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West End Lawn Tennis Club
2012 New Year Dinner and Dance

The Grange Rickmansworth Road, Northwood, Middx HA6 2RB
Saturday, 14th January
7.30 p.m. – 12.00pm
Pre Dinner Drinks from 7pm 



Carriages by 12.30pm
Dress to impress
Tickets are £35.00 per head 

There are limited tickets for this event and places are only confirmed with full payment.
This function is currently only open to members of the club and their partner / guest.

Fill in the form below and return it to me with a cheque made payable to WELTC:
Loraine Beaumont (Social Secretary)

 131 Hilliard Road, Northwood, HA6 1SL
Queries to Loraine Beaumont – Email loraine.beaumont@virgin.net
______________________________________________________

Name ………………………………. email address …………………………………………………
(Confirmation will be received by email)
Please reserve me…………. place(s) for the 2012 New Year Dinner and Dance.

I enclose a cheque for the full amount of £ ……………… 
(Cheques made payable to West End Lawn Tennis Club).

I wish to be on …………………….………………………………………………. Table please. 

(Please indicate whose table you wish to be on if in a group. If not I will allocate you to a table)

Please state names and menu choices:-
	Name:
	Starter
	Main
	Desert

	
	
	
	

	
	
	
	


Pinner West End Lane Tennis Club 2012 New Year’s Dinner and Dance

Menu:

Starters:

· Potato and Leek Soup - smooth textured enriched with double cream and served with a toasted cheese croute.
· Chefs Pate - served with red onion marmalade and French bread.
· Medley of Melon - marinated in white sherry, honey, ginger and spices. Served with a perfussion of winter berries and mint.
· Shrimp, Clam and Scallop Au Gratin - served as a chowder with cream muscadet and a toasted cheese top.
· Duck Salad - medley of torn Oxfordshire duck, bacon lardons and salad. Served with croutons.
Main:

· Roasted Breast of Chicken - with homemade stuffing and all the trimmings.
· Lido Beef Bourguignon - slow cooked whole beef steak with shallots, bacon and field mushrooms in a rich red wine sauce.
· Fillet of Pork Medallions - pan fried with caramalised apple and served with a calvados sauce.
· Aubergine and Spinach Moussaka - layers of roasted aubergine and potato on a bed of wilted spinach in a white wine sauce enriched with double cream topped with cheese and roasted.
· Giant Stuffed Mushroom - large flat mushroom filled with spinach and cream cheese, breaded and deep fried served with a delicate red pepper sauce.
Desert:

· Homemade Apple Pie and Custard
· Baked New York Cheesecake - decorated with strawberries and kiwi and served with Jersey cream.
· Banoffee Pie- thick layer of soft toffee, topped with mascarpone and double cream with fresh bananas.
· Double Chocolate Fudge Cake- with hot chocolate sauce and cream.
· Christmas Plum Pudding - with brandy sauce.
· Brandy Snap Basket - filled with vanilla, mascarpone and winter fruits. Served with a raspberry reduction.

Coffee and Mints
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