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Tom and Janet Alton
Sharon and Clive Smith
Heather Donaldson
Jim and Dale Egon
Patti Harbman
Christion Froyssignes and Sheila Penny
Eric Faucher

Jim Henry

Len and Cathy Ferdon
Erin Culbert and Bob Wong
Bev Phihps
Garry and Fran Graham

Nicole Faucher and Alain Careau
Mickie and David Angas
Phil Metrailler
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Jane Hawkrigg and Jamie McRae
Suzanne and Chris Caley
Heidi and Paul Greb
David and Louise Paquette
Helen Desrosiers and Charles Lambert
Peter and Heather Strucken
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August 13th, 2013
OUR SATLING EVERNT

EVENT ORGANIZERS

Appetizer [served docksidel
Crilled prosciutto wrapped asparagus, brushed with olive oil

Paired with
Seaview Brut Methode Champenoise

First Course
Mini Fish & Chips, Grilled Black Tiger Shrimp with
kiwi infused coulis and slow roasted seasonal fruit
Paired with
Cooralook Pino Gris

St. Hallet Semillon

Second Course
Braised Lamb Shank Shepherd's Pie with five onion mash, apricot glazed
beets and wilted spinach
Paired with
Fifth Leg Shiraz Merlot Cabernet Sauvignon Stone Dwellers Cabernet
Sauvignon

Dessert
Pavlova with
fresh kiwi-sfrowberry med|ey and Whipped cream
Paired with

McWilliom's Moscato

After Dinner (served on the upper deck)
He||yers Road Origino| Sing|e malt Whisk\/

Coffee/Tea

David and Mickie

with assistance from

Sharon, Dale, Tom and Patti
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Commentary on the
Wine Selection by David Angas

Many thanks to our generous sailors:
*  David and Mickie Angas

Suzanne and Chris Caley

Jane Hawkrigg and Jamie McRae

Tom and Janet Alton

* ¥ X ¥

Jim and Dale Egan



