
 

Corporate hospitality will be available at all home matches during the 
season.  The format of lunches will be somewhat different, with a 
greater variety of menus.  The normal venue will be the Parker Suite, 
with a maximum number of 70 guests.  However, for two of the 
matches, the venue will be the Bridgehaugh Marquee – please see the 
accompanying booking sheet for details while sample menus are 
shown below.  It should be noted that, due to changes in the licensing 
laws, it is no longer possible to offer the £55.00 package. 

 
This package includes : 
 
• Reserved table(s) 
• Three course lunch with ½  bottle of wine 
• Match programme 
• Reserved seat in the stand 
• Listing of company name in the match programme 
• Table sizes from 6 to 15 persons 
• Table host may  run a ‘tab’ for his/her table for pre- and 

post-match drinks : this will be invoiced along with the 
table charge 

 

Cost : £27.50 per guest (+ VAT) 
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         Table Hospitality 2009 – 2010 
 

                                       Sample Menus 
 

12th.September 

                                                Duck and Orange Paté 

Served with Melba Toast and Herb Salad 
--- 

Beef Bourguignon 
or 

Andalusian Chicken in a Tarragon and Sherry Sauce 
--- 

Marmalade Roasted Baby Potatoes 
Selection of Seasonal Vegetables 

--- 
Chocolate Mousse Gateau with Chocolate Liquor Sauce 

or 
Cheese and Oatcakes 

--- 

Tea or Coffee 

 
Vegetarian Alternative (pre order) 

Spinach Roulade Served with Herb Salad 
Gorgonzola, Broad-bean and Dill Risotto 

 
 

28th.November 
 

Italian Bruschetta with Parma Ham (side salad) 
Spinach and Ricotta Filo Parcels (V – side salad) 

Minestrone soup with Ciabatta Bread (V) 
--- 

Beef and Pancetta Casserole with Seasonal Vegetables 
(Slow cooked beef with Italian pancetta in a rich red wine sauce) 

Baked Cannelloni with Salad or Seasonal Vegetables (V) 
(mascarpone, goats cheese, lemon zest and juice, and walnuts in a cannelloni wrap) 

--- 
Tiramisu 

Apple tart and Vanilla ice Cream 

 
(V = vegetarian option) 
 
Details of the menu(s) for lunch(es) booked will be supplied in advance. 
 



 
 

    Table Hospitality 2009 – 2010 
 

The home matches at which table hospitality is available are shown below.  
Please complete this form by indicating the match(es) at which you would wish to 
take table hospitality, the level of hospitality desired  and the number of places 
you would wish to reserve.  Please return the completed form to me at the club 
office (Fax No. 01786 447767).  

Alastair Cunningham 

 

 

 

 
Opposition Date 

Number for table 
hospitality 

Aberdeen GSFP 12 Sept.  

Dunfermline 26 Sept.  

Biggar 10th.Oct  

Peebles 24 Oct.  

Kelso 7 Nov.  

Kirkcaldy 
 

28 Nov.  

Gala 
(Pre-Christmas lunch – marquee) 

12 Dec.  

GHA 9 Jan.  

Jed-Forest 23 Jan  

Glasgow Hawks (Cup) 6 Feb.  

Haddington (marquee) 20 Feb.  

 

 

      Stirling County R.F.C. 

Company 
 

Contact 
 

Telephone  

Fax/e-mail  

 


