
Office Use Only  

Date Received:             

Acknowl.  

Payment:  

1. PERSONAL DETAILS -  The name of the person responsible for your booking 

Name  Contact No.  

Email Address  

2. NAMES OF THOSE IN YOUR PARTY AND THEIR DINNER CHOICES - Closing date for bookings, Thursday 6th November 2025 

Please note that the Chesford Grange can’t accept a booking or menu changes after the closing date above. 

Name  Cost  Dietary Requirements?  
Menu options on page 2. Please circle your choices below. 

Starter Main Dessert 

  £70  A / B / C A / B / C A / B / C 

  £70  A / B / C A / B / C A / B / C 

  £70  A / B / C A / B / C A / B / C 

  £70  A / B / C A / B / C A / B / C 

  £70  A / B / C A / B / C A / B / C 

  £70  A / B / C A / B / C A / B / C 

  £70  A / B / C A / B / C A / B / C 

  £70  A / B / C A / B / C A / B / C 

  £70  A / B / C A / B / C A / B / C 

  £70  A / B / C A / B / C A / B / C 

Which series/championships is your party associated with? 

Any table seating preferences? 

End Of Season Dinner, Dance & Awards Evening 

  Saturday 22nd November 2025 
       Drink, eat and dance with your fellow racing drivers, friends and partners. Black tie please. 

Completed forms to be returned to info@classicsportscarclub.co.uk 

                   

        

3. PAYMENT DETAILS  - Sorry, there are no refunds available after Thursday 6th November 2025 

For your security, if returning this form by email, please phone through your card details to us on 01225 810655.  

Please debit my Credit/Debit card: (We regret we are unable to accept AMEX, Cheques or Cash) 

 

Full card number: 

 

Expiry date:                                                                           Security code: 

mailto:info@classicsportscarclub.co.uk


MENU 

 

Starters 

A 

Plum tomato & basil soup, (V) (GF)  

Pesto oil & crème fraiche  

B 

Prawn & Avocado cocktail, 

Bloody Mary mayo, Crispy brown breadsticks   

C  

Chicken liver parfait, 

Red chard & watercress salad, red onion jam, Toasted sourdough shards 

 

 

Mains  

A 

12hr Braised  shin of beef, Red wine & onion jus,  

Horseradish mashed potato, baked root vegetables  

B 

Pan–fried sea bass fillet, (DF) 

Roasted Mediterranean vegetables, lemon scented tomato & herb dressing  

C  

Birayani Arancini rested on Spinach Chana Masala, (V) (VE) (GF) (DF) 

finished with coconut and cucumber raita, parsnip crisps and fried rocket 

 

 

Desserts  

A  

Red berry Eton mess, (V) (GF)  

Whipped vanilla cream  

B 

Chocolate Orange Torte, (V) (VE) (GF) (DF) 

drizzle of passion fruit gel  

C  

Apple & almond tart,  

Vanilla ice cream  

 

   (V) – Vegetarian          (VE) – Vegan          (GF) – Gluten Free          (DF) - Dairy Free       

If you have any concerns regarding food allergens please detail on the booking form. 


