
 
SATURDAY 18th May 2024 

 

PRESENTATION DINNER: Royal Yacht Squadron, The Parade, Cowes, PO31 7QT 

1900 - Reception The Pavillion  

1930 – Dinner   

2300 – Tenders 

 

Dinner:  Includes fizz on arrival, three courses, wines and tea/coffee 

Seating: Formal seating plan 

Dress Code: Reefers or Blazers, gentlemen members please wear CLYC tie; it is 

recommended that the ladies bring a wrap or jacket 

 
COST:  £125.00 

 
Starter:  Seared King Scallops with Burnt Apple Purée, Chicken & Calvados Sauce,  

Apple Match Sticks & Pork Crackling [SS] 

or 

Vegetarian:  Twice Baked Briddlesford Farm Cheddar Soufflé with a Celery Herb Garnish [VS] 
 

 

 

Main:  Seared Fillet of Beef, Braised Brisket of Beef, Red Wine Sauce with Pomme Anna, Onion 

Puree, Caramelized Onion, Tender Stem Broccoli & Roasted Baby Carrot [MM] 

or 

Vegetarian:      Roast Squash Filled with a Mushroom Provençale with Parmesan  

Shards & Crispy Basil [VM] 
 

 

 

Raspberry Bavarois with White Chocolate Feuilletine Base, White Chocolate Aero, Rhubarb 

Sorbet & Raspberry Gel 

 

 

 

Coffee, Fresh Mint Tea and Petits Fours 

 
Wines: 

WHITE BORDEAUX BLEND, Ch. Grinou, La Combe de Grinou Blanc, Vin Biodynamic 2021 

RED CLARET, CH. Marjosse 2018 

 

All bookings with meal selections must be submitted by 9th May via the 

online booking form at: www.clyc.co.uk 

http://www.clyc.co.uk/

