
Terms and Conditions
The following information will help you to organise your
event and provide you with a clear and concise copy of our trading
terms and conditions.

1) Confirmation of booking
In order to confirm a booking, we require a completed booking form
(on page 2 of this leaflet). A deposit of £10.00 per adult and £5.00 per child
(11years and under) should be paid at the time of returning the booking form.
A cheque should be included with the booking form or a payment should be
made over the phone with a credit or debit card.

Please note all deposits are non refundable.

2) Final Payment
All monies must be paid in full by Monday 8th March 2010. Refunds cannot
be made following final payment.

3) VAT (Current rate 17.5%)

Unless otherwise stated, all prices are quoted inclusive of VAT at the current
rate on the date of the quote.

4) Service Charge
We do not levy service charges or gratuities.

5) Damage Waiver
Any loss or damage to the property of CGC Events Ltd or the owners of any
venue at which a function is taking place is the sole responsibility of the
client whose name the function is booked in.

6) Room Changes
We reserve the right to change the facility detailed on your confirmation
document.

7) Event Cancellation
Should circumstances beyond our control arise we reserve the right to cancel
and/or reschedule function dates.

CGC Events, Supreme House, Lotherton Way,
Garforth Industrial Estate, Garforth, Leeds, LS25 2JY
T: 0113 287 6387  F: 0113 287 6397
W: www.cgcevents.co.uk  E: info@cgcevents.co.uk

All mothers in attendance will
receive a gift of two Race Day
entrance badges, redeemable on
any race meeting.*

Celebrate in style…

at Pontefract Racecourse
on Sunday 14th March 2010

www.cgcevents.co.uk

Bar from 11am.
Dine from 12noon.

* excludes Friday evening race meetings.



Address:

Postcode:

Phone (work):

Phone (home/mobile):

Special dietary
requirements :

How to book
1 Ð Make an advanced reservation
Check availability and make an advanced reservation by contacting Kim
Hawkins at CGC Events Ltd on 0113 287 6387 or email kim.h@cgcevents.co.uk

Your advanced reservation will be held for 7 days, after which it will be
automatically cancelled if the booking has not been confirmed.

2 Ð Confirm your booking
Confirm your booking by sending a deposit and a completed form (below) to
Kim Hawkins, CGC Events Ltd, Supreme House, Lotherton Way, Garforth
Industrial Estate, Garforth, Leeds, LS25 2JY.

3 Ð Meal selection
Please pre-order your meal by marking the number of starters and main
courses for all guests on the menu to the right and return to CGC Events Ltd,
Supreme House, Lotherton Way, Garforth Industrial Estate, Garforth, Leeds,
LS25 2JY. Alternatively call Kim Hawkins with your selection on 0113 287
6387 no later than Monday 8th March 2010.

Deposits
£10.00 per adult and £5.00 per child (11 years and under). Please note all
deposits are non refundable.

Cheques to be made payable to CGC Events Ltd. To make a credit or debit
card payment please telephone Kim on 0113 287 6387.

Final payment
The remaining balance is due, in full, by Monday 8th March 2010 after
which no monies will be refunded.

MotherÕs Day at Pontefract
Lunch Menu
£20.50 per person

Deposit enclosed:
(please tick)

Yes, cheque enclosed. Amount £

No, I wish to make a card payment over the phone.

Cream of Leek & Potato Soup
with Blue Wensleydale Croute

Duo of Melon (V)
with marinated strawberries and raspberries

with Pimms fruit shot

Prawn Cocktail
with marie rose sauce and a lemon wedge

Chicken Liver Paté & Duck Rillette
with pear and date chutney and biscotti

Basket of sliced rustic cobs with a duo of butter
served to every table

–

Oven Baked Breast of Chicken
with a red pepper mousseline on creamed polenta

served with olives, sunblushed tomatoes and wilted greens

Roast Fillet of Cod
with coriander and red chilli risotto, crispy pancetta rashers,

lemon and a sweet potato and herb fritter

Slow Braised Yorkshire Beef & Blacksheep Ale
Suet Pudding

Pont Neuf with creamed potato and cauliflower with red onion jam

Shoulder of Lamb
on celeriac dauphinoise with butterbean puree and broccoli

hollandaise with caramelised meat juices

Casserole of Wild Mushrooms (V)
with spinach and asparagus served with a warm focaccia bread

-

Buffet Selection
hot and cold desserts and cheeses

-

Coffee or Tea
freshly ground coffee with cream or Yorkshire tea with milk

Your name:

ˆ

No. of persons: Adults: Children:

Children’s Menu
£9.95 per child

Oven Baked Chicken
chicken breast served with
roast potatoes, sage and onion
seasoning, mini Yorkshire puddings
and roast gravy

Yorkshire Pork Sausages 
Homemade Chicken Goujons
Fish Goujons
all served with chips and peas


