
                

 

                                                           

 

        

 

 

                                                                                                                                       

          

                                                     

President Aileen Minns invites you to her  
President’s Reception Dinner  

to be held at 
 

The Cookery 
York College 

Sim Balk Lane 
YORK 

YO23 2BB 
 

Tuesday 2nd June 2026 
6pm for Drinks Reception & Dinner at 6.30pm 

 
Dress: Smart Casual 

                                 
Welcome drinks reception & 4-course dinner 

£32 per person 
 
 

       

                                              

To: Aileens Minns      From: 
      21 Temple Lane 

 Copmanthorpe 
 York 
 YO23 3TB   

      Tel:     07484 305844 
      Email: minnsyork@aol.com 
     
I will be attending your President’s Reception on Tuesday 2nd June 2026 and require ___places @ £32 per person
   
 
I enclose a cheque for £ ___________________                Paid by Bank Transfer   £________________ 
 
Names of Guests 
 
 
 
 
 
 
 
 
 
 
 
Any special dietary requirements__________________________________________________  
 
I would like to be seated with____________________________________________________________________ 
         
Please return your booking slip and cheque to the above address by Sunday 17th May 2026 
Cheques should be made payable to “The St Andrew Society of York”. 
 
Payment may also be made online by bank transfer – Account No 16143779 Sort Code 60-24-62 
Please use reference “PRES – followed by your name” 
 



 
 

President’s Reception 
 
 

 
Drinks reception on arrival 

 
+++++++++++++ 

 
Soup Course 

Chilled Tomato Gazpacho 
A refreshing blend of ripe tomatoes, cucumber and red pepper, finished with extra 

virgin olive oil and basil oil, served with fine diced vegetables and fresh herbs 
 

Fish Course 
Grilled Sea Bass Lemon & Capers 

Crispy skin sea bass served with a light fennel salad, caper 
dressing and citrus notes, finished with parsley oil 

 
Main Course 

Herb-Crusted Lamb Rump 
Tender lamb rump cooked pink, served with silky aubergine purée, rosemary jus and 

roasted Mediterranean vegetables 
 

Dessert 
Bergamot Orange Tart 

A crisp sweet pastry filled with a smooth bergamot and orange curd, served with 
candied citrus 

++++++++++++ 

Tea or coffee 

 

£32 per person 

 

Please contact Aileen Minns direct to discuss any dietary requirements 


