
 

                  SOCIETY OF OLD FRAMLINGHAMIANS 

Tel: 01225 873878 

E-Mail : essexes@aol.com 
 

Chris Essex 

3 Kingston Avenue 

Saltford 

Bristol 

BS31 3LF                                        14 May 2010 

 

SOF WEST OF ENGLAND SUPPER– SATURDAY 17 JULY 2010 

 
Dear OF, 
 

After a very enjoyable supper last year, I’m delighted to confirm that I have organised another SOF supper in 

this area.  As in previous years, I have chosen to hold this event on a Saturday evening as we are a group spread 

out over a large geographical area (Hampshire down to Cornwall and Gloucestershire down Dorset) meaning 

that driving home afterwards (even if still sober!) will not be desirable for many of us. 

 

As previously announced, I have chosen to hold this Supper at the Angel Inn again at Hindon on Saturday 17 

July 2010 at 7.15 for 7.45pm.  I’ve attached a menu that can be chosen from on the evening.  For those who 

haven’t attended before, Hindon is conveniently situated just off the A303 near the junction with the A350, 

which runs between Warminster and Shaftesbury.  Can I ask for a cheque for £30 per head, in advance of the 

evening, which will cover the food and some drinks before and during the meal.  As in previous years I’ll ask for 

a small balance on the evening and guests are very welcome. 

 

Please complete the form below and return it to me, together with your cheque (payable to C R Essex) by 

Friday 25 June at the latest, but the earlier the better.  If you cannot come, please still return the form with 

your details, otherwise I will assume you no longer wish to be notified of these events. 

 

Some overnight accommodation may be available at the Angel Inn or the Lamb.  If these are full, try The 

Beckford Arms in the next village, which was highly recommended in the past. 
 

My wife and I look forward to seeing you and your guests on the evening. 
 

Yours sincerely, 

 

 

 

Chris Essex  (K69 – 75) 

 

PS Apologies that these invitations are somewhat later coming out this year, but my father has been ill for most 

of this year and died peacefully at home a couple of weeks ago. 
______________________________________________________________________________________________ 
 

 

* I enclose a cheque (payable to C R Essex) for ............. places, at £30.00 per person for the West of England Supper. 
 

* I cannot attend on this occasion, but wish to remain on the mailing list. 

 

My name  …………........................................................................................................................................................... 

 

My guest will be  .....................................................................................................................................................…...... 

 

Years at the College  ..........…........   Telephone:  ...........................................E-Mail   .........................……………….. 

 

Address and Postcode (if different to this mailing):  ......................................................................................................... 

 

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

 

Signed:  ..................................................................................   Name:  .............................................................................. 

 

* Please delete as appropriate 



 

 

SOCIETY OF OLD FRAMLINGHAMIAN MENU 

 

SATURDAY 17 JULY 2010 
 

 

 

STARTERS 

 
Tuscan Tomato & Bean soup with home made bread (v) 

Oak smoked salmon with apple and celeriac salad,  

mustard seed dressing 

Warm chicken livers with toasted brioche and cherry relish 

Cajun whitebait with garlic mayo 
 

 

 

 

 

 

 

 

MAIN COURSES 
 

 

 
 

Pot roasted St Merryn lamb shank with boulangére potatoes 

Roasted chicken wrapped in Parma ham with artichokes,  

peas and broad beans, white wine sauce 

Baked asparagus and parmasan loaf with tomato ragout (v) 

Grilled salmon, warm new potato salad, roquette and poached egg 

 

 

DESSERTS 

 

 
 

Summer fruit pudding with passion fruit cream  

Dark chocolate and lavender mousse with shortbread 

Selection of locally made ice cream with crushed meringue 

Fine French cheese with biscuits, celery, apple and chutney 
 

 

 

 


