
Master: Dr Christopher T Eyles
Event:
Christmas Carol Service and Dinner
Place:
The Chapel of The Charterhouse, Charterhouse Square, London EC1M 6AN

Time:

Service at 6.30 pm - Mulled wine and mince pies from 5.30 pm

Entry:
Admission by ticket via the Museum entrance after 5.15 pm

Dining:
“The Vestry”, 117 Charterhouse St, London EC1M 6AA at 7.30 pm

Cost:

(a)
£15.00 - Service only (including mulled wine and mince pies and a £5.00 contribution to choir costs) 







OR





(b)
£63.00 - Service plus a three course dinner (limited to 35 diners)


APPLICATIONS WILL BE ACKNOWLEDGED ON A FIRST COME FIRST SERVED BASIS BUT MUST BE MADE NO LATER THAN WEDNESDAY 5th DECEMBER 2018 
[image: image1.wmf]
By the courtesy of The Preacher (Rev. Robin Isherwood) we are able to join the congregation for their 6.30 pm Carol Service on Sunday 16th December 2018 in the Chapel of Sutton’s Hospital in Charterhouse.  The service will be preceded by mulled wine and mince pies from 5.30 pm.  During the service the Pegasus Choir, which is mainly formed of former professional choristers, will be singing. 

Sutton’s Hospital in The Charterhouse is a charitable foundation established in 1611 by Thomas Sutton, on the site of a former Carthusian monastery built on part of a site intended as a plague pit, to provide a home “for such as had been servants to the King’s Majesty; captains either at land or sea; soldiers maimed or impotent; men fallen into decay through shipwreck, casualty or fire”.  With the hospital there was also to be a school for forty “poor” scholars.  While the school relocated in 1872 to Godalming, Surrey, today the Master (Ann Kenrick OBE) presides over about 40 Brothers (a term which now includes women).  The chapel is a “Peculiar”  meaning that it’s overseen by an Ordinary (the Master), rather than the Bishop. 

After the service we shall adjourn a few yards to “The Vestry” for a 3 course meal; a good selection of wines will be available for purchase by the glass or bottle.
BOOKING FORM
Carol Service on Sunday 16th December 2018 at 6.30 pm in the Chapel of The Charterhouse

Please send your reply to Jan Yerbury (NOT to the Master on this occasion) 
Telephone:  020 7233 3498 

e-mail: janyerbury@gmail.com
Name:
.....................................................................




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

NO LATER THAN WEDNESDAY 5th DECEMBER 2018

I wish to reserve: 

(i)
____ place/s at £63.00 for the Carol Service and the 3 course meal; 

OR
(ii)
____ place/s at £15.00 each for the Carol Service only (including mulled wine and mince pies)

AND
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 “CAROL SERVICE”

PLEASE INDICATE YOUR FOOD CHOICES BELOW
Self
Guest

STARTERS:


☐
☐
Severn and Wye smoked salmon, shallots, capers, parsley and lemon, sourdough toast

☐
☐
Spiced Crown Prince squash soup, toasted chestnuts and seeds, (vg) sourdough toast (v)

☐
☐
Roast Crown Prince squash, beetroot, Brussel tops, lentils, orange and 

mixed seed salad (vg)

☐
☐
Chicken liver parfait, winter pickles, quince jelly, sourdough toast

☐
☐
Suffolk salami and chorizo, winter pickles, olives, sourdough toast

MAINS:

☐
☐
Crown of English Rose turkey, pigs in blankets, bread sauce, Brussel tops and chestnuts

☐
☐
Beetroot, fennel and mixed nut roast, Bloody Mary sauce, rosemary roast potatoes, Jerusalem artichokes, Brussel tops (vg)

☐
☐
8 oz Aberdeen Angus steak, triple cooked chips, roasted shallot, béarnaise

☐
☐
Hampshire venison, chestnut, port and bay leaf suet pie, crushed winter roots, Brussel tops

☐
☐
Roast Scottish salmon. Creamed celeriac, fennel, leeks and gremolata

DESSERTS:

☐
☐
Blue Monday cheese, quince jelly, celery, seeded crackers

☐
☐
Christmas pudding, spiced syrup, brandy butter ice cream

☐
☐
Spiced winter fruit Bakewell, clotted cream

☐
☐
Vegan chocolate brownie, dairy free yogurt, cranberries, hazelnuts, walnuts

☐
☐
Chocolate and marmalade brioche bread pudding, chocolate ice cream
