
N O RT H A M P TO N  S A I N T S  v  L E I C E S T E R  T I G E R S
T W I C K E N H A M  S TA D I U M

S AT U R DAY  6  O C TO B E R  2 0 1 8



C L U B H O U S E
R E S TAU R A N T

Touches of warm wood, leather and metallic finishes 
complete the stylish Clubhouse Restaurant, which 

features predominantly open ceilings. This light and 
airy facility offers a modern and exquisite three course 

menu in a relaxed surrounding.

Pre-match Saints player interview

Half-time & full-time refreshments

Prime seat in the East Stand 

Matchday programme & teamsheet

Three-course à la carte meal

DRESS CODE: Informal, club shirts welcome

MATCH PRICE: £199 inc VAT

sales@northamptonsaints.co.uk
01604 751543

Complimentary bar service including 
house wines & beers
Available upon arrival until departure

Lanyards



 
 

 
 

 

T H E  C L U B H O U S E  R E S T A U R A N T  M E N U   
N O R T H A M P T O N  S A I N T S  v  L E I C E S T E R  T I G E R S  

 

 
Starters 

 

English crab, compressed watermelon 
Cucumber and lovage 

 
Heirloom beetroot (v) 

Blackberries, buttermilk and lovage 

 
Mains 

 

English Sirloin of beef 
Béarnaise reduction 

 
Buttered cod 
Celeriac, Hazelnut 

 
Salt baked vegetable galette (v) 

Celeriac, Hazelnut 
 

Dripping fried chips Creamed spinach 

 
Dessert 

 

Chocolate textures 
Mango, mint 

OR 

Hand formed Cropwell bishop, Crumbly Cheshire & Somerset Brie 
Cotton candy grapes, sweet apple chutney, artisan bread 

 
Half time 

 

Twickenham’s pork pie 

 

Post-match 
 

Slow braised steak and ale pie 
Bound in flaky pastry 


