
Wine Pairing with Angie Kirkpatrick: one of our best evenings. Angie was on top form, and her talks on the wines we drank were fascinating. Who knew that if you put a little salt on your tongue and then tasted wine, it would be completely different? The whole evening was full of such information. The wines were amazing, the food was delicious. The company was great, and we finished off with a fun but really tricky quiz.  We are extremely grateful to Angie for all the work she put into this, and already eight people have asked me if she will do another one next year. I have suggested this, and to my delight Angie has agreed!
Ladies Afternoon Tea: Felicity and Sally brilliantly organised another of their magnificent ladies’ teas for around 40 of us, and Julie Kent, who many of you will remember entertaining the club with her saxophone, gave what everyone described as a really outstanding talk on her year as High Sheriff of Gloucestershire.  As usual, Caroline ran a very successful raffle, and the event raised a substantial £260.  Felicity and Sally tell me that once a year they will use one of their lunches or teas to raise funds for the Big Space Cancer Charity, with which as you know the club is partnering, and accordingly they are sending the whole £260 to the charity.  A magnificent effort – and even better, a fun and informative afternoon.
A Gorgeous Garden Party in the Secret Garden: Wednesday June 17th   5-7pm Members £33 Guests £40 to include a welcome cocktail or mocktail
This garden party can’t come soon enough for me.  Jane is still obsessing on what is now an hourly basis about the weather forecast for June 17,  and although I remind her how much you all enjoy sitting chatting, eating and drinking in her garden every single year, nothing makes any difference.  She is ecstatic when the forecast is perfect, utterly miserable when it looks less wonderful.  I’m going to start lying to her.  Don’t tell her I said that.  
Jane has a large and beautiful garden approached by a wooden gate just behind the statue of William IV in Montpellier Gardens, which will be opened at 5pm.  There are always about 20 of you waiting patiently just outside.  You will be welcomed by a cocktail which Ryan is concocting.  You may have seen that the fridge is packed now with cocktail syrups and other paraphernalia which Ryan has been making from scratch, and this will be his debut.  If you would prefer a mocktail, he is concocting a special one of those too.
The jazz duo will be playing in front of Jane’s very special summerhouse (the Cuprinol Shed of the Year 2020!), and we will be eating Carl’s amazing canapes under the shade of a vast weeping birch, or under a canopy in the garden, or on the terrace.  I have obtained a special temporary licence so that Lyn and Ryan can sell a selection of summer drinks, including Pimm’s and some interesting non alcoholic drinks. 
There are only a few places left, so book online on our new booking website (I sent out the instructions for this on Thursday, and printed copies are available on the hall table), or if you really don’t want to do that, write to me at housenewclub@gmail.com or sign up on the board.  Don’t forget, on our new booking website you can see who is coming to each event and you can add special instructions like who you would like to sit with (or who you definitely would not like to sit with), or dietary requirements.

A Classical Recital by Hannah Davey: Tuesday June 23rd  Recital 6-7.30  Dinner 7.45
I am delighted to say that we are now almost full for this memorable evening with a glorious soprano, If you would like to come, book online on our new booking website (I sent out the instructions for this on Thursday, and printed copies are available on the hall table), or if you really don’t want to do that, write to me at  housenewclub@gmail.com or sign up on the board.  Don’t forget, on our new booking website you can see who is coming to each event and you can add special instructions like who you would like to sit with (or who you definitely would not like to sit with), or dietary requirements.
Numbers are limited to 42 so we can get everyone into the hall, and we are now at 38.

Visit behind the scenes at the Everyman Theatre, supper and “I’m Sorry, Prime Minister”: Thursday June 15.  
Jane has arranged a special backstage tour of the Everyman and a light buffet supper with tickets for either the matinee or the evening performance of “I’m Sorry Prime Minister”, Jim Hacker as inept as ever but now in retirement – of a sort.  We all like the Everyman, and this is a chance to learn more about it, seen from the actors’ side of the curtain, as well as to have a light meal together in the Director’s Lounge and see a show straight from the West End.
Sorry – the visit is full now, so too late to book.  
Lecture Supper – An Auctioneer’s Lot     Speaker Philip Serrell 
 Friday June 26th  Lecture 5.30  Drinks 6.45  Dinner 7.15  Members £37.50  Guests £45

This will be an amusing and entertaining evening.  Philip is a member of the club, but you probably know him best from his many TV shows or from his auctions at our Founders’ Dinners.  There are still some places available, so book online on our new booking website (I sent out the instructions for this on Thursday, and printed copies are available on the hall table), or if you really don’t want to do that, write to me at housenewclub@gmail.com or sign up on the board.  Don’t forget, on our new booking website you can see who is coming to each event and you can add special instructions like who you would like to sit with (or who you definitely would not like to sit with), or dietary requirements.
The menu definitely doesn’t include Philip’s pet hate, rubber chicken, and it looks delicious:
CHILLED EVESHAM ASPARAGUS, SMOKED SALMON, POLONAISE DRESSING
***
SLOW ROAST SHOULDER OF LAMB WITH SUMAC, SUNDRIED TOMATOES, CREAM & SPINACH, with ORZO PASTA
***
THE NEW CLUB MESS
Sunshine and Salads: Wednesday July 1  6 for 6.30  Members £22  Guests £27
Why not start off with drinks in the garden, and then come in for a gorgeous spread: not only rare roast beef and poached trout, but a selection of really unusual salads.  I am inherently suspicious of food that might be Doing Me Good, (I worry that it’s the thin end of the wedge, and I might end up woke and left wing), but this is not only healthy but mouth watering.  I know this because I made the first two salads for a dinner party and introduced them to Carl.  The rest are all his own.  

And all for £22!
RARE ROAST BEEF
 POACHED CHALK STREAM TROUT

 SPINACH SALAD WITH STRAWBERRIES, PECANS & FETA
 BLOOD ORANGE & FENNEL WITH BURRATA 
YUZU DRESSED SLAW WITH FRIED PEANUTS & THAI BASIL
 BEETROOT WITH GREEN MISO DRESSING & NORI ALMONDS
 STICKY DATE & SPICED CARROTS
 SCANDANAVIAN POTATO SALAD
 SMOKED AUBERGINE & HARISSA DIP
 PEA & ARTICHOKE DIP WITH PICKLED RED ONIONS

 ROASTED PEARS WITH SPICED RICOTTA YOGHURT AND CRUMBLED BISCUITS
 Book online on our new booking website (I sent out the instructions for this on Thursday, and printed copies are available on the hall table), or if you really don’t want to do that, write to me at housenewclub@gmail.com or sign up on the board.  Don’t forget, on our new booking website you can see who is coming to each event and you can add special instructions like who you would like to sit with (or who you definitely would not like to sit with), or dietary requirements.





