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4 IRISH CRUISING CLUB $ 4 Tian of Crab Meat and ¢
4 ¢ 4 Avocado, Tomato and Scallion
4 Programme ¢ 4 Concasse with a Dill and
4 ¢ 4 Cracked Pepper Dressing  §
4 Welcome on behalf of the East Region ¢ 4 Aok ok ¢
2" JeieFieian ¢ &  Honey Roasted Carrot Soup ¥
2% ' 4 & with Lime Créme Fraiche ¥
Grace
N\ Alan Leonard 4 4 R 4
t Vice Commodore, Irish Cruising Club “i t Roast Sirloin of Beef with “;
Thyme flavoured Fondant
2% Toast <+ 2% Potat dsith o Cab / N
A David Tucker $ o Potato servedwith a Cabernet  ,
4, Commodore Irish Cruising Club 4 and Baby Onion Jus &
4 Ireland ¢ 4 Or g
4 ' ¢ o Paupiettes of Lemon Sole filled p
4 Dinner $ 4  witha Salmon and Prawn  §
& Toast ¥ g &  Mousse, Samphire, Chive &
2% Boid Tucker N 4 Lemon Cream N g
v Commodore Irish Cruising 4 & i Y
2" i t Trio of Desserts i
Our Guests A Tasting Plate of Three
N p Michael MoKee s N Miniature Treats 4
4, Past Commodore, Irish Cruising Club ¢ 4 ek &
2% N 2% N
4 The Irish Cruising Club S 4 Freshly Brewed Tea & Coffee ¢
2% N g 4 N
& N & ¥
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