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PROGRAMME FOR THE EVENING

17.00 Arrival with Tea/Coffee & Refreshments
17.30 Introduction & Welcome in the Great Hall
18.00 First Cook-off with 8 Teams

18.30 Interval with Wine

19.30 Second Cook-off with 8 Teams

20.00 Fork Buffet Supper

21.15 Final Presentations

The prize this year is a dinner and tour for the win-
ners and a guest at the Fat Duck in Bray kindly
sponsored by
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COMPETITION JUDGED BY:-

MARTIN BATES
Chief Executive, Craft Guild of Chefs

GEOFF BOOTH
Head of Catering, Westminster Kingsway College

STEVE MUNKLEY
Executive Chef, Royal Garden Hotel

COMPERED BY ALAN DEWBERRY

TEAMS
Accent Catering, Aspire Group,

Bartlett Mitchell, Brookwood Partnership,
BaxterStorey, Catermasters, CH & Co., Elior,
Holroyd Howe Independent,

ISS Hospitality & Leisure, Just Hospitality,
Lexington Catering, OCS,

Restaurant Associates, Sodexo Prestige, Vacherin

£40 + VAT FOR MEMBERS (£48.00)
£55 + VAT FOR NON MEMBERS (£66.00)

Includes tea/coffee & refreshments on arrival,
a glass of wine in the interval
& supper afterwards

To book, please contact Louise Willis
Tel: 01483 765111 Email admin@acegb.org




