
 
CHRISTMAS LUNCH AT THE CROUD MEADOW 2025 

 

Members and their guests are invited to attend Shropshire Art Society’s Christmas Lunch at 
the Croud Meadow, home of Shrewsbury Town Football Club, on FRIDAY 12TH DECEMBER 
at 12.00pm for 1.00pm. This excellent venue is situated off Oteley Road, Shrewsbury, SY2 
6ST. There is ample parking and easy access. 

The menu is attached. The total cost including tea/coffee and mince pie is £35 per head for 
three courses or £31 for two courses. There is no service charge included, tips are at the 
discretion of individual diners. Drinks are to be ordered at the bar and paid for individually. 

ALLERGIES – MOST COURSES ARE AVAILABLE WITH A GLUTEN FREE OPTION AS SHOWN ON 
MENU – PLEASE ADVISE ON BOOKING FORM IF YOU REQUIRE GLUTEN FREE. IF YOU DO NOT 
SO ADVISE, YOUR MEAL WILL NOT BE GLUTEN FREE. 

We will be dining at round tables seating 8/10 people. Please indicate with a note on the 
Booking Form if you wish to sit with other attendees. 

Numbers are limited so early application is advised. If the event is oversubscribed, places 
will be allocated on a first come first served basis. A reserve list will be kept. 

THE CLOSING DATE FOR BOOKING IS MONDAY 1ST DECEMBER.  

If you have any queries, please contact John Willetts: 07377 927838 or 
johnwilletts43@gmail.com  

Cost: £31 for two courses or £35 for three courses per head. Payment details are given on 
the Booking Form. Please return your Booking Form BY POST to:  

John Willetts, 
9 Eric Lock Road,  
Bayston Hill,  
SY3 0HQ. 

 

  



 

Christmas Fair Lunch 2025 
 

Starters 

Roasted Winter Vegetable Soup with Crispy Greens (V) (Vegan) (G/F) 

* 

Plate of  Smoked Salmon with Raifort Sauce and Baked Crostini (G/F) 

* 

Beetroot Carpaccio with Roasted Peppers, Red Onion and Wild Seasonal Rocket (V) 
(Vegan)(G/F) 

 

Main Course 

Roast Shropshire Turkey Breast, Cranberry Stuffing, Pigs in Blankets served with and 
Rich Turkey Gravy (G/F) 

* 

Fillet of  Salmon with a Lemon & Basil Crumb, Fried Samphire and a Seafood and 
Chardonnay Velouté (G/F) 

* 

Red Onion & Goats Cheese Tart (V) 

* 

Butternut Squash and Mixed Vegetable Wellington served with Olive & Tomato Chutney 
drizzled with Green Pesto Sauce (V) (Vegan) 

* 

All served with a selection of  Seasonal Vegetables and Roast Potatoes 

 

Desserts 

Steamed Traditional Christmas Pudding with Hot Brandy Sauce (G/F) 

* 

Mixed Berry Pavlova, Amaretti Biscuit and Fruit Coulis (G/F) 

* 

Poached Pear with a G/F Crumble and vegan Coconut Ice Cream (Vegan)(G/F) 

 

Tea/Coffee & Mince Pie 
 



 
SAS CHRISTMAS LUNCH AT THE CROUD MEADOW 2025 BOOKING FORM 

Name Starter Main course Dessert 
    

    

    

    

    

    

PAYMENT DETAILS 

Payment should be made by bank transfer (BACS) or Paypal where possible. Our bank 
account details are: 

Shropshire Art Society  Account number: 19183906   Sort code: 09 01 54 

Payments into this account may be made by internet banking, telephone banking or in-
store at your bank. Your payment will be received immediately and safely. 

Visit our website https://shropshireartsociety.org.uk/payments/ for details on how to pay 
using Paypal. 

Please use the code XS2025 when paying. 

If you feel that you cannot use either of these means of payment, please contact our 
Treasurer Sarah Kowenicki on treasurer@shropshireartsociety.org.uk or 07817 130620. 

Please tick one box to indicate payment method: 

 I have made a BACS payment to Shropshire Art Society with the 
reference XS2025 

£ 

 I have made a payment by Paypal via the payments page of the 
Society’s website with the reference XS2025 

£ 

 I have spoken to the Treasurer and have arranged payment by cheque 
payable to Shropshire Art Society 

£ 

 
Please return booking form BY POST to:  

John Willetts,  9 Eric Lock Road, Bayston Hill SY3 0HQ. 
 
Note: you must be a member of the Shropshire Art Society to use this Form, thank you! 


