YORKSHIRE HOCKEY ASSOCIATION

ANNUAL DINNER AND PRESENTATION EVENING

Friday 17 May 2019

Holiday Inn, Queens Drive, Ossett, Wakefield, WF5 9BE 
(Just off J40 on the M1) 08704 009082
MENU

A choice of food is available.
You will need to indicate your choice when booking.

Make your selection on the Menu on page 3.

Price: £18:95 per person
7:00 p.m. for 7:30 p.m.
Dinner
(Served at 7.45 p.m.)


Presentations of Awards
Dinner followed by presentation of awards


Disco

Numbers are strictly limited and must be booked with,
and cheques be received by, Anne Bowring by 6 May 2019
Raffle with AMAZING PRIZES - bring plenty of cash!

Rooms can be booked for an overnight stay.
Contact Anne Bowring if you wish to book a room for the night. 

YHA have a special room rate which can be cancelled up to 4.00 p.m. the day before.
Please DO NOT use Booking.com
Please complete the reply slip below and post or email it to Anne Bowring with your request for tickets. If you are a winning club, tables usually seat 10 people so you can estimate how many you need.

Anne Bowring, 17 Merlin Way, Thorpe Hesley, Rotherham, S61 2TX
email: anne.bowring@btinternet.com
tel: 0114 246 4909 mob: 07947 062337
Numbers are limited and must be booked with Anne Bowring 

All payment must be made before the event by cheque payable to YORKSHIRE HOCKEY ASSOCIATION received by Anne Bowring along with the fully completed booking form at the above address 
by Monday 6 May 2019
	
	Hockey Club

	Name of Official/Responsible Member
	

	Please send
	
	Tickets for the 2019 YHA Dinner…

	…to
	

	post code
	

	Contact Telephone Number
	

	I enclose a cheque payable to YHA for
	£

	for
	
	people at £18.95 each


Please advise of any special dietary requirements.

Cheques and Completed Booking Form to Anne Bowring 
by Monday May 2019 please
MENU
Please make one choice only from each course below
	STARTER

	Cream of Tomato & Basil Soup, with a warm bread roll
	

	Country Pate, Served with chutney and toasted ciabatta
	

	Tomato & Mozzarella Salad, with a pesto dressing
	

	MAIN

served with chef’s choice of vegetables and potatoes


	Roast Chicken with Yorkshire pudding and a roast gravy
	

	Braised BBQ beef brisket with a red wine jus
	

	Pollock in a white wine and dill sauce
	

	Vegetable lasagne
	

	DESERT

	Baked Cheese Cake with a toffee sauce
	

	Apple Pie and Custard
	

	Lemon tart with fresh cream
	

	To Finish

Freshly brewed tea or coffee served with chocolate mints
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