
CORPORATE HOSPITALITY AT
LONDON CAPITAL & FINANCE OSBORNE HORSE TRIALS



- Queen Victoria

“ It is impossible to imagine
a prettier spot ”



Osborne House is a former royal residence in East Cowes, Isle of Wight. The house was built between 1845 and 1851 
for Queen Victoria and Prince Albert as a summer home and rural retreat.

Prince Albert designed the house himself in the style of an Italian Renaissance palazzo and the couple enjoyed 
many holidays at the house. Queen Victoria died at Osborne House in January 1901.

Osborne Horse Trials is now offering unique and exclusive corporate hospitality in Queen Victoria’s former home. 

Osborne reflects Queen Victoria and Prince Albert’s passions, tastes and style. Ornate furnishings and artifacts from 
The Royal Collection fill rooms and corridors where Victoria entertained heads of state, inventors, princess and 

princesses and ruled the vast British Empire.

This, matched with outstanding corporate hospitality over the 2 days of Osborne Horse Trials, gives you the 
opportunity to entertain colleagues and clients in a way they have never been entertained before.

PRIVATE DINING - THE DURBAR ROOM
The Durbar Room, designed by Lockwood Kipling whose 
son, Rudyard, wrote The Jungle Book – is an outstanding 
private dining experience.

POA

THE DUCHESS OF KENT SUITE
The ultimate dining experience at Osborne Horse Trials with 
wonderful views and visits from world class riders.

£220 per person

THE VICTORIA RESTAURANT & TERRACE
An outstanding English restaurant and terrace with relaxed 
dining and an English bar.

£170 per person



Itinerary of Your Day 

11.30 Restaurant Opens

11.45 Pre Lunch Drinks are available 
for purchase 

12:00 Luncheon is Served

15:00 Restaurant Closes

The VicToria resTauranT & Terrace
£170 per person

The Victoria Restaurant offers an outstanding opportunity to see some of the worlds best Equestrian stars from the elegance of the 
Victoria Restaurant. A simple and delicious 2 course menu awaits with traditional options with a magical twist. Can we tempt you with 

delicious succulent meats and a variety of cheeses or fresh locally sourced vegetable tarts.

A quintessentially English bar is also available, with delights such as Pimms number 1 served with English lemonade and garnishes of 
apples, cucumber, oranges, lemons, strawberry, and mint. Or perhaps we can tempt you with a good old Bramble or a simple G&T.

The Victoria Restaurant offers complete flexibility with single bookings and upwards being taken. You will be seated on the lower 
terrace or inside in the Restaurant.

Numbers approximately 100 - 150. Final numbers one week before the event.

Terrace Lunch Buffet - Day Time

Cold Meat & Cheese Platters 
A selection of succulent meats and various 

tasty cheeses

Savoury Vegetable Tart (v)
Fresh, locally sourced vegetables served in a 

crisp filo pastry tart

Hand-Baked Sausage Rolls
The finest quality pork encased in delicious, 

buttery pastry

Hand-Baked Vegetable Crisps
The finest root vegetables seasoned and 

gently cooked in oil

Summer Salad
A fresh salad with mixed leaves and 

delicious dressings 

Rustic Bread and Butter
A choice of beautifully baked, artisan 

bread served with smooth, milky butter

Homemade Shortbread
Beautifully rich shortbread, lovingly 

handmade at Osborne House

Fruit Bowl
A selection of the finest, tastiest local 

summer fruits



Itinerary of Your Day 

11.30 Restaurant Opens

11.45 Pre Lunch Drinks Reception

12:00 Luncheon & Tea is Served

15:00 Restaurant Closes

The Duchess of KenT suiTe
£220 per person

The Duchess of Kent Suite is the ultimate luxurious experience. Dedicated access to the suite provides a convenient way to avoid the 
public crowds and queues. Situated overlooking the Cross Country Course, The Duchess of Kent Suite provides wonderful viewing 

areas and outstanding dining options.

