
PRESENTATION DINNER DANCE 2009/10

The Pavilion, East Cliff, Folkestone

Saturday 15th May 2010. 7.00 pm for 7.30 pm start

This years Presentation Dinner Dance will be held at the above at a cost of £25.00 per person.

Please select one item per person from each of the courses below then return along with your payment
(Cheques made payable to FDTTA), your names, numbers and seating requirements. (Tables will be
made up of 8 or 10 people per table). Please indicate if you have any special dietary requirements not
catered for in the menu choice.

We will be holding a raffle and any donations of prizes would be gratefully received.

Please return no later than Tuesday 4th May 2010 to:

Mr D Camilletti, 57 Woodcock Gardens, Hawkinge, Kent CT18 7NE

Number of people ................................. Names ....................................................................................................................

............................................................................................................................................................................................................

Seating requirements ................................................................................................................................................................

Menu choice

Starters An Infultini of Prawns & Marie Rose sauce wrapped in a smoked salmon 
garnished with Fresh Chives, Lemon and Cracked Black Pepper

Chefs own Chicken Liver Pate, blended with Cream and Brandy served with 
Rustic Crusty Bread and Onion Chutney

Broccoli & Stilton Soup

Main Course Rack of Lamb - Roasted best end of Kentish Lamb served with rosemary and redcurrant jus

Chicken Pavilion - Free range breast of chicken wrapped in smoked streaky bacon 
dressed with a Port and Brandy sauce

Fillet of Scottish Salmon-Salmon fillet poached in White Wine finished with a
light Creamed Fennel sauce

Desserts Chocolate Fudge Cake Fresh Fruit Salad Spiced Apple Crumble and Custard

Special diet requirements (vegetarian etc.) ...............................................................................................................................

Should you have any queries you can contact me on:

01303 891370 or 077867 932625.     email: dave.camel757@tiscali.co.uk

Dave Camilletti

Affiliated to the English Table Tennis Association
and Kent Table Tennis Association

President: G. Harding

FDTTA PRESENTATION EVENING 2012/13

The Lanterns Snooker Club
Rendezvous Street, Folkestone

Saturday 11th May 2013    7.00 pm for 7.30 pm start

This years Presentation Evening will be held at the above at a cost of
£23.00 per person. (Children aged 14 & below £12-00)

Please select one item from each of the courses below then return along with your payment 
(Cheques made payable to FDTTA), your names, numbers and seating requirements. 
SEATING IS LIMITED TO THE FIRST 80 PEOPLE IN THE MAIN AREA, AFTER THIS SEATING 
WILL BE ALLOCATED ON A FIRST COME FIRST SERVE BASIS.
Please indicate if you would like Coffee/Tea & Mints as these will only be provided if ticked.
Please return no later than Monday 22nd April 2013 to:
Mr D Camilletti, 57 Woodcock Gardens, Hawkinge, Kent CT18 7NE

PRESENTATION DINNER DANCE 2009/10

The Pavilion, East Cliff, Folkestone

Saturday 15th May 2010. 7.00 pm for 7.30 pm start

This years Presentation Dinner Dance will be held at the above at a cost of £25.00 per person.

Please select one item per person from each of the courses below then return along with your payment
(Cheques made payable to FDTTA), your names, numbers and seating requirements. (Tables will be
made up of 8 or 10 people per table). Please indicate if you have any special dietary requirements not
catered for in the menu choice.

We will be holding a raffle and any donations of prizes would be gratefully received.

Please return no later than Tuesday 4th May 2010 to:

Mr D Camilletti, 57 Woodcock Gardens, Hawkinge, Kent CT18 7NE

Number of people ................................. Names ....................................................................................................................

............................................................................................................................................................................................................

Seating requirements ................................................................................................................................................................

Menu choice

Starters An Infultini of Prawns & Marie Rose sauce wrapped in a smoked salmon 
garnished with Fresh Chives, Lemon and Cracked Black Pepper

Chefs own Chicken Liver Pate, blended with Cream and Brandy served with 
Rustic Crusty Bread and Onion Chutney

Broccoli & Stilton Soup

Main Course Rack of Lamb - Roasted best end of Kentish Lamb served with rosemary and redcurrant jus

Chicken Pavilion - Free range breast of chicken wrapped in smoked streaky bacon 
dressed with a Port and Brandy sauce

Fillet of Scottish Salmon-Salmon fillet poached in White Wine finished with a
light Creamed Fennel sauce

Desserts Chocolate Fudge Cake Fresh Fruit Salad Spiced Apple Crumble and Custard

Special diet requirements (vegetarian etc.) ...............................................................................................................................

Should you have any queries you can contact me on:

01303 891370 or 077867 932625.     email: dave.camel757@tiscali.co.uk

Dave Camilletti

Affiliated to the English Table Tennis Association
and Kent Table Tennis Association

President: G. Harding

PRESENTATION DINNER DANCE 2009/10

The Pavilion, East Cliff, Folkestone

Saturday 15th May 2010. 7.00 pm for 7.30 pm start

This years Presentation Dinner Dance will be held at the above at a cost of £25.00 per person.

Please select one item per person from each of the courses below then return along with your payment
(Cheques made payable to FDTTA), your names, numbers and seating requirements. (Tables will be
made up of 8 or 10 people per table). Please indicate if you have any special dietary requirements not
catered for in the menu choice.

We will be holding a raffle and any donations of prizes would be gratefully received.

Please return no later than Tuesday 4th May 2010 to:

Mr D Camilletti, 57 Woodcock Gardens, Hawkinge, Kent CT18 7NE

Number of people ................................. Names ....................................................................................................................

............................................................................................................................................................................................................

Seating requirements ................................................................................................................................................................

Menu choice

Starters An Infultini of Prawns & Marie Rose sauce wrapped in a smoked salmon 
garnished with Fresh Chives, Lemon and Cracked Black Pepper

Chefs own Chicken Liver Pate, blended with Cream and Brandy served with 
Rustic Crusty Bread and Onion Chutney

Broccoli & Stilton Soup

Main Course Rack of Lamb - Roasted best end of Kentish Lamb served with rosemary and redcurrant jus

Chicken Pavilion - Free range breast of chicken wrapped in smoked streaky bacon 
dressed with a Port and Brandy sauce

Fillet of Scottish Salmon-Salmon fillet poached in White Wine finished with a
light Creamed Fennel sauce

Desserts Chocolate Fudge Cake Fresh Fruit Salad Spiced Apple Crumble and Custard

Special diet requirements (vegetarian etc.) ...............................................................................................................................

Should you have any queries you can contact me on:

01303 891370 or 077867 932625.     email: dave.camel757@tiscali.co.uk

Dave Camilletti

Affiliated to the English Table Tennis Association
and Kent Table Tennis Association

President: G. Harding

Number of people .............................  Names ........................................................................................
.................................................................................................................................................................
Seating requirements ..............................................................................................................................

Menu Choice
Starters	 Smoked Salmon & Prawn Roulard . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                
	 Paté Maison . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                 
	 Parma Ham with Asparagus . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                     

Main Course	 Traditional Carvery, please indicate choice of meat:
		  Roast Turkey . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                           
		  Roast Lamb . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                             		      
		  Roast Beef . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                            
	 Vegetarian Option – please enquire . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                               

Desserts	 Chocolate & Amaretto Slice         Fresh Fruit Salad            Cheese & Biscuits
   
Coffee/Tea & Mints

Special diet requirements ..................................................................................................................


