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SILVERSTONE
Sunday 7™ September

MENUS



https://www.ferrari.com/en-EN/corse-clienti/silverstone
https://www.ferrari.com/en-EN/corse-clienti/virtual-board?year=2025&tab=uk-25&list=a91fc908-0af3-4318-9985-d92996fab755

GRAZING

TABLE SNACKS

Truffle and Pecorino
roasted nuts

Marinated Nocellara and
Kalamata olives

For allergens and any special
dietary requirements, please
speak with a member of the
catering tream.
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BREAKFAST

BAKERY SELECTION

Cinnamon bun

Chocolate and hazelnut
New York croissant

Vegan raspberry croissant

Dark chocolate granola bar

PANCAKES
Pancakes topped with a choice of:
Banana, toffee sauce, vanilla

cream, strawberries, meringue,
toffee apples and popcorn

FRUIT

Fresh fruit kebabs with a
passion fruit yoghurt dip

Hedgerow berries

DELI BAR

Smoked salmon, cream cheese
and chive bagel

Smashed avocado, confir
tfomatoes and dukkha bagel

HOT BREAKFAST

Creamy scrambled eggs
Poached eggs
Crispy streaky bacon
Chorizo hash
Grilled field mushroom

Toasted sourdough

FRUIT JUICES

Selection of orange, apple,
mango & cranberry juices

For allergens and any special
dietary requirements, please
speak with a member of the
catering team.
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LUNCH

BREAD

Freshly baked focaccia and
baked croutes, served with
olive oil and balsamic

COLD PLATES

Charcuterie with cornichons,
pickled onions and capers

An array of smoked and
cured salmon

Antipasti of roasted peppers,
courgetres, marinated artichokes,

stuffed peppers and tomatroes

Goat’s cheese and caramelised
red onion tart, with rockert

Nicoise salad
Giardiniera
Chive, lemon and ricotta dip

Artichoke dip

HOT PLATES

Fennel and sage pork belly, with
roasted apples and capers

Cod Puttanesca
Mushroom Milanese, topped with

plant-based blue cheese, summer
truffle and crisp kale

SIDES

Rosemary and garlic roasted
new potatroes

Steamed broccoli

Butternut squash with roasted
red onion, kale and cranberries

DESSERT

Banoffee pie
wWild strawberry Eton mess
Tiramisu with a chocolate plaque

Schnapps-poached pears
with fresh raspberries

Triple chocolate brownie
Tea and Biscoff choux bun
Pick 'n’ mix
Dolcelatte and Taleggio cheeses,
served with sourdough crackers,

oatcakes, fig relish, black grapes
and pear jelly

For allergens and any special
dietary requirements, please
speak with a member of the
catering team.
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AFTERNOON TEA

Ham hock, leek and smoked
cheddar tart

Monkfish scampi with chips
and tartar sauce

Halloumi and baby courgette
skewer with a chilli honey glaze

For allergens and any special
dietary requirements, please
speak with a member of the
catering team.
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SUNDAY SCHEDULE

09:00 - 09:45
Ferrari Club Challenge

410:00 -10:30
Ferrari Challenge UK Qualifying 2

10:40 - 12:40
Club Competizioni GT

12:45 - 13:15
Corse Clienti - Guest Activity

13:20 - 14:00
Ferrari Parade

14:30
Ferrari Challenge UK Race 2

15:30 - 16:30
Club Competizioni GT

16:40 - 17:40
Ferrari Club Challenge
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