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We have the final Chairman’s dinner of what has been a curtailed 
2021. For those who don’t know this event, it is one of the high points 
of the social calendar as it allows Members to dress up in their finery 
and enjoy the best elements Club life, good food, wine, company, 
and conversation. Howard our chairman, having recovered from his 
epic cycle from Lands End to John O’Groats will be hosting what is 
sure to be an intriguing evening. There is always a topic or theme 
to the evening and attendees are expected to produce and present 
their joke, story, limerick, or anecdote to their fellow Members for 
entrainment… and the winners title has become somewhat of a 
coveted one!

The event is black tie and members only where numbers are 
strictly limited to ensure the intimacy of the evening. Please 
contact Luke to reserve your place.

Chairman’s Dinner

After the undeniable success of the Chilean wine tasting, Tony has 
decided to stay in South America before rounding off the year in 
November with his now legendary Xmas selection event.

All of us will know of the superb range of Malbecs that originate 
from Argentina – these were brought to Argentina in the mid-
19th century from Bordeaux. And this varietal has been a go to 
wine for those who want a strong, full bodied fruity wine with 
a smooth plummy finish. But there is more to Argentina than its 
world-renowned Malbecs, the country grows serious quantities 
of Cabernet Sauvignon, Syrah, Tempranillo, Pinot Noir, Torrontes, 
Chardonnay and Pinot Grigio. And Tony plans to take us on a 
tour across the denominated regions including Mendoza, Salta, 
Neuquen, Rio Negro, Catamarca, La Rioja and San Juan. So, 
strap yourself in for an Argentinean 
Journey of discovery from the rich 
plains of the Pampas in the north 
to the rolling plateau of Patagonia 
bordering the impressive Andes to the 
south. As always Tony has worked 
closely with GM Michael and 
Head Chef Steve to pair 
the wines with a range of 
regional dishes served as 
small plates, so don’t delay 
and book onto this Argentina 
adventure today.

ARGENTINA
UNCORKEDIt's great to see a new event on the calendar and I know this one will 

be popular. Committee Member amd whisky enthusiast Asad Hussain 
has kindly agreed to host an event where Members can share their 
love of whisky, whilst sampling a dram or two. Attendees will be 
tasting the whiskies paired with a specially created menu of tapas-
style dishes designed by Head Chef Steven Wright to complement 
each whisky. It is hoped if popular this will become a quarterly event 
in the social calendar.

The first event takes place on Bonfire Night (Friday 5th November), 
so for those wishing for a more sophisticated evening book in with 
Luke and why not treat a friend or work colleague.

A Wee Dram

The



It is my sad duty to announce the passing of life member  
Mr Anthony Terras and Mr David James Topham.

The Committee are delighted to have elected to Membership; 
Mr Dominic Carter, Mr Matthew Gent,  

Mr Alan Paul Marsland and Mr David Lee Evans.

Members
Information

I don’t even think host Christine Kings expected the Joy of Jazz events 
to be as popular as they have been. In fact, numbers have increased 
so much that the event now is scheduled to take place in the main 
dining room. Christine’s next step into the history of jazz takes place 
on Tuesday 23rd of November.

Christine’s event’s popularity may come from the wide audience that 
the jazz genre appeals to. Since its inception jazz has delivered joy 
to musicians and fans across the globe. It has a complex history and 
has roots in blues, marches and ragtime which blended together 
deliver a dynamic and versatile music genre. It has been defined as 
a harmonically sophisticated genre of music based on improvisation 
and is one of the quintessential American art forms.

Not only will Members and guests enjoy a fantastic evening of jazz 
but attendees will also enjoy a contemporary jazz-themed 
3 course dinner. Christine ensures time is left between 
courses to not only enjoy the music but 
to discuss it, making it an ideal event 
for the amateur or enthusiast.

As you will be aware on Wednesday 17th November the Club is 
holding an EGM. The strategy committee will be presenting at the 
event and we hope as many Members will attend as possible to 
discuss the potential options under consideration. Following the 
completion of the EGM a complimentary hot supper will be offered to 
all attendees. It is hoped that members will confirm their attendance 
with Luke by emailing info@stjc.org.uk

Very few, if any Manchester venues can offer their guests 
the superb facilities, service, and location that the St 
James’s Club Membership enjoy. So, whether you are 

entertaining clients, colleagues, friends, family, or fellow 
Members the Club can bring groups together in a convivial 

and private environment that will certainly enhance you 
and your guests dining experience. The Club’s staff has 

vast experience in the organisation of private events. GM 
Michael Naylor and Head Chef Steven Wright can help 
with the arrangements, whether you wish to offer your 
guests a buffet, set luncheon, dinner or a special and 

unique menu. It has been a tough year so why not indulge 
yourself – it is one of your privileges.

Manchester’s Finest
Private Dining Facility



For further information please contact:

The St. James’s Club
45 Spring Gardens, Manchester, M2 2BG
Tel: 0161 829 3000
Email: info@stjc.org.uk
Website: www.stjc.org.uk

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

Social Events  
Calendar

Lunching every day
12.30-2pm

Evening & Private Dining
Can be made by arrangement 

of the Manager

October
Associate Members Lunch

Tuesday 26th
12.30-1pm

Media & Tech Lunch
Tuesday 26th
12.30-1pm

Wine Tasting
Thursday 28th

6.30-7pm

November
Retired Members Lunch

Monday 1st
12.30-1pm

Whisky Tasting and Dinner
Friday 5th
6.30-7pm

Property Lunch
Tuesday 9th
12.30-1pm

Chairman’s Dinner
Thursday 11th

6.30-7pm

Media & Tech Lunch
Tuesday 16th
12.30-1pm

EGM
Wednesday 17th

6.30-7pm

Sportsman’s Dinner
Thursday 18th

6.30-7pm

Joy of Jazz
Tuesday 23rd

6.30-7pm

Wine Tasting
Thursday 25th

6.30-7pm

Associate Members Lunch
Tuesday 30th
12.30-1pm

CHRISTMAS 2021
Let the Club take the stress out of organising your 
Christmas Party. I know it’s a frightening thought, but 
Christmas is just a matter of a couple of months away and 
many people are trying to plan work and family Christmas 
parties. 2020 proved a very difficult festive season and we 
all hope that we can return to some normality this year – 
notwithstanding some sensible personal precautions.

Organising a family or work Christmas party can not only be very 
difficult but very stressful. So, why not allow the Club to assist you in 
your party planning? Not only is it a beautiful, safe and secure venue, 
you also know the high quality of its service and lunching / dining 
options. To assist you in your task, Michael our General manager and Head Chef 
Steven have designed a new range of Traditional Christmas and Buffet menus for 
Members and their guests to select from and enjoy. So, whether you wish to select 
from one of these fantastic options or perhaps create your own bespoke menu, the 
Club’s management can assist you with your specific requirements or budget.

Although December can be very busy there are a few dates still available. If 
you wish to discuss potential dates, budgets and menus please contact Michael 
on manager@stjc.org.uk.


