St Giles New Year’s Eve Ball 2008

Menu

Starter
Fanned Smoked Chicken on a bed of Orange and Rocket
salad, with a Garlic dip.
Main
Medallion of Fillet Steak on a Bread crouté with Diane sauce.
Dauphinoise Potatoes, Broccoli, Carrots, Mange tout,
Dessert
Dark Chocolate Torte with Forest Fruit Compoté.

A Sparkling Wine served at Midnight to toast the New Year.

PLEASE INDICATE IF YOU REQUIRE A VEGETARIAN OPTION
ON THE RESERVATION FORM

Vegetarian Starter
Vegetable Terrine
Vegetarian Main
Roast Tomato & Feta Filo Tartlet
Vegetarian Dessert
Either as main dessert or, Fresh Fruit Salad



St Giles New Year’s Eve Ball 2008
Reservation Form

Name

Lodge (if
applicable)

Standard
Meal
Yes /No

Vegetarian
Option, inc.
Dessert choice
(# see note)

Seating Preference
(* see note)

* Please indicate if you wish to be seated with or near a
particular party. The Association will attempt to honour
your request, because of limitations on humbers per table
your request cannot be guaranteed.

# This column for vegetarian requirement only. Indicate

yes or no for vegetarian meal and specify dessert choice.
A standard meal dessert will be served in the absence of
choice selection.

Part of the fun at our New Year Ball’s is for each table to be
served by a nominated Table Steward and an assistant.
Kitchen Aprons are required for this purpose, (usually of an
artistic nature). Kindly indicate below the name(s) of those
willing to take on the duty of Table Stewarding during the
meal for their table.

Name

Telephone No




