Stour Sailing Club’s

Fitting Out Dinner and Dance
Saturday 18" April 2020 - 7pm

o

Wivenhoe House Hotel C?
3 course meal followed by tea and coffee
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Live music from Keystones o

o
£40 per person o -
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Menu

Starters i -
Cured salmon, capers, chervil, lemon dressing
Ham hock terrine, mustard dressing, gem lettuce T—

Roasted tomato soup, cheese scone

Mains
Breast of chicken, braised potatoes with a sauce of wild mushroom
Slow cooked brisket of beef, red wine and truffle oil mash, roasted vegetables
Roasted salmon, citrus and herb crumb, new potatoes with parsley, seasonal vegetables
Vegetarian option available

Desserts
Warm chocolate brownie, fudge ice cream
Glazed lemon tart with berries
A selection of cheeses

Tea and coffee

RSVP to social@stoursailingclub.co.uk
Dress code: smart (black tie optional)
Carriages at 11.45pm
£10 deposit to secure place (payment can be given to the sailing club bar)
Tables of 10 - whole tables or individual tables can be reserved
Full payment and menu choices are needed by 18" March
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