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Please book Menu choices through W Bro Kevin Aldred 
Email: aldred.k@sky.com     Mob: 07792 806367




Lodge of Science No 437 Ladies Night 2022  

The Worshipful Master Don Cochrane and his wife Mandy
invite you to a Ladies Night at the Grange at Oborne 
on Saturday 12th November 2022 – 6:30pm for 7:00pm

£45 Per Person, Black Tie

Charity Stewards Raffle – All proceeds will go towards the 
Worshipful Master’s Charities for the Year:

· Prostate Cancer UK
· Wincanton Food Bank
· Somerset & Dorset Animal Rescue


Preferred Payment via BACS by Sat 22nd October 2022
Masonic Lodge of Science 437
60-04-33
60720522
Ref: LN – Your Name

Alternative Payment Cash or Cheque made out to Lodge of Science
to W Bro Lee Osborn by Sat 22nd October 2022

Music and Dancing to TJ Entertainment


Family, Friends, Neighbours are all welcome


Remember to book your Menu choices through W Bro Kevin Aldred 
Email: aldred.k@sky.com     Mob: 07792 806367


Accommodation:  All the rooms are being held for the Masonic function, so call or email to secure a room:

The Grange at Oborne, Sherborne, Dorset, DT9 4LA
T: 01935 813463   reception@thegrange.co.uk

The following B&B room rates apply:
Standard Double £74    -   Superior Double £94   -   Deluxe £114
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Ladies’ Night 
Lodge of Science, 437, Wincanton 



Saturday 12th November 2022 
 



First Courses        
Oak smoked salmon, mackerel, and trout roulade.  Pickled cucumber, horse radish cream,  
salmon caviar  G    
   



Pork and venison terrine. Game chips, Cumberland sauce  G D   
 



Winter vegetable soup, croutons  G *   
 



Arancini of butternut squash and spinach. Red pepper coulis  D Vg     
 



Main Courses       
Slow-cooked Dorset lamb shoulder, creamed potato, red wine sauce  D*  G     
 



Torched Brixham seabass fillet spinach creamed potato, Provençale vegetables, salsa verdi   G 
 



Roasted guinea fowl breast, savoury stuffing, lyonnaise potato,  
wild mushroom, red wine sauce  D*  G     
 



Mediterranean vegetable & goats cheese tart, balsamic dressed rocket  V     



All served with seasonal vegetables  
 



Desserts        
Red wine poached pear, syrup, blackcurrant sorbet    D G Vg  
 



Chocolate & orange truffle torte, Dorset clotted cream G V 
 



Raspberry panna cotta, shortbread  G* V 
 



Glazed lemon tart, berry coulis V 
 



All our fish is landed at Brixham or West Bay.  Our duck comes from the Creedy Carver Farm in Devon, all other meat 
is from a butcher in Axminster.  Our vegetables come from a supplier in Shepton Mallet.  Our dairy produce comes 



from Longmans of North Cadbury. 
 



D Dairy-Free   G Gluten-Free   V Vegetarian  Vg Vegan  * Version available 
  



We cook from scratch in the kitchen, which makes most adjustments simple. However  many of the dishes made 
in our kitchen contains nuts, dairy, gluten and other allergens and unfortunately we cannot guarantee that our 
food is completely allergen free.   Please inform a member of staff if you have any dietary requirements  
 
 



Three courses £39  
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