OLD VARNDEANIAN ASSOCIATION

ANNUAL DINNER
Saturday 24" April 2010 7.15 for 8.00pm
Courtlands Hotel, 19-27 The Drive
Hove, BN3 3JE
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Menu
STARTERS

Prawn Bisque
Cooked with brandy and finished with fresh pouring cream (1)

Stuffed mushrooms fried until golden
Served with a garlic and lemon scented dip (2)

Homemade chicken liver, toasted pine kernel and smoked bacon pdté
Served with Cumberland sauce and brown toast (3)

MAINS
Medallions of pork set on celeriac mash and served with a classic Chasseur sauce (4)

Fillet of beef topped with woodland mushrooms
Served with a Madeira and tarragon creamed jus (5)

Roasted loin of cod
Resting on creamed leeks

Served with a chervil and white wine cream (6)

Roasted pepper and leek timbale
Filled with mushroom and coriander risotto (7)

All main courses are served with a selection of seasonal vegetables and potatoes
DESSERTS
Vanilla and chocolate cheesecake (8)
Pears poached in mulled wine with Chantilly cream (9)
A selection of cheese and biscuits (10)
S——

Coffee and chocolate mints

DRESS: Lounge Suit Ticket Price £30




Please send me......tickets at £30 per head. I enclose a cheque for £.........
payable to The Old Varndeanian Association.
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Tables will seat 8 people. Partners and guests welcome.

SEALING PrEIEIENCE. ...t e e e e e e e e e e e b e e e e e e e aara e e e e e e e e eenareeeeeans .

Please send your completed application and cheque addressed to:
OVA Dinner, ¢c/o Simon Winnard, 69 Church Road, Hove BN3 2BB

For any other enquiries please contact:
Debbie Chisholm - 07803173163 or Simon Winnard - 07818032841

SPECIAL NEWS

| Harvey’s (or similar) Bitter will be available!

Please indicate your choices below.

Name Starter Main course Dessert
1 2 3 4 5 6 7 8 9 10




