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ANNUAL DINNER & SYMPOSIUM 

Monday 29th July 2019  
Nantwich Civic Hall, 4 Market Street, Nantwich, CW5 5DG 

Closing date for bookings is Friday 12th July 2019 
Dress: lounge suit or black tie optional 

 

Name  Email address  

Tel 

                                                          

Member/ 

Non-member 

 

 

 
Attending Afternoon 

Seminar (✓)  

Lunch 

required? (✓)  

Attending Dinner (✓)  

Any Special Dietary 

Requirements please state  
                                                                                  ✓ as appropriate 

Member  £42 (incl VAT)  

Non Member £54 (incl VAT)  

Table for 10 (please supply guests names) £500 (incl VAT)  

Graduating Eden Student 2019 Free of charge  

Eden graduate 2009-2018, SDT member Free of charge  Cohort: 

Eden graduate 2009-2018, SDT non-member £42 (incl VAT)                      Cohort: 

Eden Steering Group member 2009-present £42 (incl VAT)  

Invoice required?  

Receipt required?  

Please complete all sections above  

Payment should precede or accompany the booking form. 

Cheques should be made payable to the Society of Dairy Technology.   

Credit cards accepted via the PayPal system (an electronic invoice will be sent via PayPal on request) or book 

online. BACS details: Society of Dairy Technology, SORT CODE: 30-97-81 ACCOUNT: 00085391  
 

ANNUAL DINNER MENU 2019          
                        ✓ 

Starter  

Smoked chicken with an avocado & bacon salad drizzled with a honey & mustard dressing  

Roasted tomato with Granny Smith apple soup  

Wild mushroom & blue cheese tartlet with rocket and cranberries  

Main  

Lamb shank with roasted garlic, shallots and a merlot jus  

Fillet of salmon with brie & pesto, wrapped in filo pastry, served with a fresh lemon and lime jus  

Roasted vegetable risotto of sweet peppers, cherry tomatoes, shallots and garlic with fresh basil pesto  

Dessert  

Mini trio of chocolate desserts (Belgium torte, choux pastry & brownie) served with summer fruits  

Apple Frangipane served with an orange sorbet  

Sticky toffee pudding with caramel sauce and crème Anglaise  

Cheese, Coffee and Mints 
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