
 
 
 
 
 

 

Fund Raising Committee Event 

AUTUMN LUNCH 
Devonshire Place 

78 London Road, Leicester LE2 0RA 

Saturday 19th October 2024 
11.30am bar open, 12.30pm lunch 

Tickets £32 (for two course lunch) 
 

                                                  
Guest Speaker: Graham Short - Micro Artist 

Micro-art is a fine art form that involves creating miniature paintings, engraving 
sculptures and other artworks that are very small. 

Graham lives and works in Birmingham and has produced the highest quality of hand 
engravings ever seen.  Subject of many television programmes and news features. In 

Graham’s words, “my presentation is certainly different and very entertaining”. 
 

 

If you would like to book for this event, please contact your WI secretary or email 
wihouse@lrfwi.org with a booking form and pay by BACS by 11th October 2024. 

Please state clearly if you have any allergies and/or accessibility requirements and your menu 
choices which can be found on the reverse of flyer. 

 

 Family and friends welcome. Parking Available at Venue. 
 

Many events are often oversubscribed, book early to avoid disappointment’ 
 

The WI is everything YOU want it to be. 
 

This event may be photographed, we will presume permission unless we are otherwise informed. 
Speaker subject to change at short notice. 

 LEICESTERSHIRE & RUTLAND FEDERATION OF WOMEN’S INSTITUTES 
WI House, 135 Loughborough Road, Leicester, LE4 5LQ 
Telephone: 0116 266 1342   Email: wihouse@lrfwi.org 
Registered Charity Number 1016766 
This is a fundraising event. 
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         Menu 
 

Main Course 
 

Traditional Roast Chicken & Stuffing 
Accompanied by Roast Potatoes, a Selection of Vegetables & Homemade 

Yorkshire Pudding 
 

Smokey Fish Pie 
Topped with Creamy Mashed Potato & Mature Saxon Cross Cheddar 

 
(V). Baked Vegetable Cannelloni 

Accompanied by Garlic Bread and Dressed Leaf Salad  
 

        Dessert 
 

Sticky Toffee Pudding 
Accompanied by Creamy Vanilla Custard 

 
Melting Chocolate Fondant Pudding 

served with Salted Caramel Ice Cream  

 
Fresh Fruit Salad 
Served with Sorbet 

 

 
 

Tea/Coffee/Chocolate Mints Available 
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