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21 June 2019
Dear Members
ALMA DINNER, SATURDAY 21 SEPTEMBER 2019 
LEGENDS LOUNGE, RIVERSIDE, MIDDLESBROUGH FOOTBALL CLUB (MFC)
1.
The Alma Dinner, which is open to members of the Friends of the Green Howards Museum and their guests, will be on Saturday 21 September.  The venue is the Legends Lounge at MFC, which can accommodate 150 people, with dance floor etc in place.  This is another opportunity to enjoy a great night out with a meal and disco amongst Green Howard friends.  The cost of the dinner will be £35.00 per ticket.
2.
The Friends Charity supports the Museum, and money raised from the evening will help fund Museum projects.  Funds will be raised from a raffle, and prize donations for a self funding raffle would be gratefully appreciated.  The club has asked that no bottles or cans of alcohol are raffled, also no off site drinks to be consumed.  Please respect this as we get the room free of charge and we DO NOT want to lose this concession.
3.
Timings for the evening are as follows:
· 6.50 p.m. 
Start to arrive.  The entrance to the Legends Lounge is to the right of the main reception and ticket office. 

· 7.00 p.m.
Reception drinks.
· 7.00-7.40 p.m.
  Drinks from the bar.
· 7.45 p.m.
Seated for dinner.  Table plan will be displayed on the evening. Toast to: Absent Friends.
· 8.00 p.m.
  Dinner served (Background music throughout). 
· 10.15 p.m.
  After dinner toasts to: The Queen, The Regiment and the Ladies.
· 10.30 p.m.
  Disco.
· 1.30 a.m.
  Bar Closes and disco finishes.
· 1.45 a.m.
  Carriages.
· 2.00 a.m.
  All clear of the Legends Lounge.
4.
Suggested Dress for the Evening.
· Men: Black tie, Suits or Blazer and slacks with Regimental tie.  No medals.
· Ladies: Evening dress or cocktail dress.  Ladies are not expected to wear long dresses. 
5.
Menus.
· Set Menu: Starter – roasted plum tomato, red pepper and fennel soup with buttered croutons; Main – thyme roasted chicken breast, smoked bacon, mushroom and shallots, dauphinoise potato, poached carrot and madeira jus; Dessert – white chocolate and raspberry brulée cheesecake.
· Vegetarian Option: Starter – roasted plum tomato, red pepper and fennel soup with buttered croutons; 
· Main – goat’s cheese and caramelised red onion tart with chive butter sauce; Dessert – white chocolate and raspberry brulée cheesecake.
· Coffee and Mints: Included after the meal.
6.
Guests.  Anyone wishes to bring quests, please enter their details on the Booking Form as appropriate.
7.
Green Howards Non-Friends Members.  Green Howards, who are not members of the Friends and would like to attend, can do so by applying and joining the Friends.  Contact the undersigned for details.
Yours sincerely

Tony
Tony Warriner
Secretary
BOOKING FORM AND PAYMENT
Cut off Date.  Members are asked to have returns and cheques/cash in by Monday 2 September 2019 to allow final preparations for catering and payment of bills etc.  
Seating Arrangements.  To help with the seating plan and to ensure friends can sit together where possible, please contact your friends before returning the form.  Those wishing to be seated with friends, please enter the names of those you wish to be seated with on the reverse of this form.  Round tables seating 10.
Full Name: _________________________________________________________________________
Full Name of Spouse/Partner: __________________________________________________________
Full Name(s) of Guest(s): _____________________________________________________________
__________________________________________________________________________________

Address for Tickets if not by email: ______________________________________________________

_____________________________________________________ Postcode: ____________________
Tel: _____________________________________ Mob: _____________________________________
Confirmed Email Address: _____________________________________________________________
Special Dietary Requirements:

I would like the vegetarian option, Name(s): _______________________________________________





      _______________________________________________
My dietary requirements are: ​___________________________________________________________


           Name:  __________________________________________________________ 
My dietary requirements are: ___________________________________________________________

           Name:  __________________________________________________________
 
Please send me ____ ticket(s), at £35.00 per ticket, for the Alma Dinner at 7.00 p.m. on Saturday 

21 September 2019, in the Legends Lounge, Riverside, Middlesbrough Football Club.
I enclose a cheque for £ _______made payable to: ‘The Friends of the Green Howards Museum’
Note: Cheques are preferred as we are not online banking.  However, for those who do not hold a cheque book, please contact the Secretary for account details.
REQUEST
1.
To help keep the cost down, would anyone have a spare bottle of Port they could donate for the Toasts?   If yes, please make a note that you will bring it on the night: 

Yes/No: ___________________________________________________________________________                                         
2.
The raffle is to be self funding.  If anyone could get prizes from local businesses, golf clubs, cinemas, restaurants etc, that would be appreciated?  Please no bottles or cans of alcohol.  If yes, please indicate. If not known at this time, let me know asap: 

Yes/No: ___________________________________________________________________________
Please return form with cheque/cash by Monday 2 September 2019: Tony Warriner, Greystones, 
Middlesbrough Road, GUISBOROUGH, Cleveland TS14 8HY
 Correspondence to: Honorary Secretary, FGHM, Greystones, Middlesbrough Road, Guisborough, Cleveland TS14 8HY
A Registered Charity No 1078641

                                 Telephone: 01287 610352      Mobile: 07765544576      Email: annetony.warriner@ntlworld.com
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