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Dear Sir / Madam

Thank you for booking to come to our New Years Eve party here at The Lake at Barston Restaurant.  The meal will be served at 8.00pm so please arrive between 7.00pm and 7.30pm.  The Bar will be closed at 1.00am, and we advise that you have your transport home organised well in advance.  The dress code for the evening is smart, (smart denim allowed but no trainers, t-shirts, tracksuits, hoodies or football shirts!!!), Lounge suits would be expected and dinner jackets are welcome if you would like to make the extra effort.
The following is a summary of the information that we have for your booking, final numbers and balance payments are required as soon as possible, and we kindly ask you to check if this has been done.  If for any reason this cannot be done, please call us to discuss.

	Name of organiser
	
	Total Cost
	£

	Date of event
	
	Less Deposit
	£

	No of guests
	
	Balance due
	£


To assist the catering operation please fill in the pre order form overleaf and return at least one week before the event to ensure your preferred meal is available along with payment for any supplements ordered.  If you do not return this form you may be served last and we may not be able to give you your preferred meal.  Please note that we are unable to accept requests for alternative menu items for this event, we have provided gluten free (g) and vegetarian (v) choices for people with medical needs but for rarer medical cases please call and ask for the Manager and we will try our best to cater for your needs.

New Year’s Eve Menu 2011

Marinated Slices of Salmon with Dill, Beetroot and Lime served with Mixed Leaves (g)

Game Terrine with Red Wine and Onion Chutney and Melba Toast 

Wild Mushroom and Goat’s Cheese Pancake with a Herb Cream (v, gf)

* * * * * * 

Roast Rib of Beef with Smoked Bacon and Shallot Gravy (g)

Steamed Fillets of Plaice stuffed with Seafood Mousse and Vermouth Sauce (g)

Thai Spiced Rice with Chargrilled Vegetable Kebabs (v,g)

* * * * * *

Triple Chocolate Torte (v,g)

Passion Fruit Cheesecake (v)

Coconut and Rum Crème Brulée (v,g)

 (v) suitable for vegetarians, (g) suitable for gluten free diet.    Please fill in the order form overleaf 
Terms & Conditions
1.  The management reserves the right to refuse entry or request any person to leave without prior notice or providing reason.  2. Anyone found to have brought in drinks purchased off the premises or anyone behaving in an unacceptable manner, which may cause danger or offence to others, will be asked to leave immediately.  3.  We are unable to offer refunds in the event of cancelled bookings, however if you need to cancel the whole party and can provide reasonable notice, we will resell your tickets if they are requested, and refund the value of the resold tickets to you (may be reduced to sell).  4.  We may offer any unsold tickets at a reduced rate at short notice.  5.  Any non arrivals or cancellations with less than 7 days notice may not be considered.  6.  By returning this menu, we presume that you have read these Terms & Conditions.

The Lake at Barston Restaurant, West Midlands Golf Club, Barston, Solihull, B92 0LB. 01675 444890 – www.thelakeatbarston.co.uk
New Years Eve 2011 – The Motellas, Soul & Motown Tribute
Organisers Name ___________________________________  No of Guests _________________________

	Name (all names please)
	MarinatedSalmon
	Game Terrine
	Wild mushroom
	Rib of Beef
	Fillets  of Plaice
	Thai Spiced Rice
	Choc Torte
	Cheese

cake
	Crème Brulee
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