
Gaskell Society New Year Lunch  
Cottons Hotel, Knutsford, 12:00, 13 January 2026
Booking form
Your name........................................................................................................................................................................

Guest name (if applicable)..............................................................................................................................................

Please use a separate booking form for third and additional guest(s) so we can record their menu choices correctly

Address.............................................................................................................................................................................

.................................................................................................................    Postcode......................................................

Phone...................................................      Email..............................................................................................................

Tickets for the lunch are £29.50 per person and include coffee and after-lunch entertainment.  
Please make cheques payable to The Gaskell Society

I enclose a cheque for...........................................................................

Send your cheque and this booking form (by 25 December 2025) to:  
Mrs Jane Wilkshire, 26 Grove Park, Knutsford, Cheshire WA16 8QA.  
Tel 0156 632179    chris.wilkshire@talktalk.net

Yourself Your guest

Starter (please choose)

French Onion Soup with Gruyère and chive crostini 

Whipped Chicken Liver Parfait, fig chutney, toasted sourdough
Curious Cocktail - Prawn, baby gem, burnt lemon emulsion, compressed pickled 
cucumber, Bloody Mary sauce, fresh brown bloomer bread
Main course (please choose)

Port Braised Feather Blade of Beef
dauphinois potato, petit onion and truffle jus, seasonal vegetables
Roast Fillet of Cod
lemon crushed potato, sprouting broccoli and warm tartare sauce
Beetroot and Wild Mushroom Risotto
salsa verde, and baked focaccia shards

Dessert (please choose)

Warm Chocolate Fondant, rich chocolate sauce, Madagascan vanilla ice-cream 

Crème Brulée, served with shortbread biscuit

Fresh Fruit Salad lemon verbena and mascarpone

Please tell us about any additional dietary requirements..........................................................................................

..........................................................................................................................................................................................


