Norfolk Bowls Association

Trophy Presentation

Holiday Inn Hotel

The Halifax Suite
Norwich Airport
Cromer Road
Norwich

Sunday 6th October 2019
12.30pm for 1.00pm

Tickets: £25.00
available from Men's County Secretary
John Ottaway
18 Sheffield Road

WYMONDHAM
NR18 OLZ
Please support your County & President John Mason
Sponsored by
213 East Bilney Garage ‘/(, RENAULT \pasey

Please place your ticket order via the Order Form with the Men's County Secretary by 12th
September 2019



Norfolk Bowls Association

Men's Annual Luncheon & Presentation of Prizes

Club Name

Holiday Inn Norwich Airport Cromer Road Norwich
Sunday 6th October 2019 at 12.30pm for 1.00pm

Please add below details of the persons wishing to attend at £25.00 per person and tick the menu choice

Name

required
Starter Main Course Dessert
please tick & please tick M [ leasg tick
Traditional Roasted root
R vegetable in
Chicken tg”a o
. Tomato and | breast with a 9 Lemon
Crisp salad ; cream .
with Atlantic | [cOlentl | sageand |\ o | merngue
soup with onion " | pie, vanilla
prawns and X roast
X herb stuffing, scented
Marie Rose i potatoes, i
croutons chipolata pouring
sauce carrots,
(V/VG/GF) sausage, . cream
broccoli and
roasted )
rich tomato
potatoes & ravy - V.
vegetables gravy

Please list any special dietary

requirements? (please see menu
for details)

To place an order please return the completed form by 12th September 2019 to Hon. Men's County Secretary,

John Ottaway, 18 Sheffield Road, Wymondham, NR18 OLZ

Please make payment with the order with cheques made payable to <Norfolk Bowls Association>
No tickets will be issued but please advise if you requirement an acknowledgement of your order




Norfolk Bowls Association

NORFOLK
o

§IRE

Men's Annual Luncheon 2019

Menu

Starter

Crisp salad with Atlantic prawns and Marie Rose sauce
or
Tomato and red lentil SOuUp with herb croutons (vegetarian/vegan/gluten free)
(a fruit juice or a fruit platter will also be provided on request)

Main

Traditional Roasted Chicken breast with a sage and onion stuffing, chipolata
sausage, roasted potatoes and seasonal vegetables with arich gravy

or

Roasted root vegetable in tarragon cream Wellington, roast potatoes, carrots,
broccoli and rich tomato gravy - (vegetarian)

Dessert
Lemon meringue pie, vanilla scented pouring cream
(a diabetic option of a fresh fruit salad will be available on request)

Tea or Coffee with mints



