
Address:

Email address:

Telephone number:

How do you want to receive  your tickets?  Please circle your choice.

Collect from Sample Mills office. YES NO

Posted to the supplied address. YES NO

Collect from hotel reception on the night. YES NO

Guest name Starter Main Dessert Special dietary requirements

Total amount paid: £

Payment type (please tick): BACS/Bank Transfer

Cheque

Cash

Bank details                                                  
Account name: Newton Abbot Charity 
Town Ball                                                        
Sort Code: 30-80-83                               
Account number: 24263668

Please fill in all the details of you and your guests and return to us using one of the methods below. We cannot confirm your 
booking until this is received. If scanning or photographing your form, please ensure it is clear and legible. Once received, we 

will contact you to confirm. If you don't hear from us within 7 days, please contact us.

If paying by BACS or Bank transfer: Please insert here the payment reference used.  The bookers name or group name only. 

Post: The Old Chapel, Chapel Lane, Liverton, Newton Abbot, TQ12 6HH
In person: Sample Mills Estate Agents, 3 Bank Street, Newton Abbot, TQ12 2JL

Newton Abbot Charity Town Ball - Ticket order Form (Menu overleaf)

Further information for guests can be found on: www.newtonabbotcharityball.co.uk

Name of person booking the tickets:

Email: townballtickets@gmail.com - or - WhatsApp: 07977 590531 (scan or photograph of order form)

Name of other guests you wish to be seated with:   (We 
will contact you if  this is not possible - 12 max per table)



 

 including any dietary requirements.

1. Berry Pavlova with crème chantilly, toasted almonds

2. Chocolate Tart with mango sorbet

3. Fresh Fruit Salad

Tea and Coffee

Please complete the Order Form with menu choices for each person when booking your tickets,

Dessert

 

Starter

1. Soup of the Day with warm bread roll

2. Chicken Pate with house chutney and dressed leaves

3. Prawn & Crayfish Cocktail with Mary Rose Sauce and bread & butter

Main Course

 

1. Roast Chicken Breast with baby potatoes and red wine jus

2. Poached Salmon Fillet with buttered new potatoes & chive velouté

3. Roast Butternut Squash Wellington with white wine cream

All served with a seasonal panache of vegetables

Menu


