Langstone Community Council (LCC) 2026 Christmas Lunch
Wednesday 9th December (2:00 pm – 5:00 pm) The Old Barn
Do you know someone aged 70 or over living within the Langstone Community Council Ward (the villages of Langstone, Llandevaud and Old Hamlet of Llanmartin) who may benefit from having a Christmas meal with others?
LCC are gathering expressions of interest for this limited event and whilst there is a focus on those 70+ and living alone, it may be possible to extend that to others (e.g. 65+, including spouses, partners or carers). 
Please complete the following information and return to the address at bottom of page.
FULL NAME:  ____________________________________________
ADDRESS:  ________________________________________________
PREFERRED CONTACT: ☐ Telephone ☐ E-Mail
[bookmark: _Hlk207782749]CONTACT No.: ____________________________________________
E-MAIL: ____________________________________________  
DO YOU LIVE ALONE? ☐ Yes ☐ No
AGE RANGE? ☐ 65-69 ☐ 70-80 ☐ 80+
ATTEND WITH SPOUSE/PARTNER/CARER? ☐ Yes ☐ No

SIGNED : ___________________________________________ DATE____________
(if you are completing this on behalf of someone, please make that clear)

[bookmark: _Hlk207782717]Please return this form AND Meal Preference Form (page 2) by 13th November 2026 to
Langstone Community Council, Merlin House, Langstone Business Park Newport NP18 2HJ
Alternatively, you may email a scanned copy to: rbevan@langstonecommunitycouncil.org.uk
Sdavies@langstonecommunitycouncil.org.uk 
For further info or assistance: 📞 07970 047606



Langstone Community Council Christmas Lunch – Attendee Form   
Date: Wednesday, 9th December 2026
Meal Preferences
Please tick one option for each course and list any dietary needs.
Starter:
☐ Spiced Carrot & Lentil soup V, AGF with rustic bread 
☐ Chicken liver pate AGF with cranberry sauce and rustic bread 
☐ Prawn cocktail AGF on bed mixed leaf salad and Marie Rose sauce and brown bread
☐ Cauliflower Wings V, AVE with ranch dressing
☐ Breaded Brie Wedges V with cranberry sauce
☐ No starter required
Main Course: 
☐ Hand Carved Turkey Breast AGF with seasonal trimmings 
☐ Roasted Topside of Beef AGF and Yorkshire pudding with seasonal trimmings 
☐ Moroccan Roast V, VE with North African flavours, sweet potatoes, onion marmalade and seasonal veg
☐ Poached supreme salmon GF with leek and cheese sauce and seasonal vegetables 
☐ Roast Leg of Pork AGF with apple sauce, crackling and seasonal vegetables
Dessert: 
Choice from the desserts board on the day
☐ No dessert required
V=Vegetarian, VE= Vegan, GF=Gluten Free, AGF= Adaptable Gluten free
Please state any Dietary Requirements / Allergies: (e.g. gluten-free)
___________________________________________

Please return this together with completed Application Form (page 1) by 13th November 2026 to the address on page 1
                                                                             

