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Starter:
[A] Quenelles of mushroom pate served with red

onion chutney, rocket, tomatoes and granary
bread

[B] Plump prawn and crayfish cocktail served on a
bed of seasonal leaves with malted granary
bread

[C] A traditional brie & asparagus cheesecake
served warm on a bed of baby leaf spinach

Main:
[D] Roast turkey breast with port, cranberry and

orange stuffing, chipolata sausage, roast
potatoes and vegetables

[E] Roast beef with Yorkshire pudding and a rich
horseradish gravy, roast potatoes and

vegetables
[F] Butternut squash filled with roasted

Mediterranean vegetables, roast potatoes
[G] Paupiette of plaice with asparagus and a light

hollandaise sauce, roast potatoes and
vegetables

Dessert:
[H] Traditional Christmas pudding with brandy

cream
[I] Selection of cheeses, celery and dried fruits
[J] Mango and Passionfruit Bavarois served with

pouring cream
Welcome Drink:
[K] Mulled wine
[L] Tropical fruit punch

THE DOVER SOCIETY CHRISTMAS LUNCH
Sunday 2 December, 2018

Our Christmas Lunch will be held in the Stone Hall in Maison Dieu, our magnificent historical Town Hall. 

There will be a three course meal with coffee and mints. A welcome drink of mulled wine or tropical fruit
punch is included in the price of £25.00 per person. Other drinks may be purchased at the Bar. After lunch we
welcome Quadlibet who will be providing entertainment for us.

Welcome drinks will be available from 12.30pm and lunch will begin promptly at 1.00pm.

Menu

To book your place(s), please complete the form below and return it together with your cheque made
payable to THE DOVER SOCIETY to: Beverley Hall, 61 Castle Avenue, Dover CT16 1EZ Tel: 01304

202646. If a receipt is required please enclose a S.A.E.

Christmas Lunch –  Sunday 1 December, 2019 –  £25.00 per person

Name:  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Address:    . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

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

Telephone:   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . No. of places @ £25.00 each  . . . . . . . . . . . . . . .

Please select for each person, your choice of menu and welcome drink (mulled wine or fruit punch).
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