
Butler Dining Experience at Oulton Hall
If you’re looking for a unique dining experience for up to 40 guests with your own dedicated 
team of butlers, Oulton Hall can provide you with the most amazing evening.  Sit down with 
our Head Butler and Executive Chef to create bespoke three, four or five-course menus which 
will be served on the finest china.  Let our team take care of the details from flowers to chair 
covers whilst you drink Champagne from sparkling crystal glasses in the grand surroundings 

of our country home.  Speak to one of our butlers for further information or email  
butler@OultonHallHotel.co.uk

Peter McMahon
Head Butler

Having set his eyes on a career in hospitality, Peter 
attended Cauldon College in his home town of 

Stoke-on-Trent where he was recognised with a City 
& Guilds in Hospitality & Catering.  His first role 

was as Chef d’etage at the luxurious Claridge’s Hotel 
in London.  Here he spent four years plying his trade 
to some of London’s finest gentry looking after the 

Penthouse Suits and catering for the likes of Sir 
Hugh Wontner & Lady Wonter GBE, CVO – Chairman 

and then President of the Savoy group.

Peter’s next move was to the position of Room 
Service Manager at the iconic ‘The Grand’ Hotel 

located on the centre stage of Brighton’s famous 
seafront.  He spent four years attending to guest’s 

each and every need before he journeyed North 
where he found Oulton Hall.  He then stepped 

into the position of Head Butler, managing a team 
of Butlers offering bespoke dining experiences, 

exceptional attention to detail and wowing guests 
at every opportunity.

Jayne Percival
Head Pastry Chef

Jayne our head pastry chef, a Yorkshire ‘lass’ at 
heart and local to Oulton, started her career 

at Thomas Danby College, Leeds.  When finishing 
college, Jayne had the opportunity to travel and 
see the world, spending five years working at the 

Dubai International five star hotel – owned by Trust 
House Forte, gaining experience from some of the 

best pastry chefs in the world.

Jayne returned home and took the opportunity to 
be part of the team at Oulton Hall’s opening in 1993 
where she met her close friend and work colleague, 

Shelley.  With 45 years experience at Oulton Hall 
between them, they have continuously developed 
and created new and exciting pastry dishes and 
delicate cakes for the afternoon tea selection.

Jayne has always focussed on developing our 
younger staff within the pastry section to achieve a 
high standard of consistency and ensure the future 

years will continue to enhance the reputation of 
afternoon tea at Oulton Hall.
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Butler Dining Experience at Oulton Hall
If you're looking for a unique dining experience for up to 40 guests with your own

dedicated team of butlers, Oulton Hall can provide you with the most amazing evening.
You can have a consultation with the Head Butler and Chef to create bespoke three, four

or five-course menus which will be served on the finest china. We will take care of the
finest details from flowers and chair covers and we'll leave you to drink Champagne from
sparkling crystal glasses whilst taking in the grand surroundings of our country house. 
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recognised with a City & Guilds in Hospitality &
Catering. His first role was as Chefd'etage at the
luxurious Claridge's Hotel in London where he

spent four years plying his trade to some of
London's finest gentry. Looking after the

Penthouse Suites and catering for the likes of
Sir Hugh Wontner & Lady Wontner GBE, 

CVO - Chairman and then President of the 
Savoy Group.

Peter's next move was to the position of Room
Service Manager at the iconic 'The Grand' Hotel

located on the centre stage of Brighton's
famous seafront. He spent four years attending

to guest's each and every need before he
journeyed North where he found Oulton Hall
and stepped into the position of Head Butler,
managing a team of Butlers offering bespoke
dining experiences, exceptional attention to

detail and wowing guests at every opportunity.

Some twenty two years later he is still offering
the same fantastic personal service to all the
guests that enter our property - here's to the

next twenty two years!

Karim Amrouch
Assistant Butler

Born in Morrocco, Karim set sail to see the
world working on the P&O Cruise Liners in all
sorts of hospitality roles for the best part of a
decade. His finest accomplishment was working
aboard the QE2 Liner for a period of 12 months
and it was in this time that he met the love of
his life where they took the decision to settle

down in a Yorkshire village near Leeds.

