
The night has finally arrived….. after months of gossip and speculation, the winners of the 
British Academy of Drama Awards will be announced at THE most glamorous event of the 

season.  Come and join us to celebrate amongst ambitious up and coming stars, fading icons 
and temperamental artists of the silver screen, as we discover who the winners and losers 

are.  Watch as the stars parade their killer outfits on the red carpet.  Giggle at the acceptance 
speeches terminated abruptly!  Will the British Film Industry ever be the same again?!! 



    

MENUMENUMENUMENU    
 

        Spicy Parsnip Soup with Toasted Pine Nuts (v)Spicy Parsnip Soup with Toasted Pine Nuts (v)Spicy Parsnip Soup with Toasted Pine Nuts (v)Spicy Parsnip Soup with Toasted Pine Nuts (v)    
Fan of Melon with Stem Ginger & Orange Sorbet (v)Fan of Melon with Stem Ginger & Orange Sorbet (v)Fan of Melon with Stem Ginger & Orange Sorbet (v)Fan of Melon with Stem Ginger & Orange Sorbet (v)    

Smoked Haddock & Spring Onion Fishcake on Dressed Rocket SaladSmoked Haddock & Spring Onion Fishcake on Dressed Rocket SaladSmoked Haddock & Spring Onion Fishcake on Dressed Rocket SaladSmoked Haddock & Spring Onion Fishcake on Dressed Rocket Salad    
CranberryCranberryCranberryCranberry----infused Paté with Melba Toast & Mixed Dressed Saladinfused Paté with Melba Toast & Mixed Dressed Saladinfused Paté with Melba Toast & Mixed Dressed Saladinfused Paté with Melba Toast & Mixed Dressed Salad    

    

All served with Warm Bread Roll & ButterAll served with Warm Bread Roll & ButterAll served with Warm Bread Roll & ButterAll served with Warm Bread Roll & Butter    
~~~~    

    Fillet of Chicken with Honey & Mustard SauceFillet of Chicken with Honey & Mustard SauceFillet of Chicken with Honey & Mustard SauceFillet of Chicken with Honey & Mustard Sauce    

Traditional Roast Beef with Yorkshire PuddingTraditional Roast Beef with Yorkshire PuddingTraditional Roast Beef with Yorkshire PuddingTraditional Roast Beef with Yorkshire Pudding    

Roasted Vegetable & Goat’s Cheese Tart served with Tomato & Basil Sauce (v)Roasted Vegetable & Goat’s Cheese Tart served with Tomato & Basil Sauce (v)Roasted Vegetable & Goat’s Cheese Tart served with Tomato & Basil Sauce (v)Roasted Vegetable & Goat’s Cheese Tart served with Tomato & Basil Sauce (v)    
    

All served with a Medley of Roasted Vegetables & New PotatoesAll served with a Medley of Roasted Vegetables & New PotatoesAll served with a Medley of Roasted Vegetables & New PotatoesAll served with a Medley of Roasted Vegetables & New Potatoes    
~~~~    

Lemon Roulade served with CointreauLemon Roulade served with CointreauLemon Roulade served with CointreauLemon Roulade served with Cointreau----infused Cream infused Cream infused Cream infused Cream     
White & Dark Chocolate Bread & Butter Pudding served with CustardWhite & Dark Chocolate Bread & Butter Pudding served with CustardWhite & Dark Chocolate Bread & Butter Pudding served with CustardWhite & Dark Chocolate Bread & Butter Pudding served with Custard    

Sticky Toffee Pudding served with Clotted Cream Ice CreamSticky Toffee Pudding served with Clotted Cream Ice CreamSticky Toffee Pudding served with Clotted Cream Ice CreamSticky Toffee Pudding served with Clotted Cream Ice Cream    
Cherry Bakewell Cheesecake served with Double CreamCherry Bakewell Cheesecake served with Double CreamCherry Bakewell Cheesecake served with Double CreamCherry Bakewell Cheesecake served with Double Cream    

    

Followed by Freshly Brewed Coffee or Tea & Chocolate MintFollowed by Freshly Brewed Coffee or Tea & Chocolate MintFollowed by Freshly Brewed Coffee or Tea & Chocolate MintFollowed by Freshly Brewed Coffee or Tea & Chocolate Mint    

 

Name 
 

 

Email 
 

 

Phone  

 
 

I would like      x tickets at £34.95 each and 

enclose a cheque (payable to LCC) for a total 

of £ 
 

Or you may call & pay by card, during normal 

weekday working hours. 
 

Please ask each member of your party to 

select their menu choices in advance and 

confirm numbers by 5 December 2016. 

 
If you would like to reserve a table, please call 01509 890119 or email beaumanor.hall@leics.gov.uk  

to confirm availability, then complete and return the reply slip below, together with full payment to 
Beaumanor Hall, Woodhouse, Leicestershire LE12 8TX. 

MENU OPTIONS NUMBER 

STARTER 

Soup  

Fishcake  

Paté  

MAIN COURSE 

Chicken  

Beef  

Vegetable Tart  

DESSERT  

Lemon Roulade  

Bread & Butter Pudding  

Melon  

Sticky Toffee Pudding  

Cherry Bakewell Cheesecake  

THE BAR WILL BE OPEN FROM 7:00 UNTIL 11:30PM.THE BAR WILL BE OPEN FROM 7:00 UNTIL 11:30PM.THE BAR WILL BE OPEN FROM 7:00 UNTIL 11:30PM.THE BAR WILL BE OPEN FROM 7:00 UNTIL 11:30PM.    
DINNER WILL BE SERVED AT 7:45pm, DURING WHICH YOU WILL BE TREATED DINNER WILL BE SERVED AT 7:45pm, DURING WHICH YOU WILL BE TREATED DINNER WILL BE SERVED AT 7:45pm, DURING WHICH YOU WILL BE TREATED DINNER WILL BE SERVED AT 7:45pm, DURING WHICH YOU WILL BE TREATED 

TO AN EVENING OF ENTERTAINMENT!      CARRIAGES AT MIDNIGHT.TO AN EVENING OF ENTERTAINMENT!      CARRIAGES AT MIDNIGHT.TO AN EVENING OF ENTERTAINMENT!      CARRIAGES AT MIDNIGHT.TO AN EVENING OF ENTERTAINMENT!      CARRIAGES AT MIDNIGHT. 

PrizesPrizesPrizesPrizes    awardedawardedawardedawarded    for best fancy dress and for best fancy dress and for best fancy dress and for best fancy dress and 
winning conclusionwinning conclusionwinning conclusionwinning conclusion    


