


Event Room

Situated next to the Royal Pavilion, The North Star is not only a stylish
venue offering exceptional food and drink - it's a pub with a powerful
mission.

As part of Team Domenica, all profits support the charity and the space
serves as a real-world training centre for people with learning
disabilities and autism, making every visit an investment into 
Brighton's community.

The North Star’s Event Room is a versatile space suited to both
sit-down meals and relaxed gatherings. It features a speaker, super fast
Wi-Fi and a projector. 

The room can cater for between 12 and 26 seated guests, and up to 50
standing guests. It is perfect for larger group bookings that are looking
to enjoy a delicious, meaningful and memorable Sunday lunch,
anniversary, birthday or business meeting.

We offer a Buffet Menu, Canapé Menu and Dining Menu. Amendments
and requests can be made for a more personal touch, please contact
our team for more information.

info@northstarbrighton.com | northstarbrighton.com | 01273 04070
The North Star is operated by Cafe Domenica Limited (Co No 9807415 (England and Wales)) which is a wholly

owned subsidiary of Team Domenica (Charity no 9862696).
All profits from The North Star are donated to Team Domenica.

https://teamdomenica.com/the-north-star/
https://teamdomenica.com/the-north-star/contact/
https://teamdomenica.com/the-north-star/contact/


Dining Menu
Our dining menu gives you with a choice of two or three courses to enjoy the
best of our dishes.

Event Room Menus

Allergen Information
All allergen information is available on request. Please inform us of any dietary
requirements, food intolerances or allergies when booking your event.

We have a fresh food kitchen and training space and as such, we cannot
guarantee the complete absence of allergens in our items on the menu.

We make every effort to accommodate your allergen or intolerance and will
happily help advise where any changes or modifications can be made to any
of our dishes. 

V: Vegetarian       PB: Plant Based       NGCI: Non Gluten Containing Items

Buffet Menu
Our Buffet Menus are designed to be relaxed and welcoming, with dishes laid
out on a central table for guests to help themselves and enjoy a laid-back,
communal meal.

Canapé Menu
Our Canapé service features a selection of carefully prepared small bites,
circulated by our team while you relax and enjoy an effortless event or
drinks reception.

At the North Star, a service charge of 12.5% is applied to all bills that are served at the table. This charge is
entirely discretionary, and we will be more than happy to remove this at your request. The entire amount of

any service charge is distributed directly to our team.



Buffet Menu One 

V: Vegetarian       PB: Plant Based       NGCI: Non Gluten Containing Items

£17.50 Per Person
All dishes included 

Pork & chutney sausage rolls, Tewkesbury mustard

Cauliflower bhaji, tamarind glaze, raita dip (PB, NGCI)

Red pepper hummus, smoked baba ghanoush, flat bread,
crudites (can be NCGI)

Selection of sandwiches on artisan bread (can Be V, PB)

Selection of brownie & cake slices (can be V, PB & NGCI)

Please refer to our menu information on page two for details on our allergens and service charge. 



Buffet Menu Two
£22 Per Person 
All dishes included

Seasonal mini quiches (V)

Pork & chutney sausage rolls, Tewkesbury mustard

Bread-crumbed lemon sole goujons, tartar sauce

Cauliflower bhajis, tamarind glaze, raita dip (PB, NGCI)

Red pepper hummus, baba ghanoush, flat bread, crudites
(can be NCGI)

Selection of sandwiches on artisan bread (can be V, PB)

Selection of brownie & cake slices (can be V, PB & NGCI)
  

V: Vegetarian       PB: Plant Based       NGCI: Non Gluten Containing Items

Please refer to our menu information on page two for details on our allergens and service charge. 



Dining Menu
Two-course £25 | Three-course £32

V: Vegetarian       PB: Plant Based       NGCI: Non Gluten Containing Items

Please refer to our menu information on page two for details on our allergens and service charge. 

Starters
Smoked haddock, cheddar & leek croquettes, salsa verde
Garlic & chilli king prawns, sourdough (NGCI without bread)
Cauliflower bhaji, tamarind glaze, raita (PB, NGCI)
House terrine, sourdough toast, date chutney, pickles
Seasonal soup, sourdough (can be V, PB, NGCI)

Mains
Bangers & mash, gravy, seasonal vegetables (can be V, PB, NGCI)
North Star or Moving Mountains cheeseburger & chips (can be V, PB)
Pie, mash, gravy, seasonal greens - ask us about fillings (can be V, PB)
Pan fried sea bass, salsa verde, seasonal veg, saute potatoes (NGCI)
Risotto of the season (can be V, PB, NGCI)
Bavette steak, garlic mushrooms, roasted tomatoes, hand-cut chips,
shallot gravy (NGCI) (£5 supplement)
Whole oven roasted flat fish*, brown butter, seasonal greens, saute
potatoes (NGCI) (possible supplement depending on fish / market price)

Desserts
English trifle, seasonal fruit
Sticky toffee pudding, butterscotch sauce, vanilla ice cream (V)
Chocolate & hazelnut brownie, vanilla ice cream (V, NGCI)
Chocolate & orange delice, orange shortbread biscuit (PB, NGCI) 



Canapé Menu 
£12 Per Person 
Choose Three Items 

Our Canapé menu is currently being crafted - please ask us for options

V: Vegetarian       PB: Plant Based       NGCI: Non Gluten Containing Items

Please refer to our menu information on page two for details on our allergens and service charge. 



Open Minds Open Doors

The North Star is proudly part of Team Domenica, a charity supporting
people with learning disabilities and autism into meaningful employment

teamdomenica.com
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