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The Section Annual Lunch is being held at York Racecourse after the AGM at the very attractive price of
£26 per person. The price will include coffee and biscuits on arrival with a choice of starter, main course and
dessert for lunch. Vegan and giuten free meais are available; please indicate if you wish one by writing
‘vegan’ or ‘gluten free’ instead of making a choice.

Please indicate A, B, C on your reply.

MENU
Starter

Duck and port terrine with focaccia crisp basil dressing
Wild mushroom goats cheese filo tart, rocket and beetroot balsamic glaze (V)
Dragon fruit, raspberry gala melon completion, watermelon jell, micro basil (GF) (V)
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Main Course

A. Roast pork loin with Boulanger potato, roast butternut squash & tenderstem broccoli mustard jus
B. Char roast chicken supreme with chateau potato, root vegetable mash & tenderstem broccoli, sage

jus
C. Baked butternut squash, chestnut & sage wellington, root vegetable mash & tenderstem broccoli,
sage Jus (Vegan)
Dessert

Pavlova boat fresh strawberries, milk chocolate mousse, Vanilla Cream sauce (GF)
Vanilla panna cotta, macerated compressed berries, homemade granola
Orange walnut treacle tart with clotted cream ice cream and vanilla custard
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Freshly Ground Coffee & Tea.

When replying please indicate your choices on the cut-off slip. As the Racecourse will be CLOSED on this
day ALL bookings must be made by Jan 19%,

Iook forward to receiving your acceptarnce to the address at the top of the letter.

Yours Sincerely, Keith Stewart.

VCC N. E. Section, Annual Lunch, Sunday January 27% 2019

Please reserve ...... seats for lunch at £27 per person
Name Starter Main Dessert Cost

.........................................................................

.........................................................................

Cheques to be made payable to VCC LTD

Please note bookings for Lunch CLOSE on Saturday January 19 2019, don’t miss out and please
feel free to invite your friends and family!



