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CITY LIVERY = YACHT CLUB

Summer Cruise - Menu Choices

There are five meals booked for the rally all of which are a fixed price to be prepaid on
registration. This document lists the menu choices at each of the venues for you and your
crew or guests to make your selections and send to the Organiser on the Menu choices form.

All menu items are individually numbered. We anticipate that skippers and crews on boats
will attend all meals. Shore Parties should send the same information to the Organiser with
choices only for the meals to be attended.

For each person, please add a note if there are any allergies or food intolerances.

The deadline for providing this information is Wednesday, 21st May.

Please get in touch with the organiser if you have any questions.

John Cavanagh

Organiser

clvc@solentblue.xyz
07764 664398
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Saturday 7 June - On the Rocks, Yarmouth
Starter & Main £42, Starter, Main and Dessert £50

Bread and olives
Whitebait

10/11 oz rump steak

10/11 oz sirloin steak

8/9 oz fillet steak

Rack of lamb

Seafood combo - tuna, scallops, prawns
8/9 oz tuna steak

Scallops

Curried monkfish

Dessert (optional £8 extra)
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Chocolate brownie, New Forest ice cream
Eton Mess

Sticky toffee pudding, toffee sauce
Chocolate ice cream sundae

Strawberry ice cream sundae

Tiramisu

Bakewell slice

Monday 9 June - The Ship Inn, Weymouth
2 courses £32, 3 courses £38

Pea & ham hock terrine - onion chutney, watercress salad & bagel bread

Pulled mushroom taco - with smashed peas, salsa, red chilies & garlic coconut yoghurt
Breaded garlic mushrooms - garlic mayo

Pea & mint soup - served with Italian style bread

Virgin Mary prawn cocktail - baby gem lettuce, tomatoes, Virgin Mary cocktail sauce
Calamairi strips - tartare sauce, lemon

Chicken parmigiana - breaded buttermilk chicken breast, mozzarella, spicy tomato sauce,
mixed leaves with your choice of triple cooked chips or hash brown bites

Sri Lankan vegetable curry - fluffy rice, mango chutney, raita and a poppadom

Lemon & tarragon chicken salad - cos, radish, tomatoes, cucumber, soya beans with a
honey & mustard dressing

Chilli con carne - slow cooked beef, guacamole, sour cream, fluffy rice & tortilla chips
The H&W smokie fish pie - smoked white fish, classic béchamel sauce, cheesy crushed
new potato top, mixed leaf salad

Double beef burger - house glazed bun, lettuce, tomato, our own burger sauce with fries



217 Battered fish burger - house glazed bun, tartare sauce, lettuce, mushy peas with triple
cooked chips
218 Breaded buttermilk chicken burger - Cheese, tomato, lettuce, spicy tomato sauce with fries

Sides (choose one)

221 Triple cooked chips

222  Skin-on fries

223 Battered onion rings

224  Mixed leaves in honey & mustard dressing
225  Garlic bread

Desserts

231  Cinnamon cheesecake - salted caramel ice cream

232 Ice creams & sorbets - choose three scoops from our range of Salcombe Dairy (v) Sorbets
(pb) or ‘Judes’ dairy free Ice Cream (pb)

233 Chocolate and raspberry torte - Served with fresh raspberries, raspberry coulis yoghurt
and honeycomb

234  Triple chocolate brownie - Madagascan vanilla ice cream

235 Mango & coconut smoothie - topped with granola, and fresh raspberries and blueberries,
drizzled with maple syrup

236 Eton Mess - berries, meringue, Chantilly cream, vanilla ice cream, fruit coulis

237  Cherry pie - Madagascan vanilla ice cream

Wednesday 11 June - Royal Dart Yacht Club
£23

This will be the two-course crew supper buffet and the choice of meal can be made at the time. No
pre-ordering is required. There is one choice for dessert. Examples of mains are lasagne, fish pie or
lamb hotpot.

Thursday 12 June - Royal Torquay Yacht Club
2 courses £32, 3 courses £38

Starter

401 Salmon & prawn roulade

402  Stilton & garlic mushrooms on toast

403 Chicken liver pate, onion jam, Melba toast

Main

411  Pan fried chicken supreme with garlic cream sauce, hasselback potatoes, seasonal
vegetables

412 Pan fried sea bass, Prosecco & cream sauce, hasselback potatoes, seasonal vegetables

413  Butternut wellington, chive mash, seasonal vegetables

Dessert
421  Sticky toffee pudding with cream or ice cream
422  Summer berry Eton mess



Saturday 14 June - The Haven
2 courses £38, 3 courses £44

Starter

501  Hummus with Toasted Flatbread (GF) (VG)

502 Crispy Fried Whitebait, Tartare Sauce

503 Thai Fishcakes, Sweet Chilli Sauce, Salad, Toasted Sesame Seeds (N)

Main

511 Beer Battered Cod & Chips with Crushed Peas &amp; Bacon with Tartare Sauce
512 Haven Burger with Cheese, Burger Sauce & Fries (GF)

513 Hake Fillet, Butterbean Purée, Spring Greens, Pancetta (GF)

514  Mushroom Risotto, Truffle Oil & Rocket (v) (can be VG)

515 Thai Fishcakes, Sweet Chilli Sauce, Salad, Toasted Sesame Seeds (N)

Dessert

521  Sticky Toffee Pudding with Vanilla Ice Cream &amp; Caramel Sauce (v)
522  Affogato Espresso, Vanilla Ice Cream, Amaretto Liqueur (v) (GF)

523 New Forest Ice Cream Selection Vanilla, Chocolate, Strawberry (v) (GF)
524  New Forest Sorbet Selection Raspberry, Lemon (v) (GF) (VG)



