
 

Butternut squash and sweet bacon soup 

Topped with a mature  

cheddar crisp and  

single cream* 

 

Hand carved Aberdeen Angus Rib of Beef with  

homemade Yorkshire pudding and seasonal Vegetables 

and potatoes and a rich red wine and thyme gravy* 

 

Sticky Toffee Pudding 
 

 

Freshly brewed Coffee with Mints 
 

*Vegetarian option available upon request 

PETERBOROUGH DINNER 2014 - MENU 

BOOKING FORM 2014 
Title: Mr / Mrs / Miss / Other (please specify)   .......................................................  
 

Name:   ........................................... ............................................................. 
 
Membership Number............................................. 
 

Address:   ........................................................................................................  
 

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

 ..................................................................................   Postcode:   ..................  
 

Tel:  .....................................  Email:  ................................................................  
 

Please reserve          tickets at £32.50 each excl. VAT See over for payment  
details. 

 

Name of Carver (please bring own carving set): ...................................................  
 

Names of Guests (please use block letters):.................................................................. 

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

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

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

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

 



PAYMENT METHOD 

Please debit my: Access / MasterCard / Visa / Maestro card with total 

Cheque (made payable to “East of England Agricultural Society”) 

Sarah Mahoney, Communication and Membership Coordinator 
East of England Agricultural Society 

East of England Showground, Peterborough PE2 6XE 
Tel: 01733 234451  Email: smahoney@eastofengland.org.uk 

PLEASE RETURN COMPLETED FORM BY FRIDAY 7TH NOVEMBER TO: 

Card No: 

Graham Smith 

GUEST SPEAKER 

Graham is a consultant with Roythornes Solicitors.  He is widely acknowledged as a leading expert in agricultural law and advises 

agribusinesses, farmers and landowners and other professionals on the legal issues they face. He specialises in matters involving 

business structuring, landlord and tenant issues, property transactions, RPA issues, trusts, tax and wealth preservation. 

 Graham lectures on the Agricultural Law Association’s training programmes and is a regular speaker at events. He co-wrote The 

Agricultural Precedents Handbook, wrote Agricultural Law: Advising Farmers and Landowners and appeared on the EFFP’s video 
Share to Grow: Farm Machinery and Joint Ventures. 

 He is currently the Honorary Solicitor for the Worshipful Company of Farmers and the Finance Director of the Agricultural Law 

Association. 
  He is a Liveryman of the Worshipful Company of Farmers and a member of the Agricultural Law Association, Country Land and 
Business Association, Farmers Club, National Farmers Union and East of England, Lincolnshire, Norfolk and Suffolk 
Agricultural Societies. 

 

 

Visa Access / MasterCard Maestro (Issue No): 

Cardholder’s Signature:Expiry Date: 

Thursday 20th November - 7.00pm for 7.30pm 
Dress Code - Lounge Suit 

Peterborough Suite, East of England Showground 

     PETERBOROUGH        

DINNER 2014 

Security Number: 

 

(The last 3 digits from the number on your 
signature strip. This Must Be Entered.) 




