
* *  Chiswick Horticultural Society  * *
* *  Annual Dinner  * *

Café Rouge, Strand-on-the-Green
Saturday 4 July 2009
Drinks: 7.00 pm
Dinner: 7.30 pm

Tickets are now on sale for this year's Annual Dinner.  We have booked the upstairs
room at Café Rouge on Strand-on-the-Green with its lovely view over the river.  The
price, including food & half a bottle of wine, is £35.  To purchase tickets please
complete the form below and send it with a cheque for £35 per ticket (made payable
to CHAS) to Philip Cole, 36 Kingswood Road, Chiswick, W4 5ET.  If more convenient,
you may also leave your ticket order and cheque in the Trading Hut.

If you wish to sit with friends please buy a block of tickets for your group and specify
that you wish to sit together.
____________________________________________________________________

Name: ……………………………………………………………………………………….
Address: ……………………………………………………………………………………
Tel no / email:   ……..………………………………………………………………………...
Number of tickets required: …………..….……………………………………………….
Food required: Starter: ..………………………………………………………………..

Main: ..………………………………………………………………..
Dessert: ..………………………………………………………………..

Cheque enclosed for: ………………………………………………………………………

Would prefer to be on a table with: …………………………………………………………

Please return this, with a cheque made payable to CHAS, to:
Philip Cole, 36 Kingswood Road, Chiswick, W4 5ET

Menu overleaf



* * *   MENU   * * *

Starter:
Soupe à l'Oignon – French onion soup with melted Gruyère croutons

Terrine Maison – Chicken liver parfait with Roscoff onion & plum chutney and French Bread
Champignons Gratinés à la Raclette – Baked flat mushrooms filled with garlic, cream &

spinach, finished with melted Raclette cheese

Main:
Boeuf Bourguignon – Classic beef casserole in a rich red wine, lardon & mushroom sauce

served with French beans & dauphinoise potatoes
Cromesquis de Saumon – Salmon fishcakes with French fries, salad garnish and a lime and

coriander mayonnaise
Penne au Fromage de Chèvre - Penne pasta sautéed with goats cheese, cherry tomatoes,

spinach and olive oil, finished with toasted pine nuts

Dessert:
Tarte Tatin – Warm caramelised French apple tart with vanilla ice cream

Fondant au Chocolat – Warm chocolate sponge with a liquid chocolate centre served with crème
Anglais

Tarte au Citron – Zesty lemon tart finished with crème fraiche

Tea / coffee and mints


