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Date: January 23, 2010
Time: 6:00 P.M.

Pier 402 On The Embarcadero
San Francisco, CA 94107

]

South Beach Y.C.’s Pierre le Chef will serve for your pleasure and enjoyment
a gourmet dinner which includes:

Hors d’oeuvres Dinner
Roasted Stuffed Mushrooms Filet of Beef w/ Forest Mushroom Ragout
Vegetable Soft Roll with Plum Sauce Brandy Cream Sauce and Celery Root Mash
Or
Solmite el Seared Halibut in Phyllo w/ Orange Champagne
SBYC Fog Chowder w/ Clams, Salmon and ' Sauce
Mussels :
Or Dessert
Point Reyes Goat Cheese and Roast Beet Salad :
w/ Aged Balsamic and Sonoma Olive Oil Drizzle Sipeeel SFBéglf:—eAé%fﬁ%g/ &2 e

Each table will be provided with a bottle of red and a bottle of white wine courtesy of SFBANTA.
All of the above will be served on white cloth covered tables for $35.00 per person.

Bonus Extra for our members staying overnight. Brunch on Sunday morning served by Chef Pierre
at South Beach Yacht Club at 9:30 A.M.
Smoked Salmon w/ Bagel, Quiche, Pastry and Fruit
OJ and Coffee
$10.00 per person

Reminder: If you are Cruising In you must make arrangements for berthing direct with South Beach Harbor
Marina. 415.495.4911
Please make your reservation for this event no later than January 20, 2010

See Reservation Form in email message.



