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Description automatically generated]        Dear members, volunteers, friends and family,

                 You are warmly invited to the
Vale of White Horse & South Oxfordshire
Christmas Lunch
2 courses for £15.99
on Tuesday 12th December at 12pm
at Chilton Garden Centre
Newbury Rd, Chilton, Didcot OX11 0QN
We have chosen this venue as it has a good accessible space and offers good quality food at a reasonable price. However, if you are worried that you might have trouble getting there, please let Joel know and he will be more than happy to help with organising lift shares and transport options.
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Description automatically generated]We will do a Secret Santa present giving, so please bring a wrapped gift costing £3 or as close as you can get. Please try and make the gift unisex or mark as F or M.

Friends and family are welcome to join us but please note that on organized outings, ENRYCH members and volunteers are covered by an insurance policy for public liability and employer liability. Anyone who is not a member or volunteer i.e. a guest is not covered by the policy. Therefore any accident which occurs as the result of an action by a guest will not be covered.

Please R.S.V.P. by completing the form on the following page and emailing it to joel.draper@enrych.org.uk or send it by post to:

Enrych Oxfordshire
c/o Susan Linnett
7 Keach Close
Winslow MK18 3PX

with your payment of £15.99 per person
Cheque to Enrych Oxfordshire
or BACS (Enrych Oxfordshire,
30-99-03, 01184897)
by 11th November


Enrych Vale of White Horse & South Oxfordshire Christmas Lunch at Chilton Garden Centre

Name(s) of people attending: ………………………………………………………………………

Contact telephone number: …………………………………………………………………………

Email address: …………………………………………………………………………………………..
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Any special dietary requirements: ……………………………………………………………….

Please put a tick by your choice of dishes:

2 courses for £15.99 (Please make payment to Enrych before 11th November latest)

Main Course – please tick one option:

All main courses are served with creamed mashed potatoes, thyme roast potatoes, orange and honey roasted carrots and parsnips, brussels sprouts and caramelised red onions, winter spiced red cabbage and cauliflower cheese. Chef’s roast gravy and vegetarian gravy available. Meals can be adjusted to meet dietary requirements (including gluten/dairy free).

☐ Traditional Roast Crown of Turkey Wrapped in Smoked Bacon - Served with sage, cranberry & onion stuffing and pig in blanket
☐ Slow Roasted Beef with Sea Salt & Black Pepper Crust - served with a homemade Yorkshire pudding
☐ Haddock in Béarnaise Sauce – Haddock in a creamy béarnaise sauce
☐ Carrot Wellington with Spiced Marmalade     - A puff pastry case filled with carrots, mushrooms and spinach with a carrot and ginger spiced marmalade
Desserts – Please tick one option:
☐ Traditional Christmas Pudding – Served with a warm vanilla and brandy sauce
☐ Chocolate Brownie Obsession – A layer of chocolate brownie topped with chocolate sauce and dusted with golden sugar, served with whipped fresh cream
☐ Raspberry, Cranberry & White Chocolate Trifle – Trifle sponges soaked with raspberries and cranberries, topped with a white chocolate custard, whipped cream and white chocolate pieces
☐ Sticky Toffee Biscoff Cake – A spiced sticky toffee sponge with sticky date chunks, topped with a rich Biscoff buttercream and Biscoff biscuit crumb, served with whipped fresh cream

Tea or Coffee to Finish

☐ Tea
☐ Coffee
Please send this reply slip and a cheque (made out to Enrych Oxfordshire) or by BACS (Enrych Oxfordshire, 30-99-03, 01184897) for £15.99 per person to: 
Enrych Oxfordshire, c/o Susan Linnett, 7 Keach Close Winslow, MK18 3PX 

By Friday 11th November latest
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