
  

SUMMER 
LUNCH 

2008

PLEASE NOTE!! 
This form has been sent to you because of an error 
on the original. Menu item 5 should be a fish dish as 

shown below. Our apologies! Please now use this 
form to apply instead, or re-send if you wish to 
change your choice if you’ve already applied. 

‘THE OAK’ 
172 High Street, Teddington 

Almost on the same site as the old ‘Royal 
Oak’, but completely refurbished 

12.30 pm, Tuesday 5 August 2008 

£xx.00 per head to include tea/coffee and group cover charge. 
Additional guests welcome, subject to availability of space. Early booking advisable to avoid disappointment. 

Starter Main Course Dessert 
4. Chicken Two-ways.  Roasted Breast 

& Braised Leg on a Creamy Mash 
Potato, French style peas with its 
own juices. 
 

5. Crisp Pan Fried Sea Bass, 
horseradish Rosti & a Cockle 
Salsa 
 

6. Char grilled Loin of Pork, Apple 
Sauce, Roasted new Potatoes & 
Seasonal Vegetables 
 

7. Sticky Toffee 
Pudding with Extra 
Toffee Sauce 
 

8. Light Strawberry 
Cheesecake with a 
Strawberry Granite 
 

9. Mull of Kintyre & 
Exmoor Blue 
Cheese with Bread 
& Biscuits 

1. Cream of Garlic 
& Wild 
Mushroom 
Soup 
 

2. Salmon 
Gravadlax with 
a Caper & Dill 
Salad 
 

3. Pan fried 
Chicken livers & 
Pancetta on 
Toast 
 

Please Contact the Organiser if you require a 
Vegetarian Dish 

Followed by Coffee/Tea 

  
Please return the Booking Form by 8 July 2008 with a STAMPED ADDRESSED ENVELOPE (for 

acknowledgement) and your menu selections, with a cheque payable to ARTS for £ xx.00 per head. 
 

Send to: Rita Fox (ARTS), 30 Harrowdene Gardens, Teddington, Middx TW11 ODH 
  020 8943 1602 

Tables can be reserved for parties of 8 only otherwise seating will arranged by the organiser. 
----------------------------------------------------------- ------------------------------------------------------------ 

SUMMER LUNCH, Tuesday 5 August 2008 (closing date 8 July 2008) 
 

PLEASE PLACE NUMBER OF THE CHOICE SELECTED IN THE COLUMN FOR THE COURSE 
Name Starter Main Dessert 

Member: No. No. No. 
1st Guest/Partner: No. No. No. 
2nd Guest:  No. No. No. 
3rd Guest:  No. No. No. 

Please reserve ………. Places.  I enclose a STAMPED ADDRESSED ENVELOPE for 

acknowledgement, together with cheque payable to ARTS for £…………… 

PLEASE TICK HERE IF CHEQUE & SAE ALREADY SENT WITH EARLIER FORM [   ] 


	3. Pan fried Chicken livers & Pancetta on Toast 

