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THE FRAUD
| AWYERS ASSOCIATION




THE FRAUD LAWYERS’ ASSOCIATION 1st ANNUAL DINNER ON FRIDAY 7TH FEBRUARY 2014           

MEMBER'S NAME   ..............................................................................................................................………..................   
Firm / Chambers Address …… ........................................................................................................................……….....

DX No .................................................Email.............................................................Telephone………….........………......
I would like to attend the Annual Dinner of the Association on Friday 7th February 2013.  
I will be accompanied by the guests listed below.

Please note there is a maximum of 10 persons per table.


	
 
	Title

e.g. 
Mrs\

Miss\ HHJ
	First Name
	Surname
	Firm 
	Honour

e.g. Q.C.
	Optional

Vegetarian

Meal

Tick box if yes
	Member
or
Guest

	Any Special 

Dietary Requirements
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	TOTAL COST: 

	
	
	
	
	
	
	
	Total (
	£


I attach a cheque in the sum of   £...................... 

Payment by cheque: Cheques should be made payable to the ‘The Fraud Lawyers Association’ and sent to Diane Calnan at Fisher Meredith Blue Sky House 405 Kennington Road SE11 4PT or via DX 37050 Kennington

I have made a Bank Transfer in the sum of £…………….. 
Payment by BACS: BACS transfers should be made to the ‘The Fraud Lawyers Association’, Barclays Bank, Account No 13724859, Sort Code 20-41-41, using your name/firm name as a reference. 
MENU


STARTER


Pan fried scallops with beetroot mayonnaise, marinated beetroot, heritage beetroot crisps and micro parsley





Vegetarian Option


Somerset brie beignet





MAINS


Rare roasted sirloin of British beef with buttery mash topped scotch pie, wilted spinach, parsley and garlic buttered wild mushrooms, confit parsnip and ale reduction





Vegetarian Option


Butternut, spinach and chestnut wellington with sage scented mash, sautéed winter greens, honeyed parsnip and wholegrain mustard cream sauce





DESSERT


Banana, toffee and thyme tatin with praline ice cream, banana meringues, caramelised cocoa nibs and yoghurt crisps





Coffee & Petit Fours 








