Conference Booking Form 
King George’s Conference Centre

40-46 Stockwell Road

London, SW9 9ES

T: 0207 501 8027

E: conferencing@slymca.org.uk

Date of Event: 
__________________________________
From:  ____________ a.m. to  ___________ p.m.
Event Name:
_______________________________________________________________________________
Organisation Name / Department: ______________________________________________________________

Organisational Type: 
Public Sector / Charity / Community / Business   (please circle)

Invoicing Address:  ___________________________________________________________________________

_____________________________________________________________________________________

Contact Name: __________________________________   Telephone: _________________________________

E-mail: ______________________________________________________________________________________     

Room(s) required:    

Library    

(
     

Lounge & Annexe     
(
Williams Suite A  
(      


Letts Room 

(       
Williams Suite B  
(


Conference Room 
(
Room Layout
Number of Delegates      ……………… 

Boardroom
(

Workshop  
(
   
 Event Theatre
        (        

Cabaret   
(

U-Shape   
( 



    

A/V Requirements
Projector, laptop, screen  
(      
Laptop only  
(
Projector only   

(
Screen only                

(
PA System   
( 
Whiteboard or flipchart
(            

Subject to availability, a limited number of parking spaces available on site for those with mobility needs. Please advise us in advance to ensure that you are allocated a space. 
Confirmation of Booking: 

I confirm the above room bookings and by doing so accept the conditions of hire as stated by the South London YMCA.

Signed: 
_________________________________________________ 
Date:
____________________
Breakfast

	  Quantity Required
	
	To be served at:

	
	Bacon & Sausage Baps
	

	
	Continental Breakfast
	

	
	Bagel Breakfast
	

	
	Fresh Fruit Salad
	

	
	Youghurt
	


Light Refreshments  

	Quantity Required
	
	To be served at:

	
	Selection of Fresh Pastries
	

	
	Selection of Homemade Cakes
	

	
	Tea, coffee & biscuits
	

	
	Fresh Juice (per litre bottle)
	

	
	Still Water (per litre bottle)
	

	
	Sparkling Water (per litre bottle)
	


Sandwich Platters

	Quantity Required
	
	To be Served at:

	
	Executive Sandwich Lunch
	

	
	Business Sandwich Lunch
	

	
	Fruit Platter
	

	
	Tea & Coffee
	

	
	Fresh Juice (per litre bottle)
	

	
	Still Water (per litre bottle)
	

	
	Sparkling Water (per litre bottle)
	


Platters

	Quantity Required
	
	To be Served at:

	
	Hot Canapé Platter
	

	
	Pub Combo Platter
	

	
	Meat Platter
	

	
	Cheese Platter
	

	
	Crudités Platter
	


Buffet Luncheon 

please select up to 2 Main Courses, 2 Side Dishes and 1 Dessert

	Quantity Required:

…………….
	
	To be Served at:

……………………………..

	
	
	

	Main Courses

	
	Beef Lasagne served with Garlic Ciabatta

	
	Vegetarian Lasagne seved with Garlic Ciabatta

	
	Grilled Salmon with a herb crust & a cream & tarragon sauce

	
	Homemade Chicken & Mushroom Pie with Shortcrust Pastry

	
	Whole Roasted Ham with honey glaze

	
	Jerk Chicken

	
	Selection of quiches

	

	Side Dishes

	
	Seasonal vegetables & new potatoes

	
	Mixed Leaf with Honey Lemon Vinaigrette

	
	Warm Potato Salad

	
	Italian Pasta Salad

	
	Spicy Tomato Salad 

	
	Fried Plantains

	
	Rice with Corn and Peas

	
	

	Desserts

	
	Fresh Fruit Salad

	
	Carrot Cake

	
	Chocolate Brownies with a warm Chocolate Sauce

	
	Selection of Cheesecakes

	
	Apple & Blackberry Crumble with Custard or Pouring Cream

	
	Sticky Toffee Pudding with Butterscotch Sauce


Any additional requirements: ____________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________

Signed: 
_________________________________________________ 
Date:
____________________

