
Starters
Brussels Pâté - served with beetroot bread

• GLUTEN FREE OPTION AVAILABLE

Classic prawn cocktail - Served with bread and butter
• GLUTEN FREE OPTION AVAILABLE

Feta, tomato and herb salad- Served with flat bread
• GLUTEN FREE OPTION AVAILABLE

Classic stuffed mushrooms
Baked stuffed mushrooms with parmesan

Mains
Fish Pie - Served with seasonal vegetables

Classic lasagne - Served with salad and garlic bread
• Veggie option available.

Hunters chicken - Served with chips and salad
12" stone baked pizza - Veggie, pepperoni or margherita

• GLUTEN FREE OPTION AVAILABLE

Desserts
Biscoff cheesecake

• GLUTEN FREE OPTION AVAILABLE

Apple crumble - Served with custard or ice cream

Chocolate brownie sundae
Cheese and biscuits

• GLUTEN FREE OPTION AVAILABLE

Please tick your menu choices above and return this form with your payment by Wednesday 10th June 2026.
Payments by card or cash can be made at the talks meetings. 
If you cannot attend a meeting, please contact the Event Organisers for bank transfers or cash payment.
Chris Veck, 67a, St. Annes Grove, Fareham. PO14 1JL Telephone: 07956 096228
Or: Fran MacEnri, 33 Castle Street, Portchester. PO16 9PY.

Full payment must be made at the time of booking and is non-refundable unless the place can be re-sold. 
Tables should be able to seat 8.

Name(s) Please Print …………………………………………………………………………………………………………………………….

Tel:………………………………………………………………………………………………………………………………………………….

Email: ………………………………………………………………………………………………………………..…………………………….

I/We would like to sit with:  ………………………………………………………………………………………..…………………………….

Special dietary requirements: ………………………………………………………………………………………………………………….

Solent u3a Summer Lunch
Arty’s, Unit 6b, Weevil Lane, Gosport. PO12 1GL
Wednesday 15th July 2026, 12.30 Noon for 1.00 pm

Please tick 
menu choice

THREE COURSES

£29
PER PERSON

Includes Gratuities

TWO COURSES

£23
PER PERSON

Includes Gratuities

GLUTEN FREE 
OPTION AVAILABLESymbols VEGETARIAN


