SKAL Club of Saskato
OKTOBERFEST

Radi sson Hot el Sask
October 18t h, 2011

Patti was on hand to greet the Skalleagues as they
arrived. The music said ittalthis would be a night

of Oktoberfest. The Radi
nary teams rolled out the barrel and we had a barrel

of fun! The staff embraced their heritage and craft-
ed an evening to remember. The waitresses donned
their dirndls and finest smiles and when required as-
sisted the Chef in pronouncing the Bavarian feast the
team had prepared.

Patti introduced the culinary and banquet teams after
the Toast and Grace. Then President Sharon called for
introduction of guests. Guests were prospect Jason
Porat GM of Saboroso Brazilian Steakhouse, Mike
Tate and Terry Hrynchuk.
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RADISSON HOTEL SASKATOON

Skal Dinner
OKTOBERFEST
October 2011

Passed appetizer:

WeiBwurst canapé A white veal sausage
served with pretzel and a sweet Dijon mus-
tard

Salad:

Hamburg Fischsalat Traditional salad from
the Region of Hamburg consisting of a
poached white fish, mayonnaise, eggs,
capers, lemon garnished with beet

Brezel Semmel Knddel A bread dumpling
made from pretzel dough, potato, served
with sautéed red cabbage in a dark veal
jus.

Main:
Eisbein mit spatzle slow braised pork hock

with Spatzle dumplings and tumed vegeta-
bles

Cheese course:
Obatzda Creamed mix of soft cheeses,
seasoned with pepper, paprika and chive,

served with sugared champagne grapes
and pretzel sticks.

Dessert:

HeiP, Kalt, Gerfroren Apfelstrudel with crab

apple confit and créme anglaise, black
forest cake with créeme fraiche , and a
German beer caramel ice cream
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Hamburg Fischsalat Traditional salad from
the Region of Hamburg consisting of a
poached white fish, mayonnaise, eggs,
capers, lemon garnished with beet

Appetizer:

Brezel Semmel Knédel A bread dumpling
made from pretzel dough, potato, served
with sautéed red cabbage in a dark veal
jus.

Eisbein mit spatzle slow braised pork hock
with Spatzle dumplings and tumed vegeta-
bles

Cheese course:

Obatzda Creamed mix of soft cheeses,
seasoned with pepper, paprika and chive,
served with sugared champagne grapes
and pretzel sticks.

Dessert:

HeiB, Kalt, Gerfroren Apfelstrudel with crab
apple confit and créme anglaise, black
forest cake with créme fraiche , and a
German beer caramel ice cream.
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The beer was
specially se-
lected to pair
with the din-
ner. The only
detail over-
looked seemed
to be the ab-
sence lederho-
sen.

The SICAN Rep reported in detail on the recent Board meeting. Terry was encouraged and endorsed by the club to r

the upcoming

SC Councillor el ect

on.

As this was

did a spiel on the benefits of SKAL and immediately sold our only prospect in attendance. Mark was scrubbed as the .

gentatuArms due to the lengthy SICAN report and enthusiastic presentation on SKAL.



