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Oulton Hall Hotel & Spa

Rothwell Lane, Oulton, Leeds, LS26 8HN

T: 0113 282 1000

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. 

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 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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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 2.30pm-6.00pm

A Selection of Afternoon Tea, Sandwiches
Sliced coronation chicken on onion bread

‘Smoked’ salmon, baby watercress, lemon infused crème fraiche on malted brown bread

Roast Yorkshire ham, tomato chutney & rocket in a soft wrap

Classic egg mayonnaise with mustard cress on white bread

Warm smoked Ribblesdale & heritage tomato tartlet with pickled onion and tarragon

Rhubarb & cherry scone, plain scone

Served with clotted cream and strawberry preserve

Handmade pastries & Yorkshire Tea Loaf, served with Wensleydale cheese.

All accompanied by your preferred choice of tea or coffee

Mon-Thurs £22 / £25 Fri - Sun

Add a glass of champagne...

125ml 70cl

Moët and Chandon Brut £12.50 £65.00

Moët and Chandon Rose £13.50 £75.00

Cream Tea
Rhubarb & cherry scone, plain scone

Served with clotted cream and strawberry preserve £9.50

or

Cake of the Day £4.50

or

Toasted Tea Cake £3.50

If you have any concerns regarding food allergens, please ask a member of staff 

and you will be provided with detailed information on each dish.

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.

All of our dishes may contain traces of nuts. If you have any concerns regarding food allergens please ask a member of staff 

& you will be provided with detailed information on each dish. Please note some of our fish dishes may contain bones.
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Lunches & Snacks
Served on white or brown bread, served with baby leaves, Yorkshire crisps

Coronation chicken open sandwich, caramalised onion bread, 

toasted almonds & baby red chard £8.00

Smoked salmon, watercress, lemon-infused crème fraiche 

on malted sliced bread £9.00

Roast Yorkshire ham, tomato chutney, rocket leaf in a soft wrap £7.50

Prawn & east coast crabmeat, baby gem lettuce, Marie Rose sauce 

on malted sliced bread £9.50

Roast chicken breast, crispy pancetta, fruit chutney, 

baby leaf spinach on white or malted sliced bread £8.50

Roast topside of British beef, beetroot relish & creamed 

horseradish on white or malted sliced bread £8.50

Mature Cheddar cheese, red pepper houmous & fresh basil 

on white or malted bread £7.50

Q club sandwich – grilled chicken & bacon, egg mayonaisse, 

tomato & cos lettuce £14.50

Soup of the day with crusty bread roll £5.50

Classic Ceasar salad with parmesan, crisp crouton and anchovies £9.00

Add grilled chicken £14.50

Add grilled 5oz minute steak or tuna steak £16.50

Glazed goats’ cheese salad, dressed rocket, sun blushed tomato, 

mixed olives, toasted onion bread & balsamic glaze £12.00

Soft poached egg, char-grilled asparagus, truffle hollandaise 

sauce & toasted sourdough bread £9.00

Tabbouleh salad, crumbled feta, grilled peppers, giant cous cous, 

soft herbs, lemon & olive oil £11.00

Add grilled chicken £15.00

Add grilled 5oz minute steak £17.50

Leaf Tea
Oulton Blend £4.35

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

Black Tea
Earl Grey, China £4.35

English Breakfast £4.35

Lapsang Souchong, china £4.35

decaffeinated, Kenya £4.35

Afternoon Darjeeling £4.35

Pure Assam £4.35

Pure Ceylon £4.35

Cafetiere
House coffee, medium dry roast £4.10

Fair trade Decaffeinated, Brazil, medium dry roast £4.35

Lazy Sunday, Africa, medium roast £4.35

Fair-trade Guatemala Cloud Forest Rich roast £4.35

Espresso £3.35

Americano £3.35

Hot Chocolate £3.90

Speciality
Cappuccino £3.60

Café Latte £3.60

Green Tea
Green Tea, China £4.35

Moroccan Mint, Africa £4.35

Tisane
China Rose petal £4.35

Chamomile Flowers £4.35

Fruit Tea
Lemon grass  & Ginger  £4.35

Sweet Rhubarb             £4.35

Spiced Apple                    £4.35

Rose Lemonade £4.35

Sour Cherry £4.35
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