


Welcome to your food experience at
Hurlands: Pickleball and Padel Club

Ourteam have created a selection of Daily Counter and Chef’s Kitchen
menus crafted to fuel performance, speed up recovery and keep you
match-ready, whether you're arriving or wrapping up on court.

PREPARED AND SERVED BY

kalm

CLUB

Menus are seasonal and subject to change
Prices are indicative and may vary on the day
Allitems are subject to availability
Images areillustrative

Allour food s prepared in kitchens where nuts, gluten and other known allergens as
designated by the European directive are present. If you are affected by any allergens or
specific dietary requirements, please speak to a member of staff, before ordering or ask g ‘ Certified

for furtherinformation. N




Daily Counter Menu

BRUNCH POTS
Sensona, seleclion, which ey el

Gluten-Free Granola Pot 4.80
Hung yoghurt, seasonal fruit compote, poached fruits, honeycomb

Vegan Granola Pot (VE) 4.80
Plant-based yoghurt, seasonal fruit compote, poached fruits

Pear Bircher Muesli 4.80
Overnight oats with grated pear, seeds, yoghurt

CIABATTA SANDWICHES

6.00t0 8.00 depending on filling

Sensona seleclion, which, iy nelude

Roasted Mediterranean Veg & Whipped Feta
Roasted courgette, red pepper, aubergine, whipped feta, rocket, basil mayo

Mushroom, Spinach & Truffle Cheese Melt
Wild mushrooms, sautéed spinach, truffle cheddar, onion chutney

Roast Chicken Caesar Ciabatta
Roast chicken, baby gem, parmesan, Caesar aioli

Smoked Salmon, Soft Cheese & Spinach
Oak-smoked salmon, whipped soft cheese, baby spinach, lemon zest

Please speak to a member of the team about allergens.
Allergen information is available on request. All prices include VAT



Daily Counter Menu

BENTO BOXES

10.00t014.00 depending on filling
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Roast Chicken & Quinoa Salad
Sliced cold roast chicken breast , quinoa, roasted vegetables & mixed greens
salad

Beef Roast & Roasted Veg Salad
Sliced cold roast beef, roasted root vegetables with lentils & rocket

Cold Poached Salmon & Green Bean Salad
Poached salmon fillet, green beans, cherry tomatoes, and mixed leaves

Grilled Vegetable & Lentil Salad
Cold grilled vegetables with lentils & mixed greens

COUNTER BAKES & PASTRIES

Kalm Club Brownie

Kalm Club Granola Bars

Kalm Club Protein Ball / Bar

Croissant / Almond Croissant (served with jam & butter)
Pain au Chocolate

Banana Bread

Seasonal Loaf Cake

Spinach & Feta Roll

Sausage Roll

Quice of the Day




Daily Counter Menu

FRESH SMOOTHIES

Baseline Berries 6.50
A smooth blend of lush Strawberries, sweet Blackberries and plump Raspberries.
Naturally sweet, balanced andrefreshing. (Ve)

Centre Court Sunshine 6.50
Tropical Passionfruit, Mango combined Pineapple and Apple. Bright, uplifting and full
of flavour. A sunshine hit, whatever the weather. (Ve)

The Full Rally 6.50
Arounded blend of Pineapple, Mango, Strawberry and Kiwi. Full-bodied, satisfying,
naturally energising and mood boosting. (Ve)

Green Balance 6.50
Spinach, Kale, Spinach and Broccoli blended with Banana, Chlorella, Spirulina.
Clean, nourishing and containing all nine essential amino acids. (Ve)

FUNCTIONAL ADD ON’S

Focus: Lion’s Mane Mushroom Super Blend +1.00
Lion's Mane mushroom extract, supported by adaptogenic botanicals and nutrients
to help sharpen focus and clear brain fog. (Ve)

Restore: Reishi Mushroom Super Blend +1.00
A Reishi mushroom extract formulation helps ease stress and support calm, with
complementary botanicals and vitamins. (Ve)

Glow: Collagen Glow Super Blend +1.00
Collagen blended with supporting ingredients designed for skin radiance and
balance. (Ve)

Digest: Prebiotic Fibre Super Blend +1.00
Prebiotic fibre supports digestion and gut comfort through microbiome-friendly
plant-derived components. (Ve)



Chef’s Kitchen Menu

MAINS

Opening Serve Scotch Egg 10.20
A perfectly cooked, soft centre scotch egg, served with vibrant spinach
emulsion, crisp pickles, and frisée salad.

The Kalm Club Sandwich Classic 10.80

Triple-layered toasted bread filled with tender sliced chicken, crispy bacon, fresh
lettuce, ripe tomato, and mild cheddar, finished with a light spread of mayonnaise.
Served with a crisp seasonal side salad.

Hurlands Signature Burger17.50
Pretzel bun, 40z beef patty, caramelised onions, and pickles, served with potatoes
pave. Switch to a vegan smash patty onrequest (Ve).

Garden Grazing Board 15.00
A colourful selection of herbed pea and mint dip, smoked aubergine purée, warm
flatbread, crisp crudités, and sharp house pickles. (V)

Spiced Lamb Skewers 17.50
Tender spiced lamb skewers served with mint yoghurt, sharp house pickles, and a
warm dressed seasonal salad.

