
June 2018 

LFWI: BOARD OF TRUSTEES 
 

Lunch with Nick Bailey 
 

‘The Road to Chelsea Flower Show’ 
 

Date:  Tuesday 16th October 2018 

Time:  12 for 12.30pm 

Venue:  Hallmark Hotel, Leyland Way, Leyland, PR25 4JX 

Cost:  £26.00 
 
 

Join us for a two-course lunch followed by an entertaining talk from Nick Bailey on his road to the Chelsea 

Flower Show.  His first Main Avenue Garden at the Show gained him a Silver Gilt Medal. 
 

Nick studied horticulture at Hadlow College and Landscape Design at Greenwich University and is currently a 

presenter on BBC Two’s Gardeners’ World.  He has appeared at BBC Gardener’s World Live and he has also 

presented BBC RHS Flower Shows coverage.  He is a former Head Gardener at the famous Chelsea Physic garden 

and spent several years redesigning the gardens and broadening the plant collection. 

Lunch - Main Course 

• Pan Roasted Chicken Supreme, garden pea and pancetta finished with tarragon sauce 

• Haddock served in a White wine and chive sauce 

• Goats Cheese and Caramelised Onion Tart 

All dishes served with Chef's Selection of potatoes and vegetables 

Desserts 

• Sticky Toffee Pudding with butterscotch and Vanilla ice cream 

• Fresh Fruit Salad 
 
 

Please complete the form below and return to The Federation Secretary, Office 8, Croston House, Lancashire Business 
Park, Centurion Way, Leyland PR26 6TU. Alternatively visit www.lancashirewi.org.uk and complete the on-line 
application form.  

Closing date for applications: Monday 17th September 2018 

………………………………………………………………………………….…………………………………….…………………..…… 
June 2018 

LFWI: BOARD OF TRUSTEES 
 

Lunch with Nick Bailey - ‘The Road to Chelsea Flower Show’ 
 

WI …………………………………………………………… Secretary……………………………………………………. 

Address……………………………………………………… Postcode……………………………………………………. 

Telephone……………………………………………….     Email:………………………………………………………… 

By providing this information, you are giving permission for your data to be used for WI/Federation purposes. 
 

Number of members wishing to attend …………… 

Main Course 

Pan Roasted Chicken Supreme 

Haddock served in a White wine and chive sauce 

Goats Cheese and Caramelised Onion Tart 

Desserts 

Sticky Toffee Pudding with butterscotch and Vanilla ice cream  Fresh Fruit Salad 

Please complete the form and return to the office. Please write names, telephone numbers and email addresses 

of applicants on the reverse of this form. 
Closing date for applications: Monday 17th September 2018 


