One Alfred Place

Package 1

~ Qlass of Prosecco on arrival

~ 3 course dinner Menu 1

~ Y bottle of house wine per person
~ Tea, coffee, water

~ Crackers

~ Store Street room exclusive hire
(25 -50 guests) £90pp
~ Restaurant exclusive hire
(14-70 guests) L75pp
~ Boardroom private dining
(6-12 guests) £70pp
~ Non exclusive restaurant table £56pp

Package 2

~ Glass of Champagne on arrival
~ 3 course dinner menu 2

~ Y, bottle of wine from wine list
~ Tea, coffee, water

~ Crackers

~ Store Street room exclusive hire
(25 -50 guests) £110pp
~ Restaurant exclusive hire
(14-70 guests) £95pp
~ Boardroom private dining
(6-12 guests) £90pp
~ Non exclusive restaurant table £75pp



One Alfred Place

Menu 1 £35pp

Starters

~ Beetroot cured salmon with pickled cucumber
and ruby chard

~ Duck liver paté with toasted brioche

~ Cirispy parsnip & apple salad

Mains

~ Sautéed garlic chilli prawns with rocket &
baby tomato salad

~ Roast Norfolk turkey with all the trimmings

~ Wild mushroom & pecorino risotto

Desserts

~ Christmas pudding with brandy butter

~ Dark chocolate mousse wrapped in white
chocolate with passion fruit sauce

~ Mandarin creme brilée

Menu 2 £47pp
Starters
~ Foie gras terrine with Sauterne jelly
& toasted brioche
~ Roast scallops with bordelaise sauce &
herb leaf salad
~ Baked goats cheese, red peppers & aubergine

Mains
~ Roast halibut with clams, mussels &
saffron potatoes
~ Roast Norfolk turkey with all the trimmings
~ Beef Wellington with wilted spinach & red
wine sauce
~ Handmade tagliatelli with ceps & Madeira

Desserts

~ Christmas pudding with brandy butter

~ Chocolate fondant with vanilla ice cream

~ A selection of cheese with quince jelly & fig
and almond cake



