
 
 
 
 
 
 
 
 
 
 
 
 

 Our Annual Dinner 

With Christmas Cocktails 
7 pm for 7.30 pm, Friday, 24th November 2023 

Create Café – Wakefield One 

£49.00 per person 
 

Image: By Kyle May - originally posted to Flickr as Bright-
Field Lighting,  

 

For our annual dinner this year, we are returning 
to Create Café at Wakefield One where we shall 
once again have exclusive use of the facilities. 

Yes, Create Café will be converted into a 
cocktail bar and restaurant for the evening as 
we first of all experience a Cocktail Masterclass 
before sitting down to a three course, 
Christmas-themed dinner followed by coffee 
and mints. 

Doors open at 7pm when a bar will be available 
from which to purchase drinks and order wine, 
etc, to accompany your meal. At 7.30, we will 
start with our cocktail demonstration when our 
mixologist for the evening, Shaun Mounsey, will 
demonstrate how to make three cocktails and 
one mocktail (the latter being without alcohol).  

As Shaun demonstrates how to make the 
perfect cocktail, guests will have the chance to 
sample the drinks for themselves as they will 
each receive a tasting glass (approximately one-
third measure) for each cocktail/mocktail that 
Shaun mixes. 

If you’ve been to one of our Cocktail 
Masterclasses before, you’ll know just how 
popular they are! So do book early…….. 
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Dinner will be served at approximately 8.30pm (menu choices below), followed by coffee 
and mints. The evening will end at around 10.30 to 11.00pm. 

The cost is £49 per person. 

 

To book your tickets, you can email me (info@wakefieldcivicsociety.org.uk) your details 
(names and titles of people in your party, plus menu choices for each person) and then pay 
either via our on-line shop for the number of places for which you are booking, or via bank 
transfer to our account with the Co-Operative Bank (see below for account details). You can 
also use the attached booking form and return it to us with your cheque and menu choices 
but please allow for the possibility of postal delays – don’t leave it to the last moment. 
 
Finally, please let us know if you have any special dietary requirements so that we can take 
these up with the caterers on your behalf.  
 
Do get in touch if you have any questions. 

 
 Kevin Trickett MBE,  

President 

 

Menu 
£49 per person 

Cocktails  
followed by 

Three-Course Dinner 

To start 

Roasted tomato soup, bread (V) (GF available) 

Brie and cranberry tartlet, rocket leaves, house dressing (V) 

Ham hock terrine, home-made piccalilli, toasted ciabatta rocket leaves (GF available) 

Main Course 

(All served with a selection of seasonal veg and a large pig in a blanket) 

Turkey and stuffing roulade, dauphinoise potatoes, red wine jus, cranberry compote 

Slow roasted pork belly, crackling, apple sauce, dauphinoise potatoes, red wine jus (GF) 

Butternut and celeriac pithivier, mushroom sauce, dauphinoise potatoes 

(Vegan if roasted new potatoes instead of dauphinoise) 

To Finish 

Triple chocolate brownie, chocolate sauce, Chantilly cream (GF) (V) 

Sticky toffee pudding, toffee sauce, Chantilly cream (V) 

Winter berry Eton mess (V) (GF) 

 

Tea/Coffee and Mints 

 

Note: V = Vegetarian. Vegan options available, please enquire. 
Other special dietary alternatives can be arranged on request. Please ask. 
 
---------------------------------------------------------------------------------------------------------------------------------------- 



 
All bookings will be confirmed in writing, by telephone or by email.  

If you have special dietary requirements, please let us know and we will discuss your 
requirements with the caterers.   

We will ensure that everyone booked on the same form is seated together. If you wish to be 
seated with friends who are booking separately, please give details on the reverse of the 
booking form or in your email and we will endeavour to accommodate your wishes.  

We reserve the right to make changes to the above arrangements. 

To pay by debit or credit card, go to our on-line shop here. 

For bank transfers, please pay to the following account: 

Account Name:   Wakefield Civic Society 

Account Number:   65517509 

Sort Code Number:  08 02 28 

If booking/paying by post, please send your completed booking form and cheque to:  

The Treasurer, Mrs Alison Sykes, Wakefield Civic Society, PO Box 380, Wakefield, WF1 3WT, 
ideally to arrive no later than 10th November 2023.  

Although later bookings may possible, places are limited, and we advise you to book as early 
as possible.  



Wakefield Civic Society Autumn Dinner Friday, 24th November 2023 
Create Café  

Booking Form 

I wish to book ________places at the above dinner at £49.00 each as follows:  (Please tick appropriate selections for each guest. Please let 
us know at the time of booking if there are any special dietary requests. 
    

Title 
Mr/Mrs/ 
Miss/etc 

Name Starter Main Course Dessert 

 Tomato 
Soup 

Brie & 
Cranberry 

Tartlet 

Ham 
Hock 

Terrine 

Turkey Pork 
Belly 

Nut 
Roast 

Choc 
Brownie 

Sticky 
Toffee 

Pudding 

Eton 
Mess 

           

  
 

         

  
 

         

  
 

         

  
 

         

  
 

         

 
 

 
 

         

 
 

          

 
 

          

 
 
I enclose a cheque (made payable to Wakefield Civic Society) for £_____________________ 
 
 
Name:       _________________________________________________Address: __________________________________________________________ 
 
 ____________________________________________________________________________________________________________________________  
 
Email: _______________________________________________________________ Telephone: _____________________________________________ 