Meet and greet some of the worlds best equestrian riders as they pop in for an informal chat and perhaps a selfie or two. Also join 
them on a guided course walk and get a unique insight into how to ride the course.

A sumptuous and sophisticated 2 course menu is presented along with our contemporary cocktail bar. Enjoy a James Bond special – 
Classic Martini, shaken of course, not stirred. Or perhaps something more exotic like a Singapore sling or a refreshing Gin and Tonic.

Tables of 10, minimum covers 30.

Duchess of Kent Buffet
Lemon & Herb Chicken Breast 

Succulent chicken breast, deliciously seasoned 
with fresh lemon and mixed herbs

Poached Salmon Slices with Lemon & Dill
Slices of tasty, locally sourced Salmon 

complemented by a refreshing lemon and dill 
sauce

Puff Pastry Mediterranean Tartlet
A selection of delectable Mediterranean 

vegetables baked in rich puff pastry

Herbed Roasted New Potatoes
Light, fluffy new potatoes seasoned with mixed 

herbs and roasted for a tasty, crisp finish

Summer Salad
A fresh salad with mixed leaves and 

delicious dressings 

Rustic Bread and Butter
A choice of beautifully baked, artisan 

bread served with smooth, milky butter

Homemade Mini Victoria Sponges
Velvety cream and tasty, locally 

produced jam sandwiched between 
dainty handmade sponge cakes

Fruit Platter
An exquisite platter filled with the finest 
fruits and berries, locally sourced from 

the Isle of Wight



Indian Starter Trio 
In keeping with the décor, a trio of 

delicious Indian starters with Chutney, 
Raita and Saffron Yoghurt dips

Seekh Kebab, Onion & Spinach Pakora, 
Chicken Tikka Malai

Succulent kebabs and flavoursome 
chicken malai, served with a side of 

pakora for dressing

Spiced Chickpea Cake, Onion & Spinach 
Pakora, Paneer Tikka

Deliciously spiced chickpea cakes, served 
with a rich onion and spinach pakora and 

marinated paneer cheese

Mini Poppadum with Chutneys (v)
Crisp and crunchy poppadum served with 

a selection of rich, fruity chutneys

Masala Roasted Monkfish with Saffron, 
Cardamom & Cashews

Perfectly cooked monkfish paired with a 
punchy masala sauce and seasoned with 

saffron, cardamom and cashews 

Roasted Red Pepper with Roasted 
Vegetable Quinoa, Tomato & Chilli Sauce 

(v)
Sweet, crunchy red peppers roasted with 

vegetable quinoa and tomato, served with 
chilli sauce for a real kick

Sautéed Snow Peas, Okra & Red Pepper
A fresh and flavourful mix of snow peas, 

okra and red pepper

Jewelled Basmati Rice
A colourful and exotic twist on basmati rice, 
with onions and a delectable mix of spices

Raspberry & Vanilla Ice Cream Bombe 
with Raspberry Compote

A heavenly frozen dessert served with 
sweet, rich raspberry compote

Island Roast Cafetière Coffee, Fresh Mint 
Tea & Barfi Fudge

A selection of smooth, locally sourced 
coffee and mint tea, served with traditional 

Indian barfi fudge

Example Itinerary of Your Day 

11.30 The Durbar Room Opens

11.45 Pre Lunch Drinks

12:00 Luncheon is Served

14:00 Leading Riders / Celebrity 
Talk

15:00 English Afternoon Tea

17:00 Room Closes

PriVaTe Dining - The Durbar room
POA

Private Dining in The Durbar Room is a once in a lifetime experience. Designed by Lockwood Kipling whose son, Rudyard, wrote The Jungle 
Book the room has hosted many world leaders. Ornate, opulent and a treasure trove and antiquaries from around the British Empire. 

Designed to reflect the culture of an Indian dining hall to commemorate Victoria’s place as Empress of India. You can marvel at the ivory 
carvings and rich decorations that cover every surface of this splendid room. We can design individual dining and entertainment requirements 

to suit your needs. From Michelin starred chefs to speakers and entertainment.

Single dining table for 24.

The Durbar Room Menu


