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Norfolk & Suffolk DA New Year Dinner
Wensum Valley Hotel Golf & Country Club - NR8 6HP
6.15p.m. for 6.45pm Saturday 3rd February 2024

Booking Form 

	Name 
	Tel No 

	Membership Number
	No. of Adults 

	Email Address 
	Type of unit if camping 

	Address
	

	
	

	
	

	Are you happy that we keep your data for future years? Yes/No
	

	Limited Camping on Friday & Saturday Night- Free of charge. (On Hard standing )
 (Camping Available after 5pm Friday)
	If you would like to camp please tick the box below:  
	Fri:           
	Sat:




	Hotel rooms available starting from £89 per night for a double room with Breakfast, including free use of leisure facilities.
Please book direct with the Hotel (01603 261012)
 by 1st December to get this special deal-saying Norfolk and Suffolk D.A. Camping and Caravanning Club Dinner.

	In Hotel:
	Fri:
	Sat:


The Hotel Restaurant and Bar meals are available on Friday evening. Booking advisable 

	Booking Forms to be returned to
Michael Lawler
Brigwell House, Manor Road
Scarning, Dereham,
Norfolk NR19 2LL
Tel 01362 695992
Email- thelawlerfamily@aol.com

	Please Pay via Bacs-
Norfolk and Suffolk District Association of the Camping and Caravanning Club. Sort Code-20-62-68. Account number- 40802522. 
Quote Your Surname as reference.
Or enclose a cheque payable to The Camping and Caravanning Club NSDA 
£27 for N&SDA Members if booked by 01/12/23
£37 Other Guests
Live Entertainment 


                                                                       
If you have any special dietary requirements/requests
Please speak to Michael Lawler.
Select your menu choice and place the number in the appropriate box.

	          Name
	Starter Number
	Main
 Course Number
	Sweet 
Number
	Any special
Dietary
needs
	Wine 
Red
White or
Rose 

	
	
	
	
	
	

	
	
	
	
	
	








Norfolk and Suffolk DA Dinner Menu
	Wensum Valley Golf and Country Club
	
Starter

1. Prawn & Paprika Marie Rose Cocktail
2. Melon & Prosciutto Ham with a Raspberry Dressing


Main Course

3. Breast of Chicken stuffed with Chorizo, Spring Onion and Mature Cheddar Wrapped in Bacon served with a Peppercorn Sauce.
4. Grilled Fillet of Salmon on a Roasted Asparagus Spears with a Crab, Chive and White Wine Sauce 
5. Oven Baked Butternut Squash, Camembert and                  Cranberry En Croute.

Sweet

6. Raspberry and Baileys Crème Brulee with Homemade Vanilla Shortbread. 
7. Homemade Chocolate Fudge Brownie with Honeycomb Ice Cream and Butterscotch Sauce  

Coffee and Mints will be served after the meal
