SIA

HILLCLIME & SPRINT ASSOCIATION

REIS / HSA SPEED CHAMPIONSHIP
LUNCH & AWARDS PRESENTATION - January 13th 2013

| will be attending the 2012 REIS / HSA Speed Championship Lunch & Awards Presentation, at
Rothley Court Hotel, Westfield Lane, Rothley, Leicestershire. LE7 7LG.

Rooms are available at the hotel and can be booked by calling: 0116 237 4141
Requirements:

No. Tickets @ £20.00 each.................. Total enclosed: £...................

Cheques should be made payable to The HSA LTD and sent to:

Chris Flavell, Assistant Championship Co-ordinator, 6 Sycamore Crescent, Hollins Green,
Warrington, Cheshire. WA3 6JR

Menu Choices: For each guest please print off one copy of the menu page and tick one of the
choices in each section.

If anyone has any special dietary requirements please note them in writing on the menu sheet.
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REIS / HSA SPEED CHAMPIONSHIP

LUNCH & AWARDS PRESENTATION - January 13th 2013

From:………………………………................................................................................................

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

……………………………………………………………………………………………………………..

Phone:........................................................... Email:..................................................................

I will be attending the 2012 REIS / HSA Speed Championship Lunch & Awards Presentation, at 

Rothley Court Hotel, Westfield Lane, Rothley, Leicestershire. LE7 7LG.

Rooms are available at the hotel and can be booked by calling: 0116 237 4141

Requirements:

No. Tickets @ £20.00 each………….…..                    Total enclosed:      £…....…………

Names of other people in party:……………………………………………………….




    
   
………………………………………………………..


Cheques should be made payable to The HSA LTD and sent to:

Chris Flavell, Assistant Championship Co-ordinator, 6 Sycamore Crescent, Hollins Green, Warrington, Cheshire. WA3 6JR

Signed…………………………………………………….Date…………………………………………

Menu Choices:  For each guest please print off one copy of the menu page and tick one of the choices in each section.

If anyone has any special dietary requirements please note them in writing on the menu sheet.

Menu Choices

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

Starters

· Seasonal Soup of the Day (v)

· Loch Fyne® Scottish smoked salmon† with horseradish crème fraîche

· Goat’s cheese, cherry tomato & caramelised red onion tart (v)

· Duck liver & apricot pâté with caramelised red onion chutney

All starter dishes are served with an assortment of bread rolls & butter

Mains

· Pan-seared Barbary duck breast served with a warm berry sauce

· Grilled salmon fillet with king prawns & hollandaise sauce

· Roasted sweet potato & vegetable tatin with a tomato Provençal sauce (v)

· Braised beef slow-cooked in a rich Chianti wine sauce with mushrooms & roasted onions,

· lightly seasoned with thyme

Served with a selection of vegetables & potatoes (v)

or

Traditional roast choose from;  

□ Topside of British beef   □ British outdoor-reared pork  □ British turkey

all served with fresh seasonal vegetables, home-made Yorkshire pudding, crisp roasted potatoes, mashed potato & gravy

Desserts

· Apple tarte tatin with crème fraîche (v)

· Crème brûlée (v)

· Luxury chocolate tart with crème fraîche & berry compote (v)

· Irish truffle torte with chocolate sauce & double cream
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SIA

HILLCLIME & SPRINT ASSOCIATION

Menu Choices

Starters
O Seasonal Soup of the Day (v)

O Loch Fyne® Scottish smoked salmont with horseradish créme fraiche
0 Goat’s cheese, cherry tomato & caramelised red onion tart (v)
0 Duck liver & apricot paté with caramelised red onion chutney

All starter dishes are served with an assortment of bread rolls & butter

Mains

O Pan-seared Barbary duck breast served with a warm berry sauce

Grilled salmon fillet with king prawns & hollandaise sauce

Roasted sweet potato & vegetable tatin with a tomato Provencal sauce (v)

Braised beef slow-cooked in a rich Chianti wine sauce with mushrooms & roasted onions,

O O o o

lightly seasoned with thyme

Served with a selection of vegetables & potatoes (v)
or

Traditional roast choose from;
O Topside of British beef O British outdoor-reared pork O British turkey

all served with fresh seasonal vegetables, home-made Yorkshire pudding, crisp roasted potatoes,
mashed potato & gravy

Desserts

Apple tarte tatin with créeme fraiche (v)

Créme bralée (v)

Luxury chocolate tart with creme fraiche & berry compote (v)
Irish truffle torte with chocolate sauce & double cream



