- 20 C G Event
REDCAR . Caterers
BOOKING FORM."
|

@S Your Name:

Company:

Celebrate
in style at

Address:

Redcar
Racecourse

Postcode: . . ..
FOI' more 1nf0rmat10n visit

www.cgcevents.co.uk
Phone: or email
julie.bray@cgcevents.co.uk
Email:
To book simply complete and return the enclosed
form to us at the address below, alternatively you

Date Required:
can call us on 0113 287 6387

Meal Time: 7.30pm or 8pm

No of Persons:
CGC Event Caterers

RN Supreme House
Deposit enclosed: Yes, cheque enclosed. Lotherton Way, Garforth Industrial Estate
(please tick) Amountf Garforth, Leeds

LS25 2JY

No, | wish to make a card
payment over the phone.
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www.cgcevents.co.uk



CHRISTMAS

PARTY NIGHTS

Friday 2nd/9th/16th/23rd December
Saturday 3rd/10th/17th December
Thursday 22nd December

DINNER MENU
£29.95 per person including VAT

STARTERS
Traditional prawn cocktail

with marie rose sauce & lemon wedge
Chicken liver and prune parfait I:I

with a confit of duck leg in an orange and cointreau marmalade
with warm brioche finger

Tomato and sweet red pepper soup I:I
with a black olive scone

Melon kebab I:I

with a duo of ginger syrup and blueberry coulis

Bakers basket of bloomer breads

MAINS
Traditional breast of turkey I:l

with chipolata roll, roast seasonal vegetables & chateau potato,
seasoning, roast gravy and cranberry sauce

Pennys of Rawdon roast sirloin of beef I:l
with a mini Yorkshire pudding, roast seasonal vegetables &
dauphinoise potato & horseradish gravy

Humber landed seared cod I:l
with a smoked haddock and chive risotto,
wilted greens and a prawn beurre blanc

Roasted red peppers I:l
filled with puy lentils topped with vegetable linguine,
chargrilled asparagus spears & pesto dressing

SWEETS
Gourmet buffet selection of hot & cold desserts and cheeses

Ground coffee or tea

Drinks available from 7pm ¢ Bars open until 1.30am
* Disco until 2am

BEST OF BOYBANDS

WINTER WONDERLAND

Walk in to the fabulous winter wonderland;
Dine with a delicious 3 course menu

Be entertained with the Best of the Boy bands tribute

act followed by disco & dancing until 1am.

Saturday 17th December 2011

DINNER MENU
£37.50 per person including VAT

STARTERS
Traditional prawn cocktail l:’

with marie rose sauce & lemon wedge

Chicken liver and prune parfait I:I
with a confit of duck leg in an orange and cointreau marmalade
with warm brioche finger

Tomato and sweet red pepper soup I:I
with a black olive scone

Melon kebab
with a duo of ginger syrup and blueberry coulis

Bakers basket of bloomer breads

MAINS

Traditional breast of turkey
with chipolata roll, roast seasonal vegetables & chateau potato,
seasoning, roast gravy and cranberry sauce

Pennys of Rawdon roast sirloin of beef I:I
with a mini Yorkshire pudding, roast seasonal vegetables &
dauphinoise potato & horseradish gravy

Humber landed seared cod I:I
with a smoked haddock and chive risotto,
wilted greens and a prawn beurre blanc

Roasted red peppers I:I
filled with puy lentils topped with vegetable linguine,
chargrilled asparagus spears & pesto dressing

SWEETS
Gourmet buffet selection of hot & cold desserts and cheeses

Ground coffee or tea

Drinks available from 7pm ¢ Bars open until 12.30am
* Disco until 1am

HOW TO BOOK...

1 - Make an advanced reservation
Check date and time availability and make an advanced
reservation by contacting Julie Bray at CGC Event Caterers
on 0113 287 6387 or email julie.bray@cgcevents.co.uk

Your advanced reservation will be held for 7 days, after
which it will be automatically cancelled if the booking has
not been confirmed.

2 - Confirm your booking
Confirm your booking by sending a deposit and a
completed booking form (enclosed) to Julie Bray, CGC
Event Caterers, Supreme House, Lotherton Way, Garforth
Industrial Estate, Garforth, Leeds, LS25 2JY.

3 - Meal selection

Please pre-order your meal by marking the number of
starters and main courses for all guests on the right of the
menu and return to CGC Event Caterers, Supreme House,
Lotherton Way, Garforth, Leeds, LS25 2JY. Alternatively
email julie.bray@cgcevents.co.uk with your selection no
later than Friday 11th November 2011.

Deposits

£10.00 per person. For parties of 75 people or more a
deposit of £500.00 is required. Please note all deposits
are non refundable.

Cheques to be made payable to CGC Events Ltd. To make
a credit or debit card payment please telephone Julie on
0113 287 6387.

Final Payment

The remaining balance is due, in full, by 1st November
2011 after which no monies will be refunded. For
bookings made after 1st November 2011 the full
remittance is due immediately.

A booking form is provided with this leaflet. If you
would prefer, you can book by calling

Julie Bray on 0113 287 6387

or emailing julie.bray@cgcevents.co.uk




