
Six Nations Dinner Menu

24th March 2012


Chicken Consommé with Quenelle of Chicken Mousse (France) 
Anti Pasti - Bruschetta, Aubergine Dip, Salami, Parma Ham, Roasted Peppers (Italy)
Welsh Rarebit with Watercress Salad (Wales)
Pressed Salmon, Leek and Potato Terrine with Tomato Coulis (Wales)
Glazed Capricorn Goats Cheese with Creamed Mushrooms 
~~~~”~~~~
Rump of Lamb with Creamed Leeks and Cannon Potato, Rosemary and Redcurrant Sauce
Blade of Beef braised in Guinness with Champ and Roasted Root Vegetables (Ireland)
Coq au Vin with Baby Vegetables and Sauteed Mushrooms (France)
Prawn Linguine with Roasted Cherry Tomatoes (Italy)
Pan Fried Cod with Bubble and Squeak, Pea Veloute and Crushed Peas (England)
~~~~”~~~~
Whiskey and Honey Ice Cream on Shortbread (Scotland)
Osborne Pudding with Vanilla Ice Cream (England)
Strawberry Semi Freddo with Biscotti and Berry Compote (Italy)
Lemon Tart with Orange and Cardamom Ice Cream
Selection of European Cheeses 

Prices: 
Adult: 3-courses £29.95
  2-courses £23.95
Child: 3-courses £23.95
  2-courses £18.95

Suggested Wines

White Arpeggio, Bianco Sicilia 2009 (12.5%)	    	250ml Glass  £4.95	Bottle  £14.50
          Pinot Grigio, Via Nova 2010 (12% abv) 		250ml Glass  £6.75	Bottle  £16.50

Red   Primitivo Salento, Boheme, IGT 2010 (13% abv)	250ml Glass  £4.95	Bottle  £14.50
 		          Montepulciano d’Abruzzo, 2009 (12% abv)	250ml Glass  £5.95	Bottle  £17.50
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Service Charge: For non-residents of the hotel and guests staying on bed and breakfast terms a discretionary 10% Service Charge will be added to your final bill, if you prefer not to pay this then please advise your server who will remove it.

Allergies: Some of our foods may contain nuts and other allergens. If you have any questions about our ingredients, or would like us to cater for a special diet, then please ask a member of staff. 

How to Book:

Contact:  Reservations on 01323 870495	   Email:  bookings@thestaralfriston.co.uk

www.thestaralfriston.co.uk





Six Nations Dinner Booking Form

Date: 24th March 2012

Booking Name:	

Number of Guests:	

Seating Time Requested (place an x after the time slot you prefer):
7.00		7.15		7.30		7.45		8.00		8.15		8.30		8.45		

(Please note that all seating times are booked on a first come first served basis.  We will endeavour to accommodate your preferred seating time, however if this should be full then we will contact you with an alternative time.)


Terms and Conditions:  
A deposit of £10 per person is required. This is non-refundable and non-transferable in the event of medical or any other cancellation.  The final balance is payable upon departure. Please return this page completed and signed either by email or by post.  Please note that bookings cannot be confirmed until this form has been signed and returned to us.  By signing you agree to these Terms and Conditions.


Signed: ______________________________________		Date: _________________________
(Digital signature accepted)

Post to: The Star Hotel, High Street, Alfriston, East Sussex BN26 5TA.  
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