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At last!
After missing out last year it’s a real pleasure to welcome back
our traditional WAFTA Christmas Dinner.
Full details are below, and your menu choices are attached. It will be a great
help if you can let us know quickly whether or not you are able to come, and
then let us have your menu selections and payment in good time.
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Friday 10" December
In the St Laurence Room, Market Square, Winslow,
At 7.30pm for 8.00pm

As ever, we are having a professionally catered three-course meal plus
mince pies and coffee. There’s a broad choice of dishes on the menu, including
some very popular old favourites, and the bar will have its
usual selection of excellent value wines.

And only £26 per head.

|. Please let us know quickly if you would like to come —
email to this address peter.csmith43@gmail.com is easiest

2. We would then like your menu choices by Sunday 28th November,

please, at the latest (email as above).

3. Please pay the Treasurer, also by 28" November, :
g’ Brian Jones, 2 Ivy Cottages, Sheep Street, Winslow MK 18 3RW. '

Tel 01296 713899 brianjones-bja@outlook.com

You can also pay by BACS bank transfer to
TSB, sort code 30-99-74 Anglo French Twinning Association
account no. 00221344

Should you have any questions, please email
Peter Smith or ring 01280 817302
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The Wira Christimas Dinner 202/

' MENU

SMOKED SALMON WITH PRAWNS

on a bed of mixed leaves

BACON AND BLACK PUDDING SALAD

with walnuts and Mozzarella

Served with assorted warm breads and rolls
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TRADITIONAL ROAST LOCAL TURKEY

with home-made stuffing, cranberry sauce and jugs of gravy

SALMON WELLINGTON
Fillets of salmon wrapped in light pastry on a bed of spinach,

with a lemon cream sauce.

LOIN OF PORK

Baked, and served with a plum sauce.

All accompanied by a medley of seasonal vegetables, with new and
roasted rosemary potatoes
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BREAD AND BUTTER PUDDING
Made with brioche and served with jugs of custard

LEMON POSSET AND CRAIG’S BROWNIES

with salted caramel sauce and raspberry sauce

HOME-MADE MINCE PIES
TEA, COFFEE AND MINTS
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