Karim's first employment in leeds was at the
Metropole Hotel, after two years had passed he
bumped into a gentleman with whom he shared
a lot of common interests, namely hospitality.
After some time getting to know more about

one another and as their friendship blossomed
the gentleman offered Karim a job - as Assistant
Butler to him within his team. The gentleman's

name being Peter, our Head Butler. The two have
been inseparable ever since!

Introducing Your Butlers
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Lunches & Snacks
All sandwiches served with dressed leaves & Yorkshire crisps on either  

white or malted sliced bread

Atlantic prawn marie rose, baby gem £9.50

Scottish smoked salmon, peppered watercress, lemon crème fraîche £9.50

Roast Yorkshire ham, fruit chutney, rocket leaf £8.00

Roast topside of British grass fed beef, grain mustard, baby gem £8.75

Roast chicken breast, tomato chutney, rocket leaf £8.50

Mature Cheddar cheese, red onion marmalade, mixed baby leaf (v) £7.75

Duck egg & chive mayonnaise £7.75

Soup of the day with sourdough bread (v) £6.00

Double cream scrambled egg on toasted rye bread (v) £7.75

add smoked Scottish salmon £10.75

Oulton Hall classic club sandwich - chargrilled chicken & bacon,  
egg mayonnaise, plum tomato, cos lettuce with skinny fries £15.00

Oulton Hall Reuben’s toasted sandwich - pastrami beef, Swiss cheese, 

pickled white cabbage, Russian dressing, rye bread with skinny fries £13.00

Classic Caesar salad - cos lettuce, crisp croutons, anchovies & 

Grand Padano parmesan £9.00

add chargrilled chicken or salmon fillet £15.00

Black Tea
Earl Grey, China

English Breakfast
Lapsang Souchong, China

Decaffeinated, Kenya
Afternoon Darjeeling

Pure Assam
Pure Ceylon

Green Tea
Green Tea, China

Moroccan Mint, Africa

Tisane
China Rose Petal

Chamomile Flowers

Fruit Tea
Sweet Rhubarb

Lemon & Ginger
Blackberry & Raspberry

Rose Lemonade
Apple & Cinnamon

Cafetiere
House coffee, medium to dry roast £4.50
Fair trade decaffeinated, Brazil, medium dry roast £4.50
Lazy Sunday, Africa, medium roast £4.50

Praline Especial, Brazil £4.50

Speciality Coffee
Espresso £3.40
Americano £3.40
Hot Chocolate £3.70
Cappuccino £3.70
Café Latte £3.70
Flat White £3.70

EST 1886

TAYLORS
OF HARROGATE

LEAF TEA
Oulton Blend £4.45

A high quality blend of larger leaves from the very best gardens gives the Oulton Blend 
the perfect balance of strength, colour, flavour and character.

We are proud to host afternoon tea in our Drawing Room where our butlers will  
be delighted to explain our offering as well as our excellent selection of tea from  

some of the best estates in the world.

YORKSHIRE AFTERNOON TEA
Served daily from 2.00pm - 6.00pm

All accompanied by your choice of tea or coffee

A SELECTION OF AFTERNOON TEA, SANDWICHES

Scottish smoked salmon, peppered watercress, lemon crème fraîche on 
malted sliced bread

Roast Yorkshire ham, fruit chutney & rocket leaf on white sliced bread

Classic duck egg & chive mayonnaise on malted sliced bread

Coronation chicken on arctic bread

Roast British beef topside & wholegrain mustard on white bread

Warm plum tomato, red onion & mature Cheddar tartlet (v)

Rhubarb & cherry scone, plain scone
Served with clotted cream & strawberry preserve

Homemade pastries & Yorkshire Tea loaf served with Wensleydale cheese

Monday - Thursday £24.00 / Friday - Sunday £28.00

Add a glass of Champagne…
   
 125ml 70cl

Moet & Chandon Brut £12.75 £70.00

Moet & Chandon Rosé £13.75 £80.00

CREAM TEA

Accompanied by your choice of tea or coffee

Rhubarb & cherry scone, plain scone

Served with clotted cream & strawberry preserve  £9.95

Or

CAKE OF THE DAY £4.50

For the comfort of fellow guests, we kindly request that mobile phones and laptops are not used in the Drawing Room.  
A discretionary 10% service charge will be added to your bill and distributed to the team who served you.
All of our dishes may contain traces of nuts.  If you have any concerns regarding food allergens please  

ask a member of the team and you will be provided with detailed information on each dish.  

ALL TEAS £4.45
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