We would like to invite you to join fellow former pupils of the Club for the spring lunches in October,
November and December. These will take place on the following dates:

Friday 27 October

Friday 24 November

Friday 15 December**

All will be at the Clubhouse at Inverleith with doors opening at |2pm for those who would like to
meet up for a drink and chat ahead of the meal which will be served from Ipm.

The price for the October and November lunches will be £15 for two courses, soup and a main, and
this can be paid on the day. Coffee or tea and mints after the meal is included in all tickets. The main
course will be a single option on the day. Examples of what to expect are dishes such as Sausage Hot Pot,
Cottage Pie, Chilli Con Carne, Beef Bourguignonne all served with appropriate accompaniments
(rice/potatoes and vegetables). There will also be the option to purchase a traybake on the day too. This
will be around £3 per portion.

For any vegetarians/vegans and any others with dietary requirements, please get in touch with Suzi at least
7 days ahead of the date you plan to attend, let her know your restrictions, and she will work with the
caterers to ensure a lunch for you on the day.

**The price for the December Christmas Lunch will be £23 for two courses and £26 for three
courses. There is a requirement to book this particular lunch at least a week ahead of the date (by
Friday 8 December). Menu options can be seen overleaf. Bookings can be made through the following
methods:
e Online at https://www.trybooking.co.uk/CRLM
e By cheque payable to Stewart’s Melville College Club and posted to Suzi Squires, ESMS,
Queensferry Road, Edinburgh, EH4 3EZ
e Transferring your payment to the bank account (Stewart’s Melville College Club, Bank of Scotland,
Sort Code 80-31-20, Account 00873438 with your name as the reference) and emailing your name,
menu choices and bank reference to smcfpclub@esms.org.uk.

Please ensure you indicate any likely attendance by contacting Suzi on
smcfpclub@esms.org.uk or on 0131 311 1131 at least a week ahead of the lunch you wish to
attend so that an indication of numbers can be provided to the caterers to ensure enough
lunch for everyone.

We look forward to seeing you there!
Kind regards

Ken Russell
President
SMC FP Club
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Christmas Lunch Menu

Starter
Vegetable Broth served with Handmade Bread OR
Caramelised Carrots, Spiced Labneh and Pumpkin Seeds with Rocket Salad and Balsamic Dressing

Main
Roast Breast of Turkey with all the Trimmings Served with Sea Salt Roast Potatoes and Roast Roots OR
Spinach, Chestnut and Roast Capsicum Wellington Served with Roast Roots

Dessert
Christmas Pudding served with Vanilla Sauce

All followed by Tea/Coffee and Mince Pies



