The Wine Club presents Featured Menu
Salad - Duet of Hearts
the 4th An““al Crisp Romaine heart and grilled hearts of palm .
. . topped with pancetta lardon and shaved carrots,
SCOtCh & vv me D]nner Finished with a roquefort-dill vinaigrette,
Entrée
Wednesday - September 22 Seared Beef Tenderloin Medallions
Cocktails 6:00PM Served with grilled baby zucchini and hand cut pasta
Dinner Served 6:45PM tossed in a sherry-lobster voloute
) Dessert
wﬁﬁ%ﬁgﬂlﬁgﬁ:g 00 Vanilla Créme Brileé with raspberry garnish
Non-Member without Wine or Scoteh $27.00 Host & Hostess: Mal*}' & Don Clausen
Save this date! Reservations Requested The Evening Galley Mens is aveilable i the dining room & 1

The Blue Gavel of the Royal Palm Yacht Club

cordially invites all members and their guests
to attend the Club’s traditional

Change of Watch Dinner & Ceremony
Saturday ~ September 2)

Cocktails & Deluxe Hors d’oeuvres 6:00PM
Dinner Seating by Advance Reservation 6:45PM
Installation Ceremony following Dinner
Selected Menu
Appetizer
Duck Confit Tostada with Black Beans, Smoked Pork Bellies and Tomato Coulis
Salad

Shaved Root Vegetables, Romaine Heart and Micro Arugula
with Fennel Pollen Emulsion

Entrée - Duo Plate
Complimentary Glass of House Wine with Enirée
4 oz, Tenderloin with Pan Seared Scallops - Served with au Poivre Sauce

Complemented with
Truffled Red Potao
Roasted Romanesco
Gourmet Bread Assortment with Butter Rosettes

Dessert
Bananas Foster
Coffee Tea Iced Tea
Music by: JT & Company $42.95++ Entertainment Charge $12.00

Seating is Limited and by Advance Reservations Only

Dress: Men'’s Attire - Formal Club Uniform, Tuxedo or Dark Business Suit Acceptable
Ladies Attire - Formal or Cocktail Dresses

No other menu will be available this evening.
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