S DINNER Sept. 215t 2010

Amuse bouche
Smoked duck breast with orange and fennel, chicken liver paté
crostini with red wine caramelized onions, smoked salmon and
fennel roulade, smoked apple jelly

Second course
Asparagus and pancetta risotto

Third course
Pan-seared quail breast, garlic-soy drumstick, macerated
berries, butternut squash purée

Entrée
Herb crusted lamb rack, mustard and molasses braised pork,
dauphinois potato, harvest vegetables

Dessert
Double chocolate mousse torte, sesame nougat, tuile cookie,
mint sugar
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No photos were taken
but the dinner was
spectacul . Lynn and
“team” dressed the room
in bright fdl colours and
set the mood for avery
enjoyable evening.

With every space filled
the dinner began with
the host giving thetoast
and Susan offering
grece. The evening was
filled with livdy banter,
good food and fine
wine. SICAN Rep
Lloyd reported on the
SICAN fdl Boad
megting. Terry Verbeke
gave some highlights of
our upcoming auction
and requested
Skaleagues start
soliciting items for the
auction in December.
Lynn introduced her
“team” to which the
assembled quickly rose
to their feet in
thunderous gpplause.
Thanks Lynn for ajob
well done. Thetrue
spirit of SKAL
descended when Sargent
Mark made his rounds.
His fun, humour and
frivolity were only
outdone by hisability to
amass asmadl fortune
for the club.




