
Parkstone Yacht Club 
 Annual Dinner Dance 

Saturday 29th November 2008 – 7.30pm for 8pm at PYC 
 

Melon Gondola 
Fresh Melon covered in a Parma Ham Blanket 

OR  
Fresh Melon with Raspberry Coulis (V) 

~~~ 
Garlic Bread 

~~~ 
Funghi e Ricotta Ravioli 

Mushroom and Ricotta Ravioli with a Balsamic Sauce  
Ciabatta 

~~~ 
Sorbet 

~~~ 
Pollo Petzaroli 

Chicken with Black Olives in a Mediterranean Sauce 
OR 

Filleto di Pesce al Limone e Pepe Nero 
Baked fillet of Salmon with Sicilian Lemon and Black Pepper Sauce 

OR 
Agnello e Zucchine 

Shank of Lamb with Rosemary, Garlic and Roasted Courgettes 
OR 

Mediterranean Risotto with Mixed Olives (V) 
Classic creamy risotto with tomatoes, garlic and olives 

 
All served with Broccoli, Carrots, Parmesan Mash and New Potatoes 

~~~ 
Tiramisu 

~~~ 
Fromaggio 

Assorted continental Cheeses served with Fruit & Biscuits 
~~~ 

Coffee and Petits Fours 
 

Any queries contact: Suzanne Gianella: email: suzanne@sailalchemy.co.uk 
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -  

 

PYC Annual Dinner Dance – 29h November  2008– BOOKING FORM 
 

Please reserve ……… places for the dinner, our menu choices are as follows: (tick appropriate boxes) 
 

Starter Main Course Name 
Melon and 

 Parma Ham 
Melon with 

Raspberry Coulis (V) 
Chicken Salmon Lamb Risotto (V) 

       

       

       

       
 
My contact telephone number is …………………..…..email: ………………………………………………. 
 
We would like to sit with ………………………………………………………………… (max 10 per table) 
 
Payment: £………… (£25 / head) – clubcard / cheque payable to PYC / other 

Please return this completed form to the bar together with your payment 
by 15th November 2008 latest
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