
Abingdon Works Centre 
Annual Dinner and Presentation Night March 27th 2010  

Steventon House Hotel, Milton Hill, Abingdon. OX13 6AB 
Tel. 01235 831223 

Menu Selection 
Starter 

Tomato and roasted peppers soup 
       Salmon and dill fishcake with lime and coriander mayonnaise 

Grilled mushroom topped with spinach and parmesan 
Chicken and sundried tomato terrine 

Main course 
Chargrill rib eye steak with oven baked potato wedges and port wine gravy 

Breaded pork escalope topped with baby ratatouille and cheddar cheese 
Red snapper supreme with spinach mash potato and cream white wine sauce 

Wild mushroom pie topped with stilton                                
Dessert 

Steamed syrup sponge with custard 
Chocolate and orange tart                
Iced strawberry vacherin  

Vanilla crème brulee     
 

Tea/Coffee with home made petit fours. 
……………………………………………………………………………..  

Please make your choices and return to; 
Brian Moylan, 29, Abingdon Road, Drayton, OX14 4HW by Mon 22nd March 

Email brianmoylan@hotmail.com 
 

Starter. Soup                 Salmon            Mushroom              Terrine 
 
Main   Steak                     Pork                   Snapper            Mushroom 
 
Dessert  Sponge          Chocolate           Vacherine                 Brulee                      
 
Please indicate with a number in each box requiring each dish of your choice 
                                              Price £30 per person 

 
Name(s)______________________________Address_____________ 
 
____________________________________Tel.No__________________ 
Cheques to be made out to MGCC AWC---Total enclosed £______ 

Please enclose a stamped addressed envelope 
 

7.30 for 8.00 
 

Guest speaker, Barrie (Whizzo) Williams   


