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WEDNESDAY, 17th SEPTEMBER 2014
RECEPTION
The Stafford has very kindly invited guests to Pre-Dinner drinks and canapes in the Ante Room from 6.30 pm.  Dinner in the Wine Cellars:  7 pm for 7.30 pm.
MENU
Prepared for us by Executive Chef, Carlos Martinez
Chicken liver parfait, Quince jelly, toasted brioche
***
Beef Wellington, Pont neuf potato, shallot fondants

***
Sharp Lemon Tart and Crème fraîche 

***

Tea, Coffee & Chocolates

WINES
We will be serving an award-winning English sparkling wine during the reception.  With the starter we will serve either Trimbach or Hugel Alsace Pinot Gris, either of which combines richness with good acidity; with the beef we will most likely offer Clos du Marquis (St Julien) 1996 and Prophet’s Rock New Zealand Pinot Noir 2009; and with dessert we have selected Prince Poniatowski's Vouvray Moelleux 1990.
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