
Charity Gala
Evening

007 style
Dancing &

Casino

Y O U  A R E  C O R D I A L L Y  I N V I T E D  T O  
T H E  U M B R E L L A  C E N T R E ’ S

2 N D  A N N U A L

J O I N  U S  A S  W E  C E L E B R A T E  
T H E  2 N D  A N N U A L  F U N D R A I S I N G  B A L L
A N D  R A I S E  M U C H  N E E D E D  F U N D S  F O R

T H E  C A N T E R B R U Y  U M B R E L L A  

D R E S S :  B L A C K  T I E  F O R M A L -
J A M E S  B O N D  0 0 7  S T Y L E

£ 6 5  P E R  T I C K E T  I N C L U S I V E  O F :
3  C O U R S E  M E A L

P R O S E C C O  R E C E P T I O N
C A S I N O  V O U C H E R S

Venue:
Cathedral Lodge

The Precincts,
Canterbury CT1 2EH

23rd March 2024
6pm- 11pm

For tickets contact:
paul.nolan@canterburyumbrella.org



M E N U  O P T I O N S

P L E A S E  I N C L U D E  Y O U R  M E N U  O P T I O N S  W H E N  E M A I L I N G  F O R
T I C K E T S  A N D  I N C L U D E  N A M E  O F  P E R S O N  F O R  E A C H  C H O I C E .

S T A R T E R S

Ham Hock Terrine, Pickled Radish and Shallot Salad with Mustard Mayo (GF)
Smoked Mackerel Pate, Cucumber and Fennel with Lemon Aioli (GF)
Sundried Tomato, Basil and Brie Tart with a Balsamic Rocket Salad (VG)

MAINS

Chicken Supreme with Fondant Potatoes and a Garlic Thyme Cream (GF)
Pork Belly with Apple and Sage Stuffing, Chateau Potatoes and a Cider Jus
Chestnut Mushrooms, Walnut and Shallot Wellington with a Parmesan Crust,
Dauphinoise Potatoes and a Cep Jus (V) 

DESSERTS 

Vanilla and Raspberry Cheesecake with a Raspberry and Lemon Salad (V)
Rhubarb and Ginger Crème Brulee with a Stem Ginger Shortbread (V) (GF)
Chocolate Mousse with a Pistachio Crumb and Cherry Gel (V) (GF)

For any dietary requirements, please state these with menu choices.


