
Book your places at the 

BIRNBECK LADIES FESTIVAL 
To show appreciation to our lovely ladies, 

who graciously encourage us to enjoy our Masonic Year 
 

Which is being held on 

Saturday 26th April 2025 
at 

The South Sands Hotel, Sand Bay. 

      6.30 pm for 7 pm         -        Carriages at 12.30 am 

Why not treat the family to a super posh frocks evening  
of first-class dining and dancing 

Superb Three Course Meal 

gifts for the Ladies 

Entertainment 

 

The Worshipful Master, Iain Hall-Scott  and his Lady 

Jacqui, look forward to seeing you and your guests on 

this special evening. 
 

Cost will be £50 per person 

Pay by either BACS transfer to account name Birnbeck Ladies Festival  
Sort Code 30-99-51  Acct No. 00195457  

Or by cheque made to “Birnbeck Ladies Festival” sent to the address below 

If you would prefer to pay in installments that can also be arranged 

 
Please also complete the menu choices order form overleaf and 
return to me at the address shown below as soon as you can, to 

avoid disappointment.  
(Please return the form to me whether BACS (email ok) or Cheque (Post)) 

Yours fraternally    
W. Bro. Roy Schubert 

      9, Brecon View, WSM BS24 9NF 

royandcarol9@gmail.com 
 

   There are also limited rooms available - £120 for Twin or Double to include Breakfast 
Please book directly with The Hotel 

                                                                                                                                                                                                    

mailto:royandcarol9@gmail.com


Birnbeck Ladies Festival 2025 
 
Menu Choices 
 
Starters 
 

A. Handpicked white crab meat on toast, lemon mayo, cucumber and watercress salad. 
B. Braised beef pate, Yorkshire pudding and watercress. 
C. Heritage tomato salad, fennel, mint, parsley, cider vinegar and somerset goat’s cheese. 

 
Mains 
 

D. Pressed lamb shoulder, dauphinoise potatoes, creamed spinach and jus. 
E. Chargrilled chicken, smoked bacon mash, garlic butter, tender stem broccoli and gravy. 
F. Roasted salmon fillet with crushed new potatoes, creamed leeks and crispy capers. 
G. Braised fennel, root vegetable mash, maple glazed heritage carrots and pumpkin seeds. 

 
Dessert 
 

H. Warm chocolate brownie, cherry compote, clotted cream ice cream. 
I. Warm sticky toffee pudding, caramel sauce and banana ice cream. 
J. Somerset stout tiramisu, vanilla ice cream. 

 
 
 
Host and Guests (Please add names and choice letters, for example:  

Name… A.N.Other ……Choices…… B,F,K )       Please indicate if W.Bro or Bro 

Host 
 
Name ………………………………….  Choices ………………………………… 
 
Guests 
 
Name ………………………………….        Choices ………………………….……… 
 
Name ………………………………….            Choices …………………………………. 

 
Name ………………………………….      Choices …………………………………. 

 
Name ………………………………….  Choices …………………………………. 
 
Name ………………………………….  Choices …………………………………. 
 
 
If possible I would like to sit with …………………………………………………………….. 

 
 
Please add an extra page if you have more guests or need to add notes of any special 
requirements.  
 


