ROCKSALT

FOLKESTONE

A LUNCH WITH...

DANNY CARE

HOSTED BY IAN STAFFORD FROM THE SPORTING CLUB

JOIN US FOR AN AFTERNOON WITH ONE OF ENGLAND'S
MOST CAPPED & DYNAMIC RUGBY UNION PLAYERS

Danny Care is renowned for his speed, creativity and sharp AN UNMISSABLE
game management at scrum-half. Making his international CELEBRATION
debut in 2008, he went on to earn over 100 caps for
England, representing his country at multiple Six Nations

campaigns and Rugby World Cups. WELCOME RECEPTION WITH

At club level, Care has been a standout ENGLISH SPARKLING WINE
performer for Harlequins, where his quick 3-COURSE LUNCH
thinking and attacking flair have made

him a fan favourite and a key part of

their Premiership successes. LIVE INTERVIEW & Q+A SESSION
WITH DANNY CARE

PHOTO OPPORTUNITIES

Recognised as a natural leader both

on and off the pitch, Danny brings a SrERRAACIATCN
wealth of experience and insight into
top-level rugby. His reflections on a IN SUPPORT OF
remarkable career and the future
of the game promise to make \/ THE
'€ game pro ~~/ SPORTS
him an inspiring and e TRUST
entertaining guest. e

BOOK YOUR TICKETS NOW
CALL ROCKSALT 01303 212070

STANDARD TICKETS £140 PER PERSON
INCLUDES 3-COURSE LUNCH & ENGLISH SPARKLING RECEPTION

T'S & C'S APPLY. FULL PAYMENT REQUIRED AT THE TIME OF BOOKING, CANCELLATIONS ARE
NON REFUNDABLE. FOR MORE INFORMATION VISIT WWW.ROCKSALTFOLKESTONE.CO.UK

THANK YOU TO THE SUPPORTERS OF THE EVENT

SPACE AVAILABLE FOR
HEAD SPONSOR—-TBC




SPONSORSHIP OPPORTUNITIES

Established in 2011, The Rocksalt Group is an independently owned and
award winning group of restaurants and pubs located across the South
Coast of Kent. The operation includes flagship restaurant Rocksalt, which has
held 2 AA rosettes for 13 consecutive years running. Rocksalt is located in
Folkestone, less than an hour on the high speed rail link from London St
Pancras and offers stunning views over the working harbour and the English
Channel. We've designed an informal yet elegant dining space, along with a
stylish wine bar perfect for relaxed afternoons or lively evenings.

Our menu is centred around the freshest,
locally-sourced ingredients, with fish caught daily
from local boats and high-quality meat from the
surrounding countryside. As a proud Kentish
restaurant, we celebrate the abundance of local
produce, upholding values of quality, sustainability,
and provenance in everything we do.

Led by Group Executive Chef Marcin Szelag, we aim
to be a beloved local restaurant that's integral to
Folkestone’s heritage, offering exceptional food
with a deep connection to our environment.




