
 
 
 
 

 

Fund Raising Committee Event 

Autumn LUNCH 
Devonshire Place 

78 London Road, Leicester LE2 0RA 

Saturday 10th October 2026 
11.30am bar open, 12.30pm lunch 

 

Tickets £34 (for two course lunch) 
 

                                                               

Guest Speaker: Lucy Lewis Talk - Lighting the Fuse 

Lucy Lewis joined the Army on the spur of the moment and after training at the Royal Military 
Academy, Sandhurst was chosen in 1989 to become the first woman to operate as a Bomb Disposal 

Officer with the Royal Engineers.  She subsequently served with the Royal Military Police in 
Germany and Northern Ireland, retiring in the rank of Major to start a family.  In 2018, Lucy made 
history for a second time by becoming the first woman to be appointed University Marshal at the 

University of Cambridge and now leads one of the oldest Constabularies in the world. 
 

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 3rd October 2026 

 

 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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Luncheon Menu 

 

Main 
 

Chicken Supreme Wrapped in Pancetta & Sage, 
served with Polenta, Charred Courgettes,  

Sun Blushed Tomatoes and a Red Wine Sauce 
 

Hand Crafted Prawn & Crab Fishcake 

seasonal greens, lemon & herb cream 
 

(V) Beetroot Tart Tartin 
Served with Goats Cheese, Rocket, Pumkin Seeds & 

a Beetroot Glaze 
 

Dessert 
 

Apple and Blackberry Crumble Tart, 
Served with Vanilla Crème Anglaise 

 
Lemon Meringue Pie, 

Served with Raspberry Ripple Ice-Cream 
 

Fresh Fruit Salad (V) 
Served with Sorbet 

 

Tea, Coffee & Chocolate Mints 
 
 

*ALLERGENS INFORMATION* 
Detailed allergen information is available on request from any member of staff 
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