Y, AQUARIUS SAILING CLUB
v p— ANNUAL DINNER 21 NOVEMBER 2009

FOOD FOR THOUGHT

Please provide the selected courses for the following group:-
Group Leader Phone number

Enter the name of each person and if a guest please indicate by (G). Tickets
will only be allocated to guests if they are still available at 14 November.

Select oneitem from each course for each person by clearly ticking the
appropriate boxes.

Booking MUST be made on this form and received by 14 November.
Booking by phone will not be accepted as there have been
misunderstandings in the past.
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STARTER

A) Smoked salmon and Prawn Cocktail OR
B) Pumpkin and Parsnip Soup OR

C) Seasonal Pate with Crogtini
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MAIN COURSE
D) Supreme of Chicken stuffed with Brie and Tarragon OR
E) Sow Roasted Lamb Shank with Rosemary and Sundried Tomatoes OR
F) Portobello Mushroom with Wilted Spinach, Quinoa
with a Creamy Bechamel Sauce (vegetarian)
All served with Potatoes and Seasonal Vegetables
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DESSERT

G) Streusd Berry Tart OR

H) Poached Pearsin Marsala Wine OR
1) Turkish Delight Cheesecake
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Followed by Cheese and Biscuits
Coffee and Mints

Dinner to be smart dress with a Nautical Hat Theme. An amazing prize will be awarded for the best nautical
theme. So get your 'thinking hats on and devise the perfect head covering for the 21<t. prize.

There will be areception drink at 7:30, and Table Wine or soft drink during the meal .

Any tickets not sold to members by 14 November will be offered to guests of members. Guests will be
placed on awaiting list until 14 November when any remaining tickets will be allocated.

Please leave in the AQSC bar by 14 November enclosing a cheque for £24 (£25 after 14 November) per
person payable to ‘Aquarius S.C." then email dianamcarpenter @tiscali.co.uk or ring 020 8393 8029 to let Diana
know it isthere.




