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Autumn Tuesday suppers

Formerly known as Thursday suppers. We may have switched the day of
the week but our trusted format remains pretty much the same; a focus on
dishes with robust Autumn produce, from fresh south coast fish to feisty
game from the local Estate.

Tuesday 12th October - South Coast fish
Tuesday 19th October - Vegetarian
Tuesday 26th October - Flavours of the Raj
Tuesday 9th November — Sussex
Tuesday 16th November - Comfort food
Tuesday 23rd November — Nordic
Tuesday 30th November — Game
4-courses — £30 per person Table d’hote menu also available

Windfall menu

Moules Mariniere
* %%

Game casserole, herb dumplings and spiced
red cabbage

Degustation Menu

6-course tasting
Degustation menu

During the winter season,
Degustation will be on the
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first Tuesday in every month.
Pear sorbet and hazelnut shortbread

£35 per person for menu alone.

£55 per person for menu
including the chosen wines.
Still available for parties by prior request

3-courses @ £15.50 per person

Available 5th October to 27th November 2010
Tuesday to Saturday lunchtimes
Wednesday & Thursday evenings

Cafe Elvira

is also a great venue for informal evening parties, suppers and special
occasions. We also take pre-orders for take-away homemade produce
such as tarts and pies, canapes and puddings.

Book now for your Christmas party.

Pre-Christmas Menu

Available Wednesday 1st December to Thursday 23rd December (inc).
3-courses £21 per person

(Please pre-order your menu at least 7 days in advance)

Danish Christmas Eve
Available from mid-day, last orders at 8 pm
3-courses £22 per person

T: 01444 458845 E: info@cafe-elvira.co.uk W: www.cafe-elvira.co.uk

To make your reservation please either telephone on 01444 441102

or e-mail us at reservations@jeremysrestaurant.com

Celebrate the festive season

This year Jeremy’s is offering a full programme of menus and events to
make this Christmas special. Please also contact us should you wish to
organise a private festive event, lunch or dinner for colleagues, friends or
family.

Pre Christmas menu

Including a welcome glass of mulled wine and canape, Christmas crackers,
coffee and warm mince pies. Available for lunch and dinner from
Wednesday 1st December to Thursday 23rd December, inclusive.

3-courses
Lunch £32.50 per person
Dinner £35.00 per person

2-courses
Lunch £26.00 per person
Dinner £28.00 per person

Christmas party night
Jeremy’s is offering a perfect solution for your company festive ‘do’ this year
with a Christmas party night on Thursday 9th December.

Take the stress and strain out of organising your own festive event by
joining us this year for a special Christmas party night with dance DJ,
Christmas menu and all the trimmings.

It doesn’t matter if there is just a few of you or you wish to bring the whole
office along and take a table or more. With mulled wine on arrival,
Christmas crackers and a festive 3-course menu, make this Christmas a
special occasion.

£50 per person including a half bottle of our house wine
7.30 pm for 8.00 pm. Dancing “til midnight.

Christmas Day

Including a welcome glass of champagne upon arrival and canapes of home
cured salmon with creme fraiche, dill curred herring on rye and cheese
straws.

6-course lunch £95 per person

Boxing DaTy

The 3-course festive family lunch

£45 per person with under 12's at £25 per child

New Year’s Eve
A special 7-course supper with live music and midnight champagne.

£90 per person

To make your reservation please either telephone on 01444 441102
or e-mail us at reservations@jeremysrestaurant.com

Also visit our website for the lastest on menus, news and events. www.jeremysrestaurant.com

Also visit our website for the lastest on menus, news and events. www.jeremysrestaurant.com



