The Dales
Club

Farmers’ Dinner on
Saturday 4" of March 2017

The Boars Head,
Long Preston

" b ; (01729 840217)
www.boarsheadlongpreston.co.uk

Dress code smart casual, 7:30 for 8pm

Our annual Farmers Dinner is our way of saying a huge thank you to all the Farmers who support
us with free flying in the Dales and to celebrate our stand-out pilots who have flown further and
better than the pack to achieve personal goals and be awarded with Trophies. This year we have
changed venue to host our annual bespoke Farmers dinner to The Boars Head, Long Preston.
A traditional Pub and Hotel in the Yorkshire Dales providing excellent Real Ales, The Boars Head is
a small family run hotel/inn located in the south Dales. On offer is a fine choice of up to 6 cask
ales and various malts and arguably the largest range of Gins in the Dales! It is located in the
beautiful Yorkshire Dales, only 4 miles from Settle and 12 miles from Skipton.

As usual we will meet in the bar for drinks from 7.30pm where there will be a free tab
for the farmers. At 8pm we’ll move through to the dining room to tuck into a
sumptuous 3 course meal. During coffee the Chairman will thank the farmers for their
continued hospitality, followed by presentation of flying awards and then we will
launch straight into the Quiz. Oh and there may be the odd balloon/helicopter as well...

We plan to run the minibus service for the farmers around Hawes again - if there is
sufficient interest. We may even be able to squeeze a few members on board. The
function room only seats 50 and so everyone will be strictly limited to 2 tickets.

The Boars Head has limited accommodation so if you want a room there, book early
(mention the club when booking as we have negotiated a reduced price of £70 - Bed
and Breakfast). There are also a number of B&Bs within a short distance - The Post
Office and The Barn. You could even consider camping...

The club will be paying for the farmers and their guests. The cost for members is
£26.00 per person.


http://www.devonshirecracoe.co.uk/

Menu

Please select the menu of your choice from below (by 21st Feb):

One starter, one main and one pudding for each person.

Starters

A) Smoked Haddock Croquettes served on a Chiffonade of Leaves dressed with Citrus
Butter Sauce

B) Spiced Tomato, Lentil, & Butternut Squash Soup swirled with Melted Cheese with
Brioche Roll & Butter

C) Ribblesdale Goats Cheese Bruschetta, Sun Dried Tomatoes, Roasted Peppers served on
Dressed Leaves

D) Hot Black Pudding & Chorizo tower served with Landlord Ale Chutney & Wholegrain
Mustard Sauce

Main Courses

A) Braised Steak in a Red Wine Jus, Dauphinoise Potatoes, Roasted Shallots & Yorkshire
Pudding

B) A Fillet of Duck Breast marinated in Ginger & Five Spice, served with a Fruit Salsa &
Boulangere Potatoes.

C) Grilled Seabass Fillets served on a bed of Crushed Buttered Potatoes with a ratatouille
of Vegetables

D) Tagine of Vegetables& Apricots with Coriander Cous Cous & Mint Yogurt Dressing
Desserts
A) Syrup Sponge Pudding & Custard
B) Raspberry Cheesecake served with Cream
C) Chocolate & Brandy Roulade

D) Selection of Local Cheeses served with Grapes, Apple & Celery with Crackers

Coffee and mints

We will be organizing a minibus for the farmers. It is likely that there will
be a central pick up (Market Hall in Hawes) at 6.30pm, and it will leave the
pub for the return journey at 11pm sharp!

If you would like to attend this popular event with your partner, you can book online:
http://webapps.dhpc.org.uk/farmers-dinner/book/

or call Marek, The Club Treasurer, on 07707 669 829, or send an email to
marek@setnicka.com

Please let Marek know if you want to book transport.


http://webapps.dhpc.org.uk/farmers-dinner/book/

