v{\gtmas Dinney Da')Q
O Saturday 3rd December  ©

Queens Hotel, Bournemouth.
Starting at 7pm

Featuring the South’s awarding winning band ‘HYBRID

Cost:
Seniors £25 Hotel can be booked for £28.50pa B&B basis,
Juniors £15 contact the Queens direct for bapRit02 554415
STARTER MAIN COURSE DESSERT
Name

White Wine Sauce, sprinkled with
Beetroot Risotto with parmesan
shavings & pesto dressing

Grilled Sea Bass with a Cream &
Prawns, Capers & Herbs

Roasted Marinated Lamb Rump
with caramelised roast onion

condiments & a Rich Roast Jus
chutney & Red Wine Jus

Roast Turkey with festive

Honeydew melon complemented by :
Christmas Pudding with Brandy Sauge

cointreau & orange mousseline
Vanilla Panacotta with a rich apple &

Watercress & potato soup, with fresh
blackberry puree

Salmon with prawns, drizzled with
chives and & toasted croutons

wholegrain honey mustard
Passion Fruit Mousse with a rich

mango coulis

>

All served with Chefs Seasonal Vegetabl

Please return this form with payment to either Jdbean or John Towner
Cheques payable to ‘Poole Runners’ Deadlifgiday 25" November

Alternatively post to John Towner, 21 Rosebery €]dgerwood, Dorset,
BH31 6DU. Tel. 01202 820850




