
 

  
 

 

 
 

 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 
 
 

  
 

V1 Booking Form – Bank of England Lunch 14 th September 2010  
 
Company Name: ………………………………………………………………………………………………………………………….. 
 
Attendee:  Title:………………… Name: …………………………………………………………………………………. 
 
Telephone:  ………………………. Postcode:…………………  Email: …………………………………………………. 
 
Company Address: ……………………………………………………………………………………………………………………….. 
 
Price: £22.50 (inc VAT) for members   £32.50*   (inc VAT) for non-members/non-member guests  
        *non-members are invited to attend two Chamber  
       events, prior to becoming a member. 
 
Payment: Payments should accompany your booking.  If paying by credit or debit card, please complete the payment slip overleaf.  
Please make cheques payable to: “Suffolk Chamber of Commerce ”, and enter the total amount of the cheque that you are enclosing: 
£……………. (VAT charged at 17.5% VAT Reg. No. GB102 3404 38). 
 
**Meal: Please indicate if you require a vegetarian meal ……………………………………………………………………… 
 
Cancellation: Two working days notice must be given, prior to the event. 
 
Return To: Rowena Hughes, Suffolk Chamber, 42 Felaw Street, Ipswich IP2 8SQ 
 T: 01473 694 805 F: 01473 603 888 E: rowena@suffolkchamber.co.uk 

 
You can also book online at www.suffolkchamber .co.uk 

 

Professor David Miles 
Monetary Policy Committee Member 
Suffolk Chamber’s annual Bank of England lunch provides you with the opportunity to 

hear the latest economic information, directly from the Bank of England’s experts.  

The event is designed to stimulate discussion on any aspect of the economy, thus 

enabling you to be better informed about local economic conditions. 

 

Professor David Miles joined the Monetary Policy Committee at the Bank of England in 

June 2009. He is also a Visiting Professor at Imperial College. Miles was formerly a 

professor of financial economics and head of the Finance Department at Imperial. As 

an economist he has focused on the interaction between financial markets and the 

wider economy. He was Chief UK Economist at Morgan Stanley from October 2004 to 

May 2009. 

 

He has been a specialist economic advisor to the Treasury Select Committee. In 

Budget 2003, the Chancellor commissioned Professor Miles to lead a review of the UK 

mortgage market. The result, published at Budget 2004, was the report: "The UK 

mortgage market: taking a longer-term view". He is a council member of the Royal 

Economic Society, a research fellow of the Centre for Economic Policy Research and 

at the CESIFO research institute in Munich. He is a former editor of "Fiscal Studies". 
 
 

Tuesday 14 th September 2010 

Bank of England Lunch  

Tuesday 14 September 2010, Best Western Ufford Park Hotel, Yarmouth Road, Melton, Woodbridge, IP12 1QW                                                                               
Registration from 12pm, event finishes at 2.30pm 

 



 

 
 
 
 
 

      
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
                                                                                                  
 

 

Credit and Debit Card Payment Instructions – 14 th September 2010 

Cardholder’s Name:  Signature:   
 
Card Number:                      
 
Expiry Date:   /    Valid From:    /    Issue No.    
 (MAESTRO Only)  

Please � a box:  Visa:   Mastercard:   Delta:   Maestro:   
 
Amount: £   VAT: £   Total: £   
 
Card Security Code:     Postcode:          
(Found on signature strip) (Cardholder) 
 
Business/House No.     
(Cardholder) 

 

 

MMMMMMMMeeeeeeeennnnnnnnuuuuuuuu……………………        

 
 

 

� Are you looking for somebody in a particular sector? 
 
� Do you want the opportunity to speak to someone in 

particular?  
 
If so please contact our Client Relationship Manager, Marie Frazer  
on 01473 694 817 or email marie@suffolkchamber.co.uk  
 
Marie can arrange an introduction or even organise for you to be on 
one of our reserved tables. Do not hesitate to contact her and she 
will endeavour to improve your networking  
experience. 
 
 

WhoWhoWhoWho would you like to meet? 
 

Roast Leg of Lamb served with 
Redcurrant Jelly, Mint sauce and 

Chef’s Pan Gravy 

**Roasted VegetableTart topped 
with Mozzarella & served with a 

Fresh Basil Dressing 
 

All main courses are served with 
Chef's selection of two seasonal 
Vegetables and a Potato Dish. 

 
 

Homemade Sticky Toffee 
Pudding with a Warm Toffee 

Sauce served with Fresh Cream 
or Custard 

 
Coffee & Mints 

 
 


