
PETERBOROUGH CATHEDRAL OLD CHORISTERS’ 
ASSOCIATION. 

 

Hon. Secretary: Simon Wilkinson  
34 Lane Ends Green, Hipperholme, Halifax, West Yorkshire, HX3 8EZ 

Tel: 07946 224167. E-mail: wilk82@hotmail.com 

ANNUAL REUNION: SATURDAY 17 SEPTEMBER 2016 

Peterborough Cathedral Old Choristers’ Association would like to cordially invite you to join 
some or all of the activities planned for this year’s annual reunion. 

Programme for the day: 

Choral Evensong: 3.30pm 

Reunion Dinner in the Aragon Suite at The Park Inn: 6.45pm for 7.15pm 
(The Park Inn, Wentworth Street, Peterborough, PE1 1DH. Tel: 01733 353750) 

Speakers at the reunion dinner include: 

Chaplain to the Bishop of Peterborough and Canon Residentiary at Peterborough 
Cathedral, Reverend Canon Tim Alban Jones MBE

mailto:wilk82@hotmail.com


PLEASE RETURN REPLY SLIP BY FRIDAY 26 AUGUST 2016 
(Please note, due to limited spaces an early reply is advisable. This date is 

also a venue stipulation to cater for the reunion dinner) 
  

Please reserve _____ place(s) for DINNER @ £30 per person 

I enclose a cheque for £ ________ made payable to PCOCA 

I am unable to attend the reunion, but enclose a donation of £ ____ towards expenses 

My choice of menu is as follows:  (Please tick your choice for each course) 

Starter 
Farmhouse style leek, potato and watercress soup, complemented with 
a chive creme fraiche    
Delicate smoked salmon and prawn terrine, complemented by a lemon  
and dill creme fraiche and a peppery rocket side salad 
Spicy warm chorizo and mushroom topped bruschetta, with a peppery 
rocket and parmesan side salad   
 
Main Course 
Tender roast chicken breast accompanied by baby button mushrooms, 
smoked bacon lardons and roast potatoes, served with a rich red wine sauce 
Oven-baked fillet of succulent salmon, served on a bed of crushed chive 
potatoes, with a delicate tomato and mascarpone sauce 
Tender sirloin of roast beef, served with Yorkshire pudding, roast potatoes 
and a caramelised shallot, crispy pancetta and fresh thyme jus crushed 

Dessert 
“Coffee lover’s dream” - a creamy tiramisu tort with a blended 
cappuccino cream topping   
Bread and butter pudding infused with a warm chocolate and orange 
twist. Topped with vanilla Anglaise 
Baked vanilla pod cheesecake with a crunchy biscuit base 
accompanied with a berry compote and vanilla cream sauce      

Tea and Coffee 

Name:     Address: 

Tel:     Email: 

Name of any guests (menu choices indicated above):  

For the seating plan - name of guests you’d like to sit with:


