
 
 

CHINGFORD & WOODFORD GREEN CONSERVATIVE ASSOCIATION 

 
 

Invite you to join us for 
 
 

An Evening to celebrate the life of Baroness Thatcher 
With Speaker Esther McVey M.P.   

and The Rt Hon Iain Duncan Smith, M.P. 
  

 An evening of fine dining and dancing to a live band  
with commemorative memorabilia 

 
 
 

Friday 19 July 2013 
 

In the prestigious setting of 
The West Essex Golf Club, Bury Road, Chingford  

 
  Dinner Tickets:  £50.00        Reception    7.00pm  
 Dress:  Lounge Suit         Carriages:  12.00 midnight   

AN EVENING TO CELEBRATE THE LIFE OF BARONESS THATCHER, FRIDAY 19 JULY 2013 

Name____________________________________________ 
 
Address__________________________________________ 
 
____________________________________Tel__________ 
 
Tickets Required____________ 
PAYMENT: 
By Cheque for £_________ enclosed (£50.00 per ticket) 
 
(Please make cheques payable to “C&WGCA”) 
 
If you are unable to attend the event but wish to offer your 
support by making a donation it would be greatly appreciated.  
All contributions will be acknowledged in the programme. 
 
Please return slip to:   
 
C&WGCA, 64A Station Road, Chingford, London E4 7BA 
Tel:  020 8524 4344 
 
Tickets will be sent to you by post 
Please indicate any special dietary requirements and  
main course menu choices from the selection overleaf  

Names of Guests  
 
_________________________________________ 
 
_________________________________________ 
 
_________________________________________ 
 
_________________________________________ 
 
_________________________________________ 
 
_________________________________________ 
 
_________________________________________ 
 
_________________________________________ 
 
_________________________________________ 
 
_________________________________________ 
 
 

TABLES OF 8 or 10 CAN BE ARRANGED 
 
 
 

Printed & Promoted by  C&WGCA, 64a Station Road, Chingford, London E4 7BA 

 



 
 
 
 
 
 
 
 
 
 
 
 
 

Menu 19th July 2013 
 

Rose of melon with a strawberry and passion fruit jelly 
 

Poached Salmon and dill salad with a light lemon dressing 
 *** 

Pork loin with spinach, apple compote and cider and mustard sauce 
 

or Wild mushroom and spinach stroganoff 
 

Served with Roast chateaux Potatoes and panache of Vegetables 
*** 

Dipping strawberry with a white chocolate and baileys sauce 
 

or Vanilla Crème Brulee with homemade biscuits 
*** 

Coffee and Mints 


