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New Commodore Suite

BOOK NOW FOR DINNER!! and take part in a little bit of RGYC history!

Reservations are now being taken for what promises to be one of the 
most memorable evenings to take place at the club for some time as we 
celebrate the completion of The Commodore Suite.

Gone are the days of echoing lunches and draughty dinners, the 
conversion of the former Dining Room and Cadet Room has delighted 
everyone who has been lucky enough to have had a " preview", and is sure 
to be a popular addition to RGYC.

Work is now complete and the Grand Reopening Dinner will take place on 
Saturday June 12th. 

Places can be reserved at the bar, priced at £25, and include gourmet 
meal with wine. The menu is shown on page 2 of this letter. Our guest 
speaker is Mr Peter Wright, Vice Commodore of the Fairlie Yacht Club. 
RGYC Commodore Mr Ian MacKenzie and Rear Commodore, Mr David 
Turnbull will also say a few words.
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        June 12 - Grand Opening of Commodore Suite

MENU  
                                    

Smoked duck breast served with crisp leaves accompanied with a 
light apple salad.

Cured young herring fillets nested on a cushion of green beans 
traced with a tangy sour cream dressing.

Warm tower of black pudding and apple topped with an onion relish 
dressed with a balsamic dressing.

******

Classic French onion soup.
Or

Traditional golden lentil soup.

******

  Seared venison saddle bedded on braised red cabbage served with 
rich port sauce.

Grilled fillet steak laced with a creamy wild mushroom sauce.

A selection of seafood pooled in a Mediterranean style sauce topped 
with garlic bread.  

******

Light strawberry meringue.

Cheese platter served with crackers and chutney.

******

Tea/coffee served with mints.
(Vegetarian options available on request.)
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