Atlantic Master Class and Lunch – Shellfish

Saturday 10 November
Join Executive Head Chef Mark Jordan and Head Chef Matthew Peryer for a Master Class in preparing and cooking shellfish. With Jersey and in particular St Ouen’s Bay being rich in seafood this is a great opportunity to learn how to get the most from this abundant local resource. 
The Master Class will be followed by a three course lunch created by Mark in keeping with the shellfish theme.  Head Sommelier, Sergio dos Santos has chosen some interesting wines to accompany your meal. 
Feel free to finish your day with a stroll in the grounds of The Atlantic Hotel and make the most of the breathtaking views over St Ouen’s Bay.
Who


Mark Jordan and Matthew Peryer

Where


The Atlantic Hotel, St Brelade
When 


11:00 am – 14:30 pm
How much

£75 per person (max 20 persons)

Includes

Master Class




3 course lunch




Paired wines



Mineral water



Coffee and petits fours

How to book
To purchase tickets please contact Events Manager Anna Robins on 01534 744101 or email anna.robins@theatlantichotel.com   

Atlantic Food and Wine Dinner - An Evening with Mark and Sergio 
Thursday 15 November
Arrive at The Atlantic Hotel for a Champagne reception at 7.30 pm followed by a gourmet dinner at 8.00 pm. Enjoy a specially created five course menu designed to showcase the best of Jersey’s Autumn produce. Each course will be introduced by Executive Head Chef Mark Jordan and matched with specially selected wines introduced by the hotel’s award winning Head Sommelier, Sergio dos Santos.  

Who


Mark Jordan and Sergio dos Santos 

Where


The Atlantic Hotel, St Brelade
When 


19:30 pm

How much

£125.00 per person (maximum 20 persons)

Includes

Champagne Reception




5 course gourmet dinner




Paired wines




Mineral water




Coffee and petits fours

How to book
To purchase tickets please contact Events Manager Anna Robins on 01534 744101 or email anna.robins@theatlantichotel.com
Atlantic Producer Tour and Lunch – Faulkner Fisheries

Saturday 24 November

Meet at The Atlantic Hotel at 11.00 am for introductions with Executive Head Chef Mark Jordan after which the tour will transfer to Faulkner Fisheries at L’Etacq where you will meet with Sean Faulkner and his team for a behind the scenes tour and insight into why the island’s seafood is so special. 

Return to The Atlantic and enjoy a three course lunch created by Mark in keeping with the seafood theme.  Head Sommelier, Sergio dos Santos has chosen some interesting wines to accompany your meal. 
Feel free to finish your day with a stroll in the grounds of The Atlantic Hotel and make the most of the breathtaking views over St Ouen’s Bay.

Who


Mark Jordan and Sean Faulkner

Where


Meet at The Atlantic Hotel, St Brelade
When 


11:00 am – 14:30 pm
How much

£65 per person (max 12 persons)

Includes

Producer Tour



3 course lunch




Paired wines



Mineral water



Coffee and petits fours

How to book
To purchase tickets please contact Events Manager Anna Robins on 01534 744101 or email anna.robins@theatlantichotel.com 



