FLY AWAY FOR A MEAL WITH A VIEW

Tucked away on the airficld of Elztree Aern-
drome s a new look eafe restaurant, 3 Greons
run by experienced chel Caroline Whitney.

The restaurant 12 aceessihle throwsh Hose Lane,
Elstree and offers a very relaxed and

approach to dining

Caraline, 48, of Watford, and mother of
caters for evervone from the gpround crew and
engineers who work on the aireraft to the owners
of the aireraft themselves. Caroline sceves tradi-
tional hreakfosts, o varied lunch menu from hot
[ood to sandwiches and an afternoon tea meni
which melude Caroline'z venowned home-made

Now taking
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BREAKFAST
servecd Mo - San ull 11, 50am

LUNCH
served until 3pm

HOMEMADE CAKES
available all day
FULL AFTERNOON TEA
available by booking

e

SUNDAY LIINCH

ings

served from 12 30pm - 3pm
We look forward 1o welcoming you ar
3G :
c 'ILLJI Restoawnant

8 Elstree serodrome. Hogg Lane, WTH AR

Telephone: G20 8955 6013 waw. derecns. o

Outside catering available for private parties and

[unctions. Resiaurant also available for private hire

enkus,

The ethie of the restaurant iz zimple,...simple
food well prepared, keeping all the Qavours and
rextures in the final dizh.

This newly refurbished, clean and contemporary
restaurant offers panaoramic views of the air
cralt - both fixed wing and hehecopters - Lthat use
this busy airfield.

Situated metrea from the apron amd with the
runway clearly visible about a further 50 metres
bovond, guests experience Lhe excitement
apd romance of light aviation in 8 mueh mon
Take-offa and landings are all eas

oan

InlenEe wWay,
iy seen,
There is ample parking close by for around 40

cara with the restaurant onlv a few short steps
away,
Caroline can cater for 7o covers but has also

ventured into private functions in the evenings
where =he catered for a wake with over 200
FuesEts

Caroline’s bockground in catering 15 impressive,
She atarted work in 1978 for the Roux brothers,
then catered the wedding breakfast for Charles
and Diana at Clandpes.

She later ran the Orient Fxpress under Pro
Leigh,
She took over the flving chef in October and

tatally putted and refurbished the restpurant
introducing fresh home made loeally grown food
to the menu and opencd the doors November 08,
Carcline told My Watford News: "1L has been a
hard vear of 18-hour days, but it's worth it [¢s

like o family on the airfield, evervone 15 s

friendlv and looks oul for cach other,
“We are very proud of what we have achieved

ey

here. We totally gutted the restau-
rant and have produced a menu of
freshly cooked food and we welcome
anyone o come anl try out our

e,
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