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This year, Her Majesty The Queen will become the first British Monarch to 

celebrate a Platinum Jubilee, seventy years of service, having acceded to the

throne on 6th February 1952 when Her Majesty was 25 years old.

Here at Havens Hospices, we’ll be joining in the 

celebrations and we’d love for you to join us.

Could you host a Big Jubilee Lunch or 
fundraising event for Havens Hospices?

It can be big or small, a street party or cream tea, picnic or garden barbeque. We can support you 

with materials to add a touch of flair to your gathering, and a collection tin to encourage donations.

Here are some fundraising ideas to get you started with your royal celebrations: 

Royal Afternoon Tea – Host a royal afternoon with friends, 
family or colleagues.

Royal Fancy Dress Day – Spend the day and dress like royals
through the ages. 

Jubilee Jumble Sale – Do you have any unwanted gifts lying 
around your home? Host a jumble sale at home or in the office. 

Royal Neighbourhood Party – Have a street party, garden party or 
office party (see below for advice on how to host your street party).

Jubilee Quiz Night – Host a royal quiz night that covers the Queen’s 
last 70 years on the throne. Include a royal raffle with a host of prizes.

Online Shopping
(Amazon Smile) 

Shopping online for Jubilee 
weekend goodies? Why not 
choose Amazon Smile and 

donate whilst you shop without 
any additional charges.

havenshospices.org.uk/amazon



If you are looking for an exciting challenge, why not take part in a Jubilee Jump? 
Book today for a date and time that suits you and help us continue ‘Making every 
day count’ for the adults and children we care for. 

Our Tandem Skydives are arranged via UK Parachuting at their jump centre in Beccles, Suffolk. You will
enjoy beautiful and unique views of the local area and beyond. We guarantee that your tandem skydive
will be one of the greatest experiences of your life!

Registration is £50 with a minimum fundraising target of £550. If you raise the minimum target, this
will cover the cost of your jump AND raise vital funds for Havens Hospices. You will need to raise 80% 
of your sponsorship four weeks before you take part. You must let us know your skydiving date so we
can ensure the invoice is paid before your big day. You can also choose to self-fund your jump. 

You will need to pay the initial £50 deposit and then £170 on the day of your challenge. Every pound
raised will make a real difference and help us continue to be there when we are needed the most.

To book your Jubilee Jump, visit https://ukparachuting.co.uk/about-charity-skydiving

Don’t forget to choose Havens Hospices as your selected charity from the list.
For more information, please contact the Fundraising Team at fradmin @havenshospices.org.uk

Take 
to the 
skies for a 
Jubilee Jump



How to host your own street party
Knowing where to start when it comes to hosting street parties can be a little tricky so here is some guidance
from us on how to get started. 

Street parties for residents and neighbours can be simple to organise and don’t require a licence however your
local council may require to you complete an application form for your street party. You can find your local 
council by entering your postcode on www.gov.uk/find-local-council.

If you want to close your road off to traffic (Temporary Road Closure), you will need to contact your local council
at least six weeks in advance of the event date. For details of which department to contact please speak to your 
local council. 

Make sure you plan early and fill out your applications as soon as possible, share the jobs and tasks out amongst
neighbours and residents. We have included below links to websites that provide further guidance should you
have any questions.

Further guidance can be found at: 

https://platinumjubilee.gov.uk/get-involved-with-the-platinum-jubilee/ 

https://www.streetparty.org.uk/ 

https://www.gov.uk/government/publications/your-guide-to-organising-a-street-party/
your-guide-to-organising-a-street-party#what-sort-of-events-does-this-guidance-apply-to 

This recipe has been taken from a Charity Cookbook which was
specifically designed and put together in aid of Havens Hospices
by Linda Darling. 

The recipes were collected from friends, family and Havens 
Hospices employees including Celebrity Chef and Coronation
Street Actor Sean Wilson. 

The books are in limited supply and are available at Havens 
Hospices Charity shops throughout Essex. This recipe is 
from June Hayes:

Method 
Heat oven to 160c fan oven. Beat together the butter and caster sugar until 
pale and creamy, then add the eggs one at a time, slowly mixing through. 
Sift in the flour, then add the lemon zest and mix until well combined.

Line a loaf tin (8x21cm) with greaseproof paper and then spoon in the 
mixture. Level with a spoon. Bake for 45-50 minutes until a thin skewer 
inserted into the cake comes out clean.

While the cake is cooling in the tin mix together the lemon juice and 
caster sugar to make the drizzle.

Prick the warm cake all over with a skewer or fork, then pour the drizzle 
over the cake. The juice will sink into the cake. Leave the cake until 
completely cool then remove from tin and serve. 

The cake will keep up to 3-4 days in an airtight container and will 
freeze and keep for up to one month.  

Lemon Drizzle Cake Recipe Ingredients

225g unsalted butter softened 

225g castor sugar 

4 eggs

225g self-raising flour

Zest of 1 lemon

For the drizzle topping:

Juice of 1 and a half lemons 

85g caster sugar

    



    

   

 

  

   

   

       

  

Decorate your own crown 



Colouring Sheet: Betsy on a picnic



     

 

This event is kindly organised by a supporter of Havens Hospices, any queries
about the event should be directed to the organiser. 
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Bunting template
Print out as many sheets as you need, cutting along

the edge of each triangle. Use some string, ribbon
or rope and stick or staple each folded tab over the

string to create your very own bunting.
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