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MEXICAN NIGHTMEXICAN NIGHTMEXICAN NIGHTMEXICAN NIGHTMEXICAN NIGHT

Just when you thought it was safe to go back in the
water . . . . . . . . . . . . .
We had planned something a little different and were
going to try a Mexican Night for the first time as well
as switching from the traditional Thursday & trying a
Wednesday evening for a change. 80 members and
guests had signed up to a very appealing menu when
the awful news came through that our worse fears
had materialised in the early hours of Sunday 9th

November. We decided to press ahead and I am
delighted to say that everyone who attended were
treated to some great food and some fabulous music
provided by Bart’s Boys. I hope that the memories
come back when you see yourself in the pictures
accompanying this article.

FESTIVE CARVERFESTIVE CARVERFESTIVE CARVERFESTIVE CARVERFESTIVE CARVERYYYYY

Please make a note in your diaries that the Festive
Carvery, with all the trimmings will be on Thursday
11th December 2003. This promises to be another
great evening so please book early.

NEW YEAR BALLNEW YEAR BALLNEW YEAR BALLNEW YEAR BALLNEW YEAR BALL

Finally a warm note of appreciation to the organising
committee of the New Year Ball planned for Thursday
8th January 2004 for giving up their private time to
help organise this event.

1.  Martin Shaw – Chairman
2.  Gareth O’Brien– Embassy liaison
3.  Luke Bowen – Running Order
4.  Andrew Mead – Printing & Raffle
5.  Ian Crawford – Security Personnel
7.  Dave Howarth – Treasurer
8. Kevin Millington – Data base & Raffle

I am very sorry if you have not managed to acquire
tickets but this one gets booked up really quickly. We
have a fantastic menu arranged for everyone.

A Triology of Loch Fynne Smoked Salmon,
Gravlax & Balik Salmon, seved with Kashta

Blinis & Salmon Roe on Mesclun Salad
in a Walnut & Raspberry Dressing

******
Consommé Double with Duck & Leek Quenelles

*******
Fillet of Charolais Beef on Truffled Topinambur

Mash, Balsamic Reduction & Olive Fond
With Baby Carrots, Mini Fennel &

Hickory Smoked Tomato
*******

Mille Feuille Glace Royal filled with
Chantilly & Fresh Raspberries

Complimented with Green Tea Sorbet
*******

Tea & Coffee
Cheese Board & Crackers

******


