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Booking Form: Christmas Celebration Dinner  

with Guest Speaker, Andrew Lewer MEP    

7pm for 7.30pm, Friday 4th December 2015 

The Black Swan, Church St, Ashover, S45 0AB 

£25 per ticket 

 

I require ………. tickets to the above event and I enclose a cheque/cash for 

…………… 

(Please make all cheques payable to ‘North Derbyshire Conservative 

Association’) 

Name……………………………………………………………………………………………………… 

Name of Guests (if any)….………………………………………………………………………… 

Address…………………………………………………………………………………………………... 

……………………………………………………………………………………………………………….. 

Postcode…………………………………………………………………………………………………. 

Telephone……………………………………………………………………………………………….. 

Email………………………………………………………………………………………………………. 

 

Please indicate your (and your guest’s) menu choices below. 

Once complete, please return this form by 25th November, together with your 

cheque or cash, to: 

Josh Gaskell 

NDCA Office Manager, 

1A Hardwick Mount,  

Buxton  

SK17 6PP         
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Starters  
French Onion Soup Served with our own soda bread crouton  

Duck Liver Pâté  

Topped with a citrus infused butter and served with crusty bread and house mix salad  

Venison Carpaccio  

Thinly sliced and served with rocket and watercress salad then drizzled with sweet  

balsamic syrup  

Baked Goats Cheese on Crouton (v)  Served with a mulled spiced tomato chutney and 

house mix salad  

Mains  
Traditional Roast Turkey Breast  

Served with all the trimmings  

Peppercorn Trio Encrusted Pork Fillet Steak  

Served with herby roast new potatoes and a honey mustard cider jus  

Lattice topped Leek, Button Mushroom & Chestnut Pie (v) Served with creamy mash  

and a chardonnay and thyme cream sauce  

Pan-Fried Salmon Fillet  

Sat atop our handmade spinach ravioli and drizzled with a lemon and herb crème  

fraiche All dishes are served with seasonal vegetables  

Desserts  
Christmas Pudding  

Made to our own recipe and served with brandy sauce  

Lemon & Honey Brûlée  

Served with candied lemon slices  

Dark Chocolate and Caramel Fudge Cake 

Served warm with sweet Chantilly cream  

Finish with complimentary Mince Pies and Coffee  

 

 

 

 

 

 

 

 

 

 

 

 

 

 


