Australasian Branch
SUT ANNUAL DINNER |
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Enjoy a cruise aboard the MV James Stirling to
The Royal Freshwater Bay Yacht Club

THIS IS A PERFECT OPPORTUNITY TO INVITE YOUR

CLIENTS AND STAFF TO FILL A TABLE (OR TWO)
TABLES SEAT A MAXIMUM OF 10.
INDIVIDUAL PLACES WILL BE AVAILABLE ON A SHARED TABLES.

CosT~$150 PER PERSON + GST
MENU AND BOOKING FORM ON PAGE 2

Included in the cost

%  Swan Cruise onboard MV Captain Stirling to RFBYC
Canapé's, Beer, Wine & Soft drinks will be served.

* Drinks on Arrival at RFBYC

% Four Course a’la carte’ Meal, Coffee & Liqueurs

% Selected Wines, Premium Beers and Soft drinks throughout

x Celebrity entertainment

x Luxury coach return to Fremantle & Perth

Dress Code: Business Suit

SUT would like to thanks the companies listed below for their generous offer of sponsorship for this event.
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Programme

17.45 Board
“MV Captain Stirling”
18.00 Departs Barrack Street Jetty

Please ensure that you and your guest's are
onboard by 19.00, or as the saying goes
“you will have missed the boat”.

Wine, beer , soft drinks & Canapé's
will be served

19.00
Arrive RFBYC
Drinks and entertainment on the lawn

19.30
Guests to be seated

19.45

Welcome by Martyn Witton
SUT Australasian Branch Chairman

19.50
Dinner will commence

21.30
Guest Speaker
( Mick The Demotivator)

23.00 - 23.30 Coaches Depart

BOOKING FORM

Please complete and
Either e-mail or fax to

Joyce Bremner, SUT

J.bremner@sut.org

Fax no. 08 9204 3826

www.sut.org.au
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i Menu

Avocado & Chicken rice paper rolls with Asian
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vegetables and sweet chilli sauce
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Roast Butternut Pumpkin Country style soup with
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herb croutons and sour cream
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Char grilled Beef Fillet with sweet potato mash,
chorizo and seeded mustard pastry

Or
Pan-fried Red Emperor Fillet on courgettes and
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eggplant with a basil oil

o
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A vegetarian option will be available on the night.
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Orange and Chocolate Mousse with Biscotti
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Coffee & Liqueurs
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Cost per head $150.00 + 15.00 GST = 165.00

Price includes Boat transfer from Barrak Street Jetty to RFBYC, dinner, drinks, and return coaches to either Perth or
Fremantle at the end of the evening.

Name

Company

Address

E-mail.

Telephone No. Fax No.

Please book places for me and my guest(s) @ $165.00 per head

Payment method

[0 cChgmade payableto SUT [ Invoice using Po. No. O Credit Card

Card No. Expiry Date

Name on the card

Billing address for card

Total Payable £ Signature

Please e-mail any special dietary requirements to Joyce Bremner j.bremner@sut.org
at least 7 days prior to the dinner.



