An Guntelles Keltek – Kernow

Gordon Villa
Sunnyvale Road
Portreath
Redruth
TR16 4NE
Phone number: 01209 842394
E-mail: denise@spyrys.org

5th November 2018

Dear Members and Friends
Time is moving on and the International Congress is creeping up on us. Finalised items for
the programme are being worked on and will appear on our website as they are agreed. We had
posters and our display boards on show at the Lowender Peran Festival also held at the Hotel
Bristol last weekend, where we were grateful to Doug and Bridget Johnson for meeting and chatting
to people attending, spreading the word!
I am attaching a registration form in case you do not have one. The date for paying the
deposit of 30% is payable by the 31st December and the treasurer, Jerry Rogers, will be pleased to
hear from all who are intending to come next April. If you are intending to come by the day and
not stay at the hotel please let Jerry know.
The next meeting will be on Saturday 8th December at the Hotel Bristol in Newquay where
we will be having a Christmas Lunch following the meeting. We realise it's more expensive than
last year but we thought it would good to sample the Hotel’s food as we will be staying there next
April. The agenda and minutes of the previous meeting at Tyacks Hotel will follow soon.
Jerry has a task list, which will have been updated since the previous meeting, showing jobs
agreed for the Congress and those not agreed. This will be discussed at the next meeting and any
help prior or during the Congress as per this list would be appreciated.
Christmas Lunch: I need to know names of all who are coming to the lunch and your
selections from the menu BEFORE 24 NOVEMBER so that I can let the hotel know. They have
asked for 2 weeks' notice.
I look forward to hearing from you soon.

Oll an gwella

Denise Chubb
Denise Chubb
Secretary

HOTEL BRISTOL, NEWQUAY
FESTIVE LUNCH MENU 2018
SATURDAY 8TH DECEMBER
Starters
Smooth Duck liver and Orange Pate served with toasted Sour Dough and Christmas Chutney
Seafood Cocktail with Spiced Marie Rose Sauce
Roasted Butternut Squash and Rosemary Soup with a dollop of Crème Fraiche and Croutons
Main Courses
Traditional Roast Crown of Turkey served with Festival Trimmings
Baked Haddock with a Herb Crust and a Cream and White Wine Sauce
Nut Roast with Lentils and mushrooms served with Vegetarian Gravy
All the above are served with roast and buttered new potatoes, sprouts with bacon and
nutmeg and a trio of root vegetables
Desserts
Homemade Christmas Pudding with Brandy Custard
Meringue with Poached Apple and Pear and a Blackberry Coulis
Cornish Cheese Plate, Biscuits and Apple and Cranberry Chutney
A Trio of Callestick Cornish Ice Cream with Snowflake Shortbread
Coffee and mince pies
Includes Crackers

Cost: £22.60 per person
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