
Christmas2011

D R I N K I N G  &  D I N I N G



Celebrate Christmas 
at The Star

Your hosts, Ben & Lindsey, welcome you to 
the Star to celebrate with friends or family 
in the restaurant. You can even call in and 

eat in the bar by the roaring fire.

At The Star you get a warm Yorkshire 
welcome mixed with great ambience.

Gift Vouchers
 

Lost for things to buy?
We sell gift vouchers in the values of £10 and £20. 
These are presented in a gift card and envelope. 

They can be purchased in house or over the phone.

Phone 01430 827269

“Most 
Remarkable 
Pub 2011”

voted by the public



Christmas Lunches

Lowna goats cheese and caramelised onion tart.

Mild curried parsnip soup.

Pan-fried fishcake, beer battered chips, mushy peas and 
tartare sauce.

Terrine of confit duck with pickled beetroot with red 
current and ginger.

Peck’s of Beverley smoked haddock risotto, grain 
mustard and chervil.

Traditional roast turkey breast, chipolata, bacon, and 
roast potatoes with sage and chestnut stuffing.

Organic Scotch salmon supreme, creamed potato and 
Bearnaise sauce.

Ale braised Burton’s belly pork, potato puree and a 
sauce of black pudding & Yorkshire apple.

Roast Houghton Estate pheasant, bubble and squeak 
with red current and port juices.

Roast butternut squash, hazelnut stuffing 
and parsnip dauphinoise.

All served with roast chestnuts, carrots & sprouts.

Cointreau and satsuma cheesecake 
with suzette sauce.

Homemade Christmas pudding & rum sauce.

Vanilla pod crème brulée.

Colston Bassett Stilton with wafers & grapes.

Chocolate tart with pistachio ice-cream.

2 Courses £15.95   3 Courses £18.95

Thursday 1st December – 
Friday 23rd December

Served 12-2pm Not served Sundays.



Christmas Parties
Throughout December

Ring for availability Not Friday/Saturday

3 Courses
£25.95 per person

Over 12 people? We can accommodate up to 32 
guests in one room. It is a great place for a relaxed 

dinner party or business event.

Regardless of the size, we will look after you in 
“Star Style”. Friendly, approachable service with great 

Yorkshire food in warming surroundings.

Celebrate in 
"Star Style!"



Carols @ 
The Star

Featuring:
Steam organ

Market Weighton Bell ringers
Reading from the village vicar

Warm Mince Pies
Sloe Gin

Mulled Wine
Mug of Soup

2 course supper  
available only  

£10 per person
Sittings @ 6pm & 8pm 

booking advisiable but not essential

Monday 19th December
6.45pm for 7pm

Charity collection,  
in aid of Cash for Kids



Christmas Day 
Lunch*

Lowna goat’s cheese wellington, 
caramelized red onion and cranberry compote.

York ham and haggis terrine, quail egg with fig and 
Yorkshire cyder chutney.

Roast butternut squash soup with parsnip beignet.

Potted oak roast smoked salmon, scallop and crevette 
with cucumber pickle. 

 

Traditional roast turkey breast, rolled leg with chestnut 
and apricot forcemeat, chipolata and bacon roll, bread 

sauce, and cranberry relish. 

Roast Hornsea duck breast, confit leg with bubble and 
squeak potato and port wine reduction.

Scotch halibut and Whitby hairy tatties with lobster 
cream and brown shrimps.

Spinach and wild mushroom tart with Yorkshire blue 
cheese rarebit and poached hens egg.

 

Cinnamon and vanilla pod crème brulée.

Homemade Christmas pudding with brandy sauce.

Rich chocolate and hazelnut tart, fondant and 
Cointreau ice-cream.

 

North of England cheeseboard selection
Freshly ground coffee

£80.00 per head, under 12’s £45.00



Boxing Day*
In the Restaurant

Served 12noon & 3pm
£36.50 per head

 under 12’s £18.50 per head

Christmas Bank 
Holiday Tuesday 

Open 12noon until 3pm

Serving both our bar menu 
and blackboard specials

Details of the menu 
will be on our website

Bar menu also 
available 12 – 3pm

follow us 
on Twitter

make friends 
on Facebook



New Year's Eve*
New Years Eve Dinner

Creamy wild mushroom soup and truffle crème fraiche.

Pan-fried sea scallops, Thai green sauce, sauté brown 
shrimps and pancetta.

Lowna Dairy goats cheese, tomato and caramelized 
red onion tartlet, Pickering watercress and 

Gold from the Wold.

Crispy haggis and quail Scotch egg, clapshot pureé and 
Burton’s crispy bacon.

Oak roast smoked salmon and chervil croquettes, 
sakura and horseradish cream.

 

Rosedale Farm duck breast, confit leg, with bubble and 
squeak and port jus.

Wilberfoss pork tenderloin, dry cured bacon with  
greens, sage and onion potato, cracklin’ and cyder gravy.

Scotch halibut, confit tomato and spinach with lobster 
and tarragon cream. 

Roast saddle of Lamb, fondant potato, braised shoulder 
with neeps and rosemary juices.

Butternut squash and chestnut crumble 
and sage potato.

 

Rich chocolate fondant and creamy dreamy ice-cream.

Raspberry cranachan with East Riding honey 
and almond brittle.

Vanilla pod crème brulée.

Pecan nut tart with Northallerton clotted cream.

 

North of England cheese board with celery, 
grapes and wafers

Followed by freshly ground coffee

 £65.00 per head



Pub open until last 
man standing!

Late night curry 
served for our locals 

- as usual!

Christmas 
Hamper 
Raffle tickets available in house.  
Don’t miss out!
Traditional hamper filled with luxurious 
local goodies including beer, sloe gin and 

homemade Christmas Pudding.

Drawn Christmas Eve

Chinese lanterns 

available for a 

wishful New Year



King Street, Sancton, Market Weighton, YO43 4QP

Tel. 01430 827269
www.thestaratsancton.co.uk

benandlindsey@thestaratsancton.co.uk

Terms &Conditions

December Trading Times

Monday 19th (Carols & Supper) 	 5.30pm-close
Tuesday 20th	 12 - 2pm	 6pm-close
Wednesday 21st	 12 - 2pm	 6pm-close
Thursday 22nd	 12 - 2pm	 6pm-close
Friday 23rd	 12 - Close
Christmas Eve	 12 - Close
Christmas Day	 11 - 4.30pm
Boxing Day	 12 - 4.30pm
Tuesday 27th	 12 - 4.30pm  
Wednesday 28th  	 12 - 2pm	 6pm-close
Thursday 29th	 12 - 2pm	 6pm-close
Friday 30th	 12 - 2pm	 6pm-close
New Years Eve	 12 - close
New Years Day	 Closed for a break,
	 re-open Friday 6th Jan 6pm

Please view our website for full trading times.

Deposits
Events marked * require a deposit of £10 per 
person on booking.  Full payment for events 
taken 1st December.

Bookings for 5 or 
more people will 
require a deposit 
throughout December.

All deposits are 
non-refundable.


