Chlincstmas Lunch
12 for 12:30pm - Prompt Start Please!

Saturday 9 December at the Wensum Valley Hotel, Golf and Country Club,
Beech Avenue, Taverham, Norwich, NR8 6HP

Three-course waiter-service meal, followed by coffee and mints.
There will be the usual raffle and donations would be appreciated.

Dress code - Smart casual
The cost is £25 per person

Menu
Chef’s Homemade Leek and Potato Soup with Croutons or
Mixed Melon Balls with Prosciutto Ham and Raspberry Dressing or
Prawn and Crayfish Cocktail with a Bloody Marie Rose Sauce
*% %
Roast Loin of Pork with Crackling, Honey Baked Apples & Cider Jus or
Breast of Chicken stuffed with Fresh Mozzarella, Fresh Tomato, Wrapped in Smoked Bacon
with a Tomato Arrabiatta Sauce or
Grilled Fillet of Salmon with Fine Green Beans and Hollandaise Sauce or
Minted Pea and Parmesan Risotto with Tempura Tenderstem Broccoli (Vegetarian)
*% %
Homemade Bramley Apple Crumble with Vanilla Custard or
Homemade Raspberry and White Chocolate Cheesecake with Raspberry Sorbet or
Biscoff Crumbed Sticky Toffee Pudding with Biscoff Toffee Sauce and Vanilla Ice Cream

*k %

Coffee & Chocolate Mints

Please talk to Paul Maulden (01986 872537 or paul liz@wmaulden21.plus.com)
g if you have any questions about the Christmas Lunch

Chirnésitmas Luncth Order Form
Please complete and return to Paul Maulden, at the club nights on Tuesday 19 September, 17 October
or 21 November, or by post, by 30 November at the latest, to:
“Corryghoil”, Wissett Road, Halesworth, Suffolk, IP19 8PS
with the appropriate remittance (£25 per person, cash, or cheque payable to Norfolk Austin Seven Club)

Insert names below Starter Main Dessert
and lndlcate Ch01ce f()r eaCh Soup Melon Prawn |RoastPork | Chicken | Salmon Vegetarian Crumble Cheese- Sticky
course by ticking the box Breast Risotto cake | Toffee

Pudding

CLOSING DATE 30 NOVEMBER - NO LATE BOOKINGS WILL BE ACCEPTED




