West Riding Sailing Club Annual Dinner and Prize Giving.

Normanton Golf Club, Hatfield Hall, Wakefield.
Saturday 15" November 2008 at 7.30pm

Starter Choices:

Cream of Leek and Potato with Croutons and Fresh Chives
Duo of Melons with seasonal fruits and coulis

Chef’'s homemade chicken liver pate, toast and chutney
Smoked Haddock Fishcake with Lemon and Herb Mayo

Main Course Choices:

Oven Baked Chicken Breast with mushrooms and tarragon cream sauce
Herb Crusted Salmon Fillet served with fresh apple sauce

Classic Roast Sirloin of Beef served with Yorkshire pudding and Onion
Gravy

Baked goat’s cheese and caramelised onion parcels with tomato and
balsamic dressing.

Feta and sun blush tomato spring roll with a ratatouille of vegetables
Twice baked soufflé of gruyere with a creamed spinach sauce.

All served with a selection of seasonal vegetables.

Dessert Choices:

Bannoffee Tart with whipped cream

Apple and Forest Fruit Crumble with Custard and Ice Cream
Fresh Fruit Meringue with Raspberry Coulis

Sticky Toffee Pudding and Ice Cream

Coffee and Mints.
Dress: Black Tie or Suit

The cost is £27.50 per person, please make cheques payable to West
Riding Sailing Club. The form must be returned by 31st October.
Please return the following form and your cheque to: Matt Cook, 8
Glenfields, Netherton, WAKEFIELD. WF4 4SH.

Name Starter Choice Main Choice Dessert Choice

Please indicate who you would like to sit with (due to the popular
demand of some people we may not be able fulfil your request!):



