
 

The Provincial Grand Lodge  
of  

Cambridgeshire 

TERCENTENARY DINNER 
Interval entertainment included 

Venue: 

Churchill College 
Storey's Way 
Cambridge 

CB3 0DS  

Plenty of free on-site parking 

“What a wonderful way to bring our Tercentenary celebrations to an end.  I  know how 

much time and effort  all  our  members  give,  not  only  in  their own enjoyment  of 

Freemasonry, but in helping so many charitable causes. Please  join  me  in  celebrating  

our  wonderful  fraternity and  showing  our local  community  leaders  all  that  is  good  

about  Freemasonry  in  general  and  our  unique  and  fantastic Province in particular”. 

Individuals, couples, guests and groups are all very welcome 

PAYMENT BY BANK TRANSFER 
CAN BE MADE TO 

Cambridgeshire Provincial Events 
Sort Code:  20 - 17 - 19   Account No. 63916650 

Reference:  TD (+ your surname) (+ your initials) 
 
 

If using this method, confirm payment by email to: 

TD@pglcambs.org.uk 

8.00pm 

Friday 8 December 2017 
  Dress Code: Black Tie for Men & Cocktail Dresses for Ladies 

Bar open from 7.00 for Pre-Dinner drinks 

I wish to purchase  …………..……...………. tickets at £47.50 each. Total payment £ …………………... 

Name   ①  ……………………………………………………………….Email …………….……………………………...………..…………….   Lodge No  ……………. 

Address  ………………………………………………………………………………………...……………………………………...…...…………………………………………..…… 

 ……………………………………………………………………………………………………………………………….……………....………Post Code   ……………………………  

PAYMENT BY CHEQUE 
MADE PAYABLE TO 

Cambridgeshire Provincial Events 
AND SENT TO 

 

Tim Shorey 
110 Lucerne Close 

CAMBRIDGE 
CB1 9SA  

Name of 
Guest ② 

Name of 
Guest ③ 

Name of 
Guest ④ 

Please advise of any specific dietary requirements i.e. (Gluten Free / Coeliac etc.) 

———————————–—————— ————————————————- 

Please tick your choice of STARTER AND MAIN course below ① ② ③ ④ 

Slices of Dill Cured Salmon, Lemon Purée and Rosemary Crumb     

Tomato and Basil Press with Aubergine Chutney and Mascarpone     

Roast Duck Breast with Beetroot and Sweet Potato, Lavender Jus, Garlic purée      

Pan Fried Sea Bass, Wilted Lettuce, Herb Gnocchi and Confit Onions with Horseradish Emulsion     

Golden Beetroot & Pearl Barley wrapped in a Cabbage Leaf with a Tomato Fondue & Beetroot Crisps     

White Chocolate Panna Cotta with Honey Comb and Strawberry Salad and Basil Sorbet     


