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Norfolk & Suffolk DA New Year Dinner
Park Farm Hotel, Hethersett, Norwich. NR9 3DL
6.15p.m. for 6.45pm Saturday 5th February 2022
Please note if this event cannot go ahead due to government Covid restrictions DA and the hotel will give a full refund!
Booking Form 

	Name 
	Tel No 

	Membership Number
	No. Of Adults 

	Email Address 
	Type of unit camping 

	Address
	

	
	Length of unit 

	
	

	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 6pm Friday)
	If you would like to camp please tick the box below:  
	Fri:           
	Sat:




	Hotel rooms available £72 Friday Night, Saturday Night £101 for a double room with Breakfast, including free use of leisure facilities.
Please book direct with the Hotel (01603 810264) by 1st December to get this special deal-saying Norfolk and Suffolk D.A.  Dinner.
Campers can make use of leisure facilities at a cost of £5 each per day.
	In Hotel:
	Fri:
	Sat:


Please note we do have a get together Friday evening with a meal – ( we all settle our own bills) If interested please indicate : Yes/No

	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 enclose £5.00 deposit per person, cheques made payable to The Camping and Caravanning Club NSDA
balance to be paid by 1st January 2022
£20  for N&SDA Members if booked by 01/12/21
£34 Other Guests
Entertainment with Splash Duo


                                              
                                            
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
	Wine
Red/White/Rose

	
	
	
	
	

	
	
	
	
	








Norfolk and Suffolk DA Dinner Menu
	Park Farm Hethersett, Norwich
	
Starter

1 –Blue Cheese and Courgette Soup
2 – Gin Cured Salmon with Celeriac Remoulade
3 – Chicken and Black pudding Terrine with Pickled Vegetables


Main Course

4-Roasted Duck Breast on Braised Red Cabbage with Fondant Potatoes and Red Wine Sauce
5 – Pork Fillet filled with Apple and Sage Mousse on Creamed Potatoes and Cider Jus
6 – Chicken Breast filled with Lemon and Basil Mouse on Fricassee of Pea and Cabbage 

Sweet

7 – Fresh Fruit Salad
8- Chocolate Fondant with Hazel Nut Ice Cream and Brandy Snap
9 –Treacle and Ginger Tart with Stem Ginger Ice Cream

Coffee and Mints will be served after the meal
