
Please apply for your tickets before Friday 9th November.  Numbers are 

limited, therefore applications for guests will be accepted if there are still 

places available when members applications have been received. 
 

There will be tables for 8 diners only. If you would like to arrange your own 

table, please indicate this in the application. Please accept that it is not 

always possible to accommodate all requests.   
 

 

 

 

 

       

 

 

 

 

 

 

 

     

 

RWYC 
 

Annual Prize Giving  

& Dinner 
 

to be held at 
 

The Royal Windermere Yacht Club 

 

                                                                    17th November 2018 

6.30pm for 8.00pm 

 

Dress Black Tie 

                                                                   

 

Bar until 1.00am                     Carriages 1.30am 

  

Members Reservations @ £30.00, 

Juniors £15.00: 

 

 

 

 

 

 

 

 

 

 

Table arrangements: 

 

 

 

 

 

 

 

Wine Order: 
Bottle No. Quantity 

  

  

  

 

Cheque enclosed for 

£ 

Please make cheques payable to 

Zoe Broughton & send to 

R.Hodgson at the Club. 

royalwindermereyachtclub@gmail.com 

 

Please complete your 

menu choice overleaf.  

Please indicate any 

dietary requirements 

separately: 

 

 



MENU 
 

Prawn Cocktail 
Cold water prawns bound in a traditional marie rose sauce, served on mixed 

lettuce leaves with wholemeal crostini’s 
 

Thai Chicken Patties 
Chicken fillets blended with fresh coriander, mixed chillies and ginger, in lettuce 

cups with a sweet chilli dip 
 

Blue Mushroom 
Oven baked flat field mushrooms topped with garlic, walnuts and melted blue 

cheese served on a dressed salad garnish 
***** 

Roasted Shoulder of Minted Lamb  
 Slow roasted blade side of lamb marinated in rosemary and mint, served in a 

red wine and rosemary jus 
 

Oven Baked Crusted Salmon 
Herb crusted salmon fillet with prawns sautéed in a garlic and parsley butter 

 
Pork Tenderloin 

Stuffed with a sage and black pudding mousse, wrapped in Cumbrian pancetta, 
served with an apple and cider reduction  

 
Fondant Potatoes 

Cauliflower Polonaise 
Parsley Broad Beans 

***** 
Winter Berry Cheesecake 

A crisp biscuit base topped with infused cream cheese, garnished with mixed 
berries 

 
Sticky Toffee Pudding 

Traditional date sponge pudding topped with a butterscotch sauce 
 

Lemon Sorbet 
Refreshing Lakeland lemon sorbet 

***** 
Cheeseboard Selection  

***** 
Coffee and Mints 

***** 
 
 
 

 
Please tick your selection: 

 

 

   

 

 

Name: Name: Name: Name: 

Prawn 

Cocktail 

    

Thai 

Chicken 

Patties 

    

Blue 

Mushrooms 

    

Lamb     

Crusted  

Salmon 

    

Pork 

Tenderloin 

    

Cheesecake     

Sticky 

Toffee 

    

Lemon 

Sorbet 

    



WHITE WINES 
  

1. Tonada Sauvignon Blanc 

Chile   £11.75 

This wine displays typical aromas of gooseberries and guava and yet it is 

dry and fruity on the palate. 

 

2. El Picador Chardonnay 

Chile   £11.75 

Refreshing, soft, and very slightly off dry with notes of apple, papaya, pear 

and pineapple. 

 

3. Pure Pinot Grigio 

Italy   £11.75 

Zing! A delightful expressive, dry wine with refreshing apple and citrus 

flavours. 

 

4. Baron Philippe Rothschild Viognier 

Southern France   £12.75 

The highly expressive nose reveals fine fruit aromas, especially fresh apricot 

and peach. 

 

5. Ardeche Chardonnay – Louis Latour 

France £15.30 

A lovely golden yellow colour with green reflections. It reveals an attractive 

nose with notes of white flowers. 

 

6. Macon Lugny Les Genievres – Louis Latour 

France £17.95 

The wine is frank and expresses aromas of lemon, acacia and honey. 

 

7. Sancerre Domaine Sylvain Bailly 

France £19.70 

The palate is rich, well structured, and very aromatic. 

 

RED WINES 
  

8. Le Charme Shiraz 

France   £11.75  

Complex and intense with soft spice and blackberry fruit flavours. 

 

9. Rioja Vega Tempranillo 

Spain   £11.75 

A soft fruity wine with plum and blackcurrant flavours, vibrant and juicy. 

 

10. Turi Carmenere 

Chile £12.25 

This unique varietal from Chile has dfeep aromas of mature fruits like 

blackberries and herbs. 

 

11. Cotes du Rhone Villages Les Arbouzes 

France £15.75 

This warm, spicy wine, bursting with rich plum and red cherry fruit, gentle 

soft spice, soft tannins and a long finish. 

 

12. Caliterra Merlot  

  Chile     £15.50 

Full-bodied, smooth wine, bursting with rich plum and red cherry 

fruit, gentle spice, soft tannins and a long finish. 

 

13. Chateau Trillol Corbieres  

France    £17.50 

Expressive aromas of ripe cherry, redcurrant, blackcurrant and a 

hint of oak.  

 

14. Valpolicella Superiore DOC Ripassa – Zeneto 

 Veneto Italy     £25.75 
 Intense dark fruit aromas, complex palate and a long yet refreshing finish 

  Voted number 1 by the RWYC wine evening members! 

  



 

 

ROSE 

 

 

15. Route 66 Boulevard Blush    £11.75 

USA    

Ripe, juicy flavours of watermelon and strawberry lead to a long sweet 

finish. 

 

 

 

 

 

SPARKLING AND CHAMPAGNE 
 ¼ Btl Bottle 

16. Prosecco Villa Sandi 

Italy £5.10 £16.50 

Very pale straw yellow, Fruity and flowery aroma with hints of ripe golden 

apple. 

 

17. Robe d’Or Brut 

France £14.95 

A pretty elegant and exuberant sparkling wine. 

 

18. Gardet Brut Tradition N.V 

France £27.50 

From an outstanding small producer, the Brut Tradition has a wonderful 

richness and elegance, with citrus and dried fruit palate and great freshness 

on the finish. 

The wine is frank and expresses aromas of lemon, acacia and honey. 

 

 


