 SEQ CHAPTER \h \r 1  [image: image1.wmf]
Event:
Tour of Christ’s College, Cambridge & Lunch

When:
Wednesday 26th June 2019



Place:

Christ's College, St Andrew's Street, Cambridge, CB2 3BU.

Time:

11.00 am - meet for coffee and biscuits in the Buttery

Tour :

Commences at 11.30 am 

Lunch:
1.00 pm in The Old Combination Room - 3 courses plus wine

Old Library:
2.30 pm for a private view of the exhibition "Here be dragons: mapping lands near and far"

Tea:

3.30 pm in the Buttery

Cost:

£55.00 per person 
CLOSING DATE FOR BOOKINGS - FRIDAY 21st JUNE 2019 
Limited to 36 attendees - booking on a “first come, first served” basis

[image: image2.wmf]
Christ’s College, Cambridge was founded in 1437 as “God’s-house” on the site of King’s College Chapel.  It moved to its present site in 1448 and was re-founded as Christ’s College in 1505 by Lady Margaret Beaufort, mother of King Henry VII. 

After a welcoming coffee or tea in the Buttery the Master will lead a tour of the College’s four Courts, the Chapel, and the Fellows’ Garden (which is reputed to have a ghost), followed by a 3 course lunch with wine in The Old Combination Room.  After lunch we shall have a private viewing in the Old Library of the exhibition “Here be dragons: mapping lands near and far" as well a selection of the Library’s holdings.  The visit will be rounded off with tea and cake in the Buttery.
BOOKING FORM

Tour of Christ’s College, Cambridge & Lunch
Please send your reply to Dr C T Eyles at:

Mobile: 07785 984175

or by e-mail to chris@chriseyles.co.uk
Name:
.....................................................................




Guest:
.....................................................................

NO LATER THAN FRIDAY 21st JUNE 2019
I wish to reserve: 


____ place/s at £55.00 each for the Tour of Christ’s College, Cambridge & Lunch:

I enclose a cheque for a total of £____ payable to Aldersgate Ward Club

OR
I have made a bank transfer of £______ to Sort Code: 60-05-37 - Account No. 45430462 in the name of Aldersgate Ward Club quoting my surname and “CHRIST’S”

All applications will be acknowledged by e-mail (unless otherwise requested)

Menu

Chilled Cucumber Soup with Beetroot Oil 

(Artisan Bread with Balsamic Vinegar & Olive Oil)

****

Supreme of Duck with Apricots & Green Peppercorns

V: Wild Mushroom Ravioli on a bed of Fennel

 with Tarragon & Cream Sauce 

Bouquet of Seasonal Vegetables

Minted New Potatoes

***

Summer Pudding & Cream 

***

Wines: 

White: Les Oliviers Sauvignon - Vermentino Pays d'Oc 

Red: Les Oliviers  Merlot - Mourvedre Pays d'Oc

Choice of Main Course (please specify number required):

[ ] 
Duck




[ ]      Vegetarian
