
Afternoon speaker:  

Nicola Mills, “Opera For the People”. 
Popular opera singer Nicola will perform a 
mix of opera, classical, musicals and 
popular music for your entertainment. 

Autumn Lunch at Tennants Garden Rooms 
On 9th October 2024  

from 10.00 am until 4.00 pm 
Cost £35 including morning coffee, 2 course lunch, tea & coffee with 

lunch (wine is extra) 
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Booking start date 1st July. Closing date 24th September. Confirmations will be sent out 
after the closing date 

If the closing date has passed, please contact the office for availability 01765 606339 

Payment Options 

CHEQUE payable for the full AMOUNT to NYWFWI and send to North Yorkshire West Federation of WIs, Al-
ma House, Low St Agnesgate, Ripon, HG4 1NG.  Please list the event on the reverse of the cheque.  

ONLINE-BACS Acc Name: NYW Fed of Womens Institute No 1 A/C Charity No 1204475 Sort code: 05-07-17 
Account Number 35739439 with Reference Name/WI and sending a confirmatory email with completed form 
to NYWFWI24@gmail.com. Please quote code 24F07AL. 

Contact Name:                                                                                           Email: 

  Telephone                                                                                                Signed 
BOOKINGS are non-refundable. If the event is Cancelled cheques will be destroyed - please tick 

if you require your cheque returned. 
  

Confirmation will be emailed out to the contact’s name. Please note photographs taken at the event may be used on social 
media. 

DISCLAIMER: Participants take part in ALL Federation events and activities at their own risk. 

PLEASE TURN OVER FOR MENU CHOICES AND DIETARY 
REQUIREMENTS 

Morning Speaker:Dianne 
Sinnott is the 20th Century 
Design specialist and general 
valuer at Tennants 
Auctioneers. 



Menu  Choices for Autumn Lunch 

A.    Fillet of pork Wellington, pomme anna, apple puree, crackling, 

 cavolo nero  

B.    Pan fried fillet of seabass, crushed new potatoes,   

 Mediterranean vegetable ragout  

C.     Gnocchi with basil pesto, spinach, and caramelized leeks 

To follow: a trio of desserts—mini chocolate éclair, strawberry tart 

& mini lemon sponge.  

Please include your glass of wine with lunch in your payment if you 

would like one. Thank you. 

NAME MAINS MENU 
CHOICE A, B 
OR C 

GLASS OF 
WINE £3.50 
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