Roast Chicken Flatbread 15.00
Juicy roast chickenin warm flatbread with crushed cucumber, lightly spiced
mayonnaise, pickled shallots, and a crisp dressed leaf salad.

SIDES

Potatoes pave, truffle aioli 5.50

Baby gem lettuce salad, Greek feta, confit cherry tomatoes 6.50
Salt and Pepper Seasoned Fries 5.50

Tenderstem broccoli, fresh chili & crispy garlic 6.50

Certified

Corporation




Chef’s Kitchen Menu

PUDDINGS

Kalm Club Chocolate Fudge Brownie 9.00
Served with salted caramelice cream and a honeycomb shard

The Match Point Waffle 9.00
Served with maple whipped cream and fresh berries

Selection of gelato scoops 3.00 per scoop
Vanilla| Strawberries & Cream | Mint Choc Chip | Blood Orange

Please speak to a member of the team about allergens.
Allergen information is available on request. All prices include VAT




Chef’s Kitchen Menu

BRUNCH
Served il 2 5/’;9/4

The Hurland’s Pancake Stack 9.00
Fluffy pancakes served with maple syrup and seasonal berry compote.

Bacon and Pancakes 11.50
Fluffy pancakes served with maple syrup and crispy Oxfordshire bacon.

Smoked Salmon and Eggs Benedict 14.50
Poached Clarence Court Burford Brown eggs, smoked salmon, tender asparagus,
toasted sourdough, finished with hollandaise sauce.

Bacon and Eggs Benedict 12.00
Poached free-range eggs on a toasted English muffin with premium cured streaky
bacon, hollandaise sauce, and micro herbs.

Truffle and Wild Mushroom Omelette (V) 9.60
Fluffy omelette filled with wild mushrooms, drizzled with black truffle oil, garnished with
fresh chervil.

Scrambled Eggs and Bacon on Sourdough 12.00
Creamy scrambled free-range eggs served with streaky bacon on rustic sourdough,
finished with a touch of chive butter.

Split Pea and Broad Bean on Sourdough (Ve) 9.60
Creamy smashed split peas and potted broad beans, enhanced with chili oil and lemon
zest, served on toasted sourdough with mixed seeds.

The Centre Court Breakfast 16.20
Free-range eggs, artisan pork sausage, streaky bacon, roasted heritage tomatoes, flat
mushrooms, and toasted sourdough.
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Chef’s Kitchen Menu

JUNIOR RALLY MAINS

Fish Fingers, Chips & Peas 6.50
Golden fish fingers served with chunky chips, garden peas, and a pot of ketchup.

Chicken Goujons, Fries & Peas 6.50
Crispy chicken goujons with fries, garden peas, and a pot of ketchup.

Sausages, Mash & Gravy 7.50
Classic sausages served with creamy mashed potatoes, baby carrots, andrich gravy.

Vegetable Lasagne & Garlic Bread 6.60
Layers of seasonal vegetables and pasta in a tomato and cheese sauce, served with garlic
bread and a simple dressed salad. (V)

PUDDINGS

Ice Cream with Toppings 4.80
Scoops of vanillaice cream with a selection of fun toppings.

Kalm Club Chocolate Fudge Brownies 5.50
Arich chocolate fudge brownie, served warm.

Please speak to a member of the team about allergens.
Allergen information is available on request. All prices include VAT



The Kalm Club Story

Kalm Kitchen began with a simple but powerful idea: that great food has the ability
to bring people together and make everyday moments feel special. Founded over
two decades ago, the business grew from a passion for thoughtful cooking,
generous hospitality and doing things properly. From the very beginning, Kalm
Kitchen set out to be different, combining restaurant-quality food with a genuine
care for people, provenance and presentation.

Over the years, Kalm Kitchen has evolved into a leading name in workplace and
event catering, trusted to deliver food that is creative, seasonal and beautifully
executed. The focus has always been on balance, bold flavours without fuss, refined
without being formal, and menus that feel as good as they taste. Behind the scenes,
long-standing partnerships with suppliers, chefs and producers have helped shape
afood culture rooted in quality, collaboration and consistency.

Sustainability has never been an afterthought. Kalm Kitchen is proudly B Corp
certified, meaning we meet high standards of social and environmental
responsibility, transparency and accountability. B Corp isn't a label, it's a
commitment to using business as a force for good. From sourcing responsibly and
reducing waste, to investing in our people and supporting our communities, it's
about making better choices every day and holding ourselves to account for the
impact we make.

Kalm Club is the next stage of that journey. It's Kalm Kitchen in a different mood.
Same values, same attention to detail, just expressed in a more relaxed, social way.
Kalm Club brings our signature style into everyday hospitality, creating spaces that
feel welcoming, confident and full of life. It's about delicious food, thoughtfully
designed environments and those small, joyful touches that encourage people to
linger.

From all-day dining to informal meetings, social moments and special events, Kalm
Club is designed for connection. Effortless but elevated. Considered but fun. It
blends sustainability with style, precision with warmth and professionalism with
personality. Hospitality with feeling. Quietly cool. This is Kalm Kitchen today.
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