
SWEET SERVE
PAULA PASTRY X 

CHAMPAGNE LANSON
FROM 1ST JULY - 14TH JULY

AT THE LEOPARD ROOM

RUBENSHOTEL.COM

Opening Matches
Monday 1st July

Quarter Finals
Tuesday 9th July - Wednesday 10th July

Semi Finals
Thursday 11th July - Friday 12th July

Finals 
Saturday 13th July - Sunday 14th July

Follow us on Instagram
@RubensHotel 

@ChampagneLanson  @Paula_Pastry



‘Tennis’ by Paula Pastry 15.50
Strawberries, cream,  

Valrhona ‘Opalys’ white chocolate

‘Tennis’ by Paula Pastry paired 
with a glass of Lanson Rosé 39.50

British Strawberry Tart

Strawberries, cream,  
Valrhona ‘Opalys’ white chocolate

The dessert embodies the spirit of Wimbledon 
and the quintessential essence of British identity

British Strawberries & Cream 10
Wye Valley strawberries and Longley Farm cream

By The Glass 125ml

Lanson Le Black Reserve 22

Lanson Rosé 25

Lanson White Label 25

Lanson Le Green 26

Grilled Cheese Toastie (V) 16
Bermondsey hard cheese, leek, red onions,  

picked gherkin on sourdough bread

* * * * *

If you require information on the allergen content of our 
foods, please ask a member of staff and they will be happy 

to help you.

Find out more about Paula Pastry 
and The Leopard Room

(V) Vegetarian

Paula Stakelum is hosting an exclusive pop-up 
event in our Leopard Room to celebrate The 

Championships, Wimbledon. Better known as 
Paula Pastry, Paula is our Global Director of 
Chocolate and Pâtisserie and will be hosting 

this two-week event in collaboration with 
Champagne Lanson. 

Paula has crafted an exclusive tennis-themed 
pastry for guests to enjoy with a glass of 

refreshing Champagne Lanson. Enjoy elegant 
decor by Lanson, and live tennis screenings in 
our Leopard Room whilst you immerse yourself 

in the electric atmosphere of Wimbledon.

Paula Stakelum
Global Director of Chocolate and Pâtisserie

Champagne Lanson
Champagne Lanson


