
A secluded, intimate sanctuary away from 
the crowds, where a table is yours for the day. 

Enjoy an elegant, seasonal, fine dining culinary 
experience, including the options of Fruits de 
Mer and an Artisan Cheese Table at lunch, 

followed by a unique cake selection as part of 
your afternoon tea.

An exclusive and intimate dining  
experience at Centre Court.



THE CHAMPIONS’ ROOM

The Champions’ Room takes its name from  
the legacy of those who have triumphed at 
Wimbledon as Singles Champions; the walls  
are adorned with pictures of tennis legends,  
evoking the history of this iconic tournament.

The restaurant offers a refined and private 
setting where today’s thoughtful hospitality 
is delivered against the backdrop of 
Wimbledon’s traditional, pristine grass courts.

Located moments away from the action of 
The Championships’ prestigious Centre Court, 
a limited number of covers make this an 
exclusive experience. 

Guests are welcomed into a considered  
space where the pace of the day unfolds 
naturally. From the anticipation before  
a decisive match, to the pause between  
games, the dining complements the  
rhythm of Centre Court.

T H E  C H A M P I O N S ’  R O O M



MAIN COURSE

All main courses served with British new potatoes,  
minted butter, Maldon salt

CONFIT FINGERLING POTATO 

Crispy artichoke, red pepper purée,  

barigoule, cocoa beans  

Suitable for vegans

CORNISH BRILL  

Charlestown mussels pastilla, broccoli,  

pumpkin seeds, bergamot sauce  

AGED CORNISH LAMB CANNON  

Glazed lamb shoulder, confit tomato,  

English pecorino, courgette purée, lamb jus 

GAYTHORNE FARM BEEF FILLET   

Ox cheek croquette, king oyster mushroom,  

glazed carrot, miso emulsion, beef jus 

DESSERT

WIMBLEDON STRAWBERRIES & CREAM  

Plant-based alternative available on request 

RASPBERRY & MILK CHOCOLATE 

CARAMEL WAFER BAR   

Raspberry pâte de fruits

Suitable for vegetarians

BLACKCURRANT & LEMON  

VERBENA DELICE  

Citrus shortbread 

FROM THE SEAFOOD BAR

Served with saffron potato salad, soda bread,  
dressed summer leaves, caper and lemon dressing 

FRUITS DE MER  

Poached Native Cornish Lobster Tail,  

lobster mayonnaise 

Chalk Stream Trout, celeriac remoulade 

Tuna Crudo, white soy, dulse,  

avocado, coriander

King Prawn Cocktail,  

horseradish cocktail sauce

Cured Yellowtail, charred cucumber,  

tiger’s milk, basil

Devon Crab, yoghurt, lemon,  

brown devon crab powder

FROM THE CHEESE TABLE

SELECTION OF BRITISH  

ARTISAN CHEESES 

Harrogate Blue, Oxford Blue, Cornish Blue, 

Rachel goat’s cheese, Ashlynn goat’s cheese, 

Clara goat’s cheese, Westcombe Cheddar, 

Yoredale Wensleydale, Gorwydd Caerphilly, 

Red Leicester Sparkenhoe, Waterloo, 

Highmoor, Maida Vale and Baron Bigod

BREAD

MILK BREAD, LONDON HONEY 

& LEMON THYME 

Cultured British Bungay butter 

AMUSE

TOMATO TARTE FINE

Confit tomato, pickled rose,  

fennel fronds  

Suitable for vegans

HERB DASHI

Kombu oil  

Suitable for vegans

STARTER

ISLE OF WIGHT TOMATOES 

Goat’s curd, black olive tuile,  

carraway seeds 

Suitable for vegetarians, vegan option available

TUNA TARTARE  

Wasabi emulsion, tempura shiso,  

charred cucumber  

PRESSED FOSSE MEADOW 

CHICKEN  

Sweetcorn, black garlic, chive emulsion  

THE MENU

T H E  C H A M P I O N S ’  R O O M



PLAN YOUR DAY

How the day unfolds
Begin your experience with welcome drinks 
whilst your attentive waiter for the day talks  
you through the menu. Enjoy an elegant, 
seasonal four-course lunch before the tennis 
begins and return, at your leisure, to enjoy a 
quintessential Wimbledon Afternoon Tea.

Afternoon tea is served between 3pm  
and 5pm and, on finals weekend, between 
2.30pm and 4.30pm.

Complimentary selected wines and  
premium spirits are included.

Location
The entrance is located to the south side of 
Courts 15 and 16 and the restaurant offers close 
proximity to the Centre Court 300 gangways.

Access
All diners must have a Centre Court debenture 
ticket for the day.

Arrivals
Open from 10.30am, lunch is served from  
11am until play starts. Please refer to your 
booking confirmation for your sitting time.

Dining style
Private tables for 2, 4, 6 or 8 guests.

Play commences
At 1.30pm, except for finals weekend  
when the Doubles Final begins at 1pm  
followed by the Singles Final at 4pm.

THE CHAMPIONS’ ROOM 2026

T H E  C H A M P I O N S ’  R O O M Please note reservations can only be made by registered debenture holders.


