IFPA

The International Federation of
Professional Aromatherapists

10™ ANNIVERSARY CELEBRATION DINNER
Friday 5" October 2012
Private Dining Area, Hilton Watford Hotel, Watford WD25 8HA

Please complete and return this booking form, together with full payment, to:
The International Federation of Professional Aromatherapists, IFPA House, 82 Ashby Road, Hinckley,
LE10 1SN, England. Please book early to avoid disappointment. Please see menu below.

Celebration Dinner: £30 per person Full payment due to secure place.

Full name: Membership No:

Address:

Daytime telephone number: E:mail:

IMPORTANT DIETARY NOTE: Please state if you require any Special Dietary Requirements and list
here:

Please indicate if you require a Vegetarian meal: YES/NO (delete as appropriate)

Number of places required: Total to pay: £

PAYMENT BY CREDIT/DEBIT CARD OR PAYPAL IS AVAILABLE
If you wish to pay by Switch/Master Card/Maestro/Visa then please complete and return this form to the
IFPA membership office

Credit/Debit Card Details:
Maestrol] Master Card [ Switch 0O Visa [J

Card Number:

Please note that payment by Switch/Maestro must include the long number across the centre of the
card.

Card Holder Name:...........ccoooeviiiiininnnn, Valid From: ........ccoooviiniiiiinen,
Expires ENd: ..o Issue Number:................o s
Security code: .......coiiiiii Signature:.........ooeeiiii i Date...............

Or please send a cheque or postal order made payable to IFPA and send to address below.

Registered Office: IFPA House, 82 Ashby Road, Hinckley, Leicestershire, LE10 1SN
Tel: 01455 637987, Email: admin@ifparoma.org

Registered Charity No: 1091325, VAT Reg No: 79479065, Registered Company No: 4388652



The International Federation of
Professional Aromatherapists

10™ ANNIVERSARY CELEBRATION DINNER
Friday 5" October 2012
Private Dining Area, Hilton Watford Hotel, Watford WD25 8HA

MENU

STARTER: Rose Melon with Kiwi and Mango Salsa

MAIN: Baked Fillet of Salmon with Basil Crust
Served with Crushed Potatoes

VEGETARIAN OPTION: Pea and Asparagus Risotto with Rocket and
Parmesan

SWEET: Strawberry Cheesecake






