smoked English free range chicken, red onion and wild herb terrine, sweetcorn puree, roast sweetcorn,
truffle infused English rapeseed oil, pea shoots

Sea Trout
Classic cold smoked, homemade malt Guinness bread, salted English butter, horseradish creme, house pickled red onion,
capers, lemon

MAIN COURSES
21 Day Bone Aged English Beef
Sautéed ratte potatoes, Lancashire kale, red onion, Guinness beef gravy

SW6 Fish Pie, Cheddar and Fennel Pollen Mashed Potato
King prawns, cauliflower puree, roast young tender broccoli, almond, dill and horseradish butter

Hand Rolled and Filled Walnut and Gorgonzola Tortelloni
Pinot Grigio, kale and artichoke crisps, gorgonzola, truffle

HOMEMADE DESSERTS
English Orchard Fallen Apple Tarte Tatin
Apple crisp, English bee pollen cream, Madagascan vanilla

72% Dark Chocolate and Root Ginger Cheesecake
Glazed pear, spiced chocolate crumble

Scottish Raspberry Mousse
Balsamic meringue, white chocolate, shortbread, raspberries

HALF TIME
Chicken Balti Pie
Vegetarian Option Available Upon Request

FULL TIME

Artisan British Isle Farmhouse Cheese

Keen's Cheddar, Colston Basset Blue, Herb Rosary Goat's Cheese

Red blush grapes, dried apricots, British celery, roasted truffle and pecorino nuts, house baked bread, cheese biscuits and
chutney

Milk Chocolate Truffle
If you would like to know the allergens in our food and drink, please ask a member of staff

Chris Garrett, Executive Head Chef

OFFICIAL CATERING PARTNER

Lh%%mm




MATCHDAY MENU

CHELSEA FC vs WATFORD FC
MONDAY 15™ MAY 2017

TAMBLING SUITE

MAIN COURSES
21 Day Bone Aged English Beef
Sautéed ratte potatoes, Lancashire kale, red onion, Guinness beef gravy

SW6 Fish Pie, Cheddar and Fennel Pollen Mashed Potato
King prawns, cauliflower puree, roast young tender broccoli, almond, dill and horseradish butter

Hand Rolled and Filled Walnut and Gorgonzola Tortelloni
Pinot Grigio, kale and artichoke crisps, gorgonzola, truffle

HOMEMADE DESSERTS
English Orchard Fallen Apple Tarte Tatin
Apple crisp, English bee pollen cream, Madagascan vanilla

72% Dark Chocolate and Root Ginger Cheesecake
Glazed pear, spiced chocolate crumble

Scottish Raspberry Mousse
Balsamic meringue, white chocolate, shortbread, raspberries

HALF TIME
Chicken Balti Pie
Vegetarian Option Available Upon Request

FULL TIME

Artisan British Isle Farmhouse Cheese

Keen's Cheddar, Colston Basset Blue, Herb Rosary Goat's Cheese

Red blush grapes, dried apricots, British celery, roasted truffle and pecorino nuts, house baked bread, cheese biscuits and
chutney

Milk Chocolate Truffle

If you would like to know the allergens in our food and drink, please ask a member of staff

Chris Garrett, Executive Head Chef

OFFICIAL CATERING PARTNER




MATCHDAY MENU

CHELSEA FC vs WATFORD FC
MONDAY 15™ MAY 2017

TEA BAR

STARTERS- AVAILABLE UP UNTIL 7.15PM
Middle Eastern Spiced Squash and Butternut Squash Soup

Toasted pumpkin seeds, coriander oil, almond cream, toasted spiced flat bread

Free Range Chicken
Pressed, roasted and smoked English free range chicken, red onion and wild herb terrine, sweetcorn puree, roast sweetcorn,
truffle infused English rapeseed oil, pea shoots

Sea Trout
Classic cold smoked, homemade malt Guinness bread, salted English butter, horseradish creme, house pickled red onion,
capers, lemon

MAIN COURSES
21 Day Bone Aged English Beef
Sautéed ratte potatoes, Lancashire kale, red onion, Guinness beef gravy

SW6 Fish Pie, Cheddar and Fennel Pollen Mashed Potato
King prawns, cauliflower puree, roast young tender broccoli, almond, dill and horseradish butter

Hand Rolled and Filled Walnut and Gorgonzola Tortelloni
Pinot Grigio, kale and artichoke crisps, gorgonzola, truffle

HOMEMADE DESSERTS
English Orchard Fallen Apple Tarte Tatin
Apple crisp, English bee pollen cream, Madagascan vanilla

72% Dark Chocolate and Root Ginger Cheesecake
Glazed pear, spiced chocolate crumble

Scottish Raspberry Mousse
Balsamic meringue, white chocolate, shortbread, raspberries

FULL TIME
Chicken Balti Pie

Artisan British Isle Farmhouse Cheese

Keen's Cheddar, Colston Basset Blue, Herb Rosary Goat's Cheese

Red blush grapes, dried apricots, British celery, roasted truffle and pecorino nuts, house baked bread, cheese biscuits and
chutney

Milk Chocolate Truffle

If you would like to know the allergens in our food and drink, please ask a member of staff

Chris Garrett, Executive Head Chef

OFFICIAL CATERING PARTNER
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MATCHDAY MENU

CHELSEA FC vs WATFORD FC

MONDAY 15™ MAY 2017
ZOLA SUITE

ON THE TABLES
Prosciutto di Parma
Celeriac remoulade

Raw Pickled English Heritage Vegetables (V)
Toasted pitta, mint and balsamic

Marinated Mozzarella Pearls (V)
Pesto Genovese

House Olive Mix (V)

