
 
Tyndale Choral Society     1959 – 2009       

50th Birthday Luncheon 
Sunday 4 July 2010, 12 noon, at the Hare and Hounds Hotel, 
Westonbirt 

 
 
We hope you will join in this celebratory luncheon in a lovely setting, with access to gardens. 
There will be a minimum of speechifying, a modicum of singing, a raffle, and birthday cake! 
 
12 noon Arrive for complimentary welcome drink of punch or juice 
1pm  Luncheon will be served; three courses, tea/coffee, birthday cake 
 
Cost per person £20.  
(This is the cost of the luncheon, payable to the Hare and Hounds. Nothing has been added.) 
 
Booking form 
 
Payment:  £5 deposit payable (non returnable) per person to secure the booking. 
 
Balance of £15 per person payable by 31 May 2010, when your menu choice and wine order will 
be taken.  The balance must be settled by the due date to hold the reservation, otherwise the 
deposit will be forfeit and the seat(s) made available to others.  (Seating capacity 120) 
 
Until 31 May 2010, when the balance of payment will be due, booking is open to current 
members and their partners, and official ‘Friends’ of the society, on a first come, first served 
basis.  Thereafter, if spaces are available, past members will be welcomed. 
……………………………………………………………………………………………………………… 
 
 
Name:     ____________________________ 
 
   
I wish to reserve  one seat      /    t wo seats at the 50th birthday luncheon and  
 
enclose a deposit of        £5        /     £10             which I understand is non-refundable. 
 
Balance of                      £15       /     £30     is payable by 31 May 2010. 
 
 
My partner’s name __________________________  (if applicable) 
 
……………………………………………………………………………………………………………… 
 
Deposit  of £___________ received with thanks :  ____________________________   
 
           Date:  _________________ 
(Please retain for your records) 



Tyndale Choral Society 
 
50th Birthday Celebration Luncheon 
 
Hare and Hounds Hotel, Westonbirt 
 
Sunday 4 July 2010 
 
 
 
 
A glass of White Wine Punch or Orange Juice on arrival. 
 
 
*** 
 
Melon with Raspberries 
Duck & Pancetta Terrine with Cranberry & Orange Dressing 
Smoked Salmon & Watercress Roulade 
 
*** 
 
Breast of Chicken with Tarragon Cream Sauce 
Roast Leg of Lamb with Rosemary Jus  
Grilled Salmon with a Lemon & Dill Butter 
 
Served with a selection of Seasonal Vegetables & Potatoes 
  
*** 
 
Lemon Tartlet with Drambuie Cream 
Profiteroles filled with Vanilla Cream & served with Chocolate Sauce 
Crème Brulee 
 
*** 
 
Tea or Coffee served with Chocolate Mints 
  
 
 
The price for the 3 course menu with coffee & a drink on arrival will be £20.00 per person. 
  
 
 


