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Next StepsThe Club’s 

Whether Manchester is in Tier 2 or 3 it has not escaped some of the 

most extreme measures ever imposed on the hospitality industry in 

the latest round of announcements. Initially the region was placed 

in Tier 2, but it has now been suggested it will be upgraded to the 

highest Tier 3 joining the Merseyside region. Quite simply, for the 

hospitality sector Tier 3 means the closure of pubs and bars, the Club 

will remain open as it is licenced as a restaurant. Under the Tier 3 

rules, Members who decide to visit the main dining room will need to 

order a “substantial” meal if they would like an alcoholic drink. The 

Club has already been adhering to many of the stricter guidelines, 

but one major change Members will experience within the new laws 

is in the seating plan in the dining room. Members who come into 

the Club to dine will now have to sit on their own tables unless their 

guests are from their own social bubble. This will mean that the Club 

will have a larger number of smaller tables, those for 1 or 2 people. 

These new measures have been introduced to ensure Members can 

enjoy a safe and secure environment. Unfortunately, these guidelines 

mean that many of the events on the social calendar will now have to 

be postponed or rearranged; unfortunately, this includes the extremely 

popular Trafalgar Day Lunch. The Club’s House Committee is working 

hard with the Manager to ensure that the Club continues to provide a 

top-class service to its Members.

Many Members may be working from home or have closed their 
offices, the Club offers space for those wishing to work in town in both 
the Library area and the Clarendon room. As we are now in Autumn 
Head Chef Steven has added several “warming” Club favourites to 
the menu for Members to enjoy. In addition, a few new gins have 
been added to the Club’s bar, my personal favourite is the Tanqueray 
Flor De Sevilla, a dry London gin that has been infused with a fine 
botanicals and Sevilla orange essences delivering a sun drenched 
feel. Something to enjoy even if the summer has passed.

So, if you are in town why not pop into the Club and treat yourself 
to a G&T and Fish Pie.

New Covid-19 
restrictions for 
Manchester

The Club was fortunate to have fellow Member Alexandra Morris 
speak to Members and their guests at the October Property lunch. 
The event took place on the day before the city was put into the new 
traffic light tier system and previous guidance became law. The social 
distancing guidance had reduced capacity of the Club substantially 
but an enthusiastic and willing audience of nearly 30 Members 
listened to Alexandra speak. She spoke about the letting business and 
how it has developed over the last decade and how the pandemic 
has changed the way professionals operate. They have had to change 
the way they work and adopt a range of digital tools in reaction to the 
enforced restrictions. It was a fascinated address that created debate 
that raged throughout the afternoon.

Speakers had been arranged for the next two events and it is 
hoped by the organisers that these still may be able to happen; 
the Club will keep Members updated.

The October Property Lunch



Its fair to say that September’s event was interesting. Thankfully for 
October’s events, Tony returns to give Members and guests the value 
of his fantastic wine knowledge and insight, so let’s hope there is 
no frighteners on the menu. Head Chef Steven Wright has prepared 
a Halloween themed menu along with several ghoulishly carved 
pumpkins to decorate the room. Under the new Social Distancing 
Laws attendees will only be able to sit on tables with people from 
their own bubble. This may mean that many attendees may be sat on 
single tables, but that does not mean we can’t have an informative 
and enjoyable evening and certainly is better than conducting the 
event via Zoom.

THE JOY OF JAZZ

PRIVATE DINING - A PERFECT SETTING

A REVIEW BY GRAHAME ELLIOTT
We had a very splendid evening for those who are interested in Jazz, 
learning from Christine Kings, the Organiser of the Event, about the 
original history of Jazz going back into the 1890s and listen to some 
lovely music. Besides a very delightful dinner those that attended 
all thoroughly enjoyed the occasion and hoped there will be some 
successor events.

Joy for Jazz reminded us of how good Jazz has been for our 
relaxation and good spirits – as all music is apparently. Certainly, 
Jazz and the merging of African, American and classical European 
music made an enormous change to people’s views 
of such lovely activities.

We look forward to future events!

Over the last couple of months, the Club has been successfully hosting personal dinners for Members wishing to celebrate personal milestones, 
family events and birthdays. The Government guidance and rules now make it difficult for most of the local restaurants to hold private dinners. 
The Club can hold them, and several Members have taken advantage to host events in the beautiful Albion room. Head Chef Steven Wright has 
worked with the hosts to design bespoke and personalised menus that intrigue and tantalise, matching Members requirements and budgets. It 
is hoped that many more Members will take advantage of this fantastic option, for more information or to discuss your requirements 
please contact the Club.

Wine Tasting…
With a Difference

Although different it is hoped that the event in these difficult 
times will bring some much needed little light-hearted 
entertainment into Members life’s. Proving that there is not 
a national lockdown the event is scheduled to take place on 
Thursday 29th October, Members are encouraged to book on 
with Iain early (manager@stjc.org.uk).



For further information please contact:
The St. James’s Club

45 Spring Gardens, Manchester, M2 2BG
Tel: 0161 829 3000

Email: events@stjc.org.uk
Website: www.stjc.org.uk

Don’t forget to follow the Club on Twitter or join the WhatsApp Social Group!

Dining in

The Club

Lunching Everyday
12.30-2pm

Evening & Weekend Dining
(Can be made by arrangement  

of the Manager)

SelectionChef’s

BRINGING A CLASSIC HOME
(Serves two people)

With the changing in the season, Head Chef Steven Wright has 

added a couple of warming dishes to the menu. In this issue 

we will focus on a Club favourite, the fish pie, so those who are 

unable to make it into the Club can enjoy it at home.

A good dish is improved with a correctly paired wine. In 

general, a smooth dry white wine will work best, with the 

emphasis on dry. The recommendation would be unoaked or 

lightly oaked Chardonnay, Chablis being the classic example. 

A very sound, crowd-pleasing pairing. With a richer, more 

luxurious pie containing salmon, scallops or added cream or 

you could go for a slightly richer style of white burgundy or 

other cool climate Chardonnay, but do not overdo the oak.

INGREDIENTS

FOR FILLING

200g diced salmon

100g smoked haddock

8x large king prawns (cut in 
half, length ways)

Rind & juice of ½ a lemon

20g of chopped dill

150ml double cream

50ml white wine

1tsp of cornflour

20ml water

1x fish stock cube

Salt & pepper to taste

TOPPING

400g of creamy mash potato

100g strong cheddar cheese

METHOD

• Add wine to a saucepan and reduce by half.

• Add fish stock cube, cream, dill, lemon juice & rind and 
bring up to a simmer.

• Mix cornflour with the water and stir into the sauce to slightly 
thicken.

• Add all the fish cook for two mins season with salt & pepper.

• Place into an oven proof dish.

• Top with mash potato and sprinkle with cheese.

• Place into a preheated oven at 180c for 20-25 mins until 
cheese is golden brown.

• Serve with some steamed vegetables.

This year’s AGM will be held on Wednesday 1st December at 
6pm. Under the current guidance the Club can hold the event 
and it is hoped as many Members as possible can attend. 
For those who do not want to travel into Manchester it is 
planned that the meeting will be streamed live via Zoom.

Details of how this will work will be detailed in a 
Members communication prior to the event.