SW6 Grissini Sticks and Cheese Straws (V)

FROM THE KITCHEN
Lamb Kofta
Grilled wholemeal pitta, garlic and coriander yoghurt

SWe Slider Burger
21 day bone aged short rib beef burger, smoked pancetta, Gorgonzola, house dried tomato and oregano mayonnaise, gem
heart, brioche

Halloumi (V)
Turkish spices, house pickled vegetables, wholemeal tortilla wrap, coriander and mint yoghurt

Hand Stretched Stuffed Crust Pizza (V)
Smoked mozzarella, garlic and mushrooms

Tom Yum Battered Tiger Prawns
Hot and sour sauce

CFC Buttermilk and Cornflake Crumb Chicken
Carolina BBQ dipping sauce

Rosemary Skinny Fries (V)
Maldon sea salt

Dressed Crisp Salad Leaf (V)
Smoked Yorkshire rapeseed oil

HOMEMADE DESSERTS
Chocolate and Maldon Sea Salt Caramel Mousse
Praline ripple cream

Baked Raspberry and White Chocolate Cheesecake
Raspberry and mint

Mango and Chai Seed Pannacotta
Passionfruit and coconut

OFFICIAL CATERING PARTNER
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MATCHDAY MENU

HALF TIME
Chicken Balti Pie
Vegetarian Option Available Upon Request

FULL TIME

Artisan British Isle Farmhouse Cheese

Keen's Cheddar, Colston Basset Blue, Herb Rosary Goat's Cheese

Red blush grapes, dried apricots, British celery, roasted truffle and pecorino nuts, house baked bread, cheese biscuits and

chutney
Milk Chocolate Truffle

If you would like to know the allergens in our food and drink, please ask a member of staff

Chris Garrett, Executive Head Chef

OFFICIAL CATERING PARTNER




MATCHDAY MENU

CHELSEA FC vs WATFORD FC

MONDAY 15™ MAY 2017
WISE SUITE

ON THE TABLES
Prosciutto di Parma
Celeriac remoulade

Raw Pickled English Heritage Vegetables (V)
Toasted pitta, mint and balsamic

Marinated Mozzarella Pearls (V)
Pesto Genovese

House Olive Mix (V)

SW6 Grissini Sticks and Cheese Straws (V)

FROM THE KITCHEN
Lamb Kofta
Grilled wholemeal pitta, garlic and coriander yoghurt

SWe Slider Burger
21 day bone aged short rib beef burger, smoked pancetta, Gorgonzola, house dried tomato and oregano mayonnaise, gem
heart, brioche

Halloumi (V)
Turkish spices, house pickled vegetables, wholemeal tortilla wrap, coriander and mint yoghurt

Hand Stretched Stuffed Crust Pizza (V)
Smoked mozzarella, garlic and mushrooms

Tom Yum Battered Tiger Prawns
Hot and sour sauce

CFC Buttermilk and Cornflake Crumb Chicken
Carolina BBQ dipping sauce

Rosemary Skinny Fries (V)
Maldon sea salt

Dressed Crisp Salad Leaf (V)
Smoked Yorkshire rapeseed oil

HOMEMADE DESSERTS
Chocolate and Maldon Sea Salt Caramel Mousse
Praline ripple cream

Baked Raspberry and White Chocolate Cheesecake
Raspberry and mint

Mango and Chai Seed Pannacotta
Passionfruit and coconut
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MATCHDAY MENU

HALF TIME
Chicken Balti Pie
Vegetarian Option Available Upon Request

FULL TIME

Artisan British Isle Farmhouse Cheese

Keen's Cheddar, Colston Basset Blue, Herb Rosary Goat's Cheese

Red blush grapes, dried apricots, British celery, roasted truffle and pecorino nuts, house baked bread, cheese biscuits and

chutney
Milk Chocolate Truffle

If you would like to know the allergens in our food and drink, please ask a member of staff

Chris Garrett, Executive Head Chef

OFFICIAL CATERING PARTNER




MATCHDAY MENU

CHELSEA FC vs WATFORD FC
MONDAY 15™ MAY 2017

UTB SPORTS LOUNGE

FROM THE KITCHEN

SWe Slider Burger

21 day bone aged short rib beef burger, smoked pancetta, Gorgonzola, house dried tomato and oregano mayonnaise, gem
heart, brioche

Hand Stretched Stuffed Crust Pizza (V)
Smoked mozzarella, garlic and mushrooms

CFC Buttermilk and Cornflake Crumb Chicken
Carolina BBQ dipping sauce

AUTHENTIC STATION: KEBAB SHOP

Istanbul Inspired Slow Cooked and Pulled English Lamb
Marinated Halloumi Cheese and Vegetable Skewers (V)
Turkish flat bread

Kebab shop salad

Pickled vegetables and chillies

Jars of house tzatziki, garlic mayo

Bottles of House hot sauce

AUTHENTIC STATION: MAC SHACK

Hand Rolled Mac in Our SW6 Recipe Double Mozzarella and Mature Cheddar Cheese Sauce with
Carolina BBQ slow cooked and pulled English beef brisket, homemade BBQ sauce, pepper dew relish
Chipotle, jalapenos, sun dried tomatoes, sour cream, jack cheese and coriander (V)

Jars of crispy shallots, pork crackling, Dr Pepper bacon bits

Bottles of House BBQ sauce, hot sauce, American mustards, beef brisket mayo

Parmesan and

Chocolate and Maldon Sea Salt Caramel Mousse

Baked Raspberry and White Chocolate Cheesecake
Raspberry and

Passionfruit and coconut
Chicken Balti Pie

Vegetarian Option Available Upon Request

V)
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