COLWYN BAY RUGBY CLUB
JUNIOR SECTION UNDER 13s END OF SEASON DINNER

19.15 hours Friday 4" June 2010

Complimentary glass of wine from the Castle Hotel on arrival.
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v White onion and cider soup topped with croutons and Gruyere cheese.
Home cured salmon gravadlax with an asparagus mousse and fresh micro greens.
Pan seared fillet of mackerel over a fresh pea risotto with tomato chutney.

Chicken liver parfait served with Melba toast.

Roast rump of new season lamb with a creamy cassoulet of summer beans,
herb crusted boulangere potatoes and mint gremolata.

Breast and confit leg of duckling wrapped in Carmarthen ham with gratin potatoes,
cabbage casserole, butternut squash puree and a sweet plum and slow gin chutney.

Pan roasted cod with fennel and Chorizo served with fondant potatoes
and French style peas.

v Spinach, pine nut and feta spring roll with an aubergine and red pepper stack
and Asian pickle.
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Caramelized lemon tart with raspberry sorbet.
Sticky toffee pudding with butterscotch sauce and vanilla ice cream.
Dark chocolate fondant with white chocolate ice cream.

Selection of Welsh cheeses with chutney
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Freshly brewed coffee or tea
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CBRUFC JUNIOR SECTION UNDER 13s TEAM
2009/2010 PARENTS END OF RUGBY SEASON ANNUAL DINNER
THE CASTLE HOTEL, CONWY, FRIDAY 4™ JUNE 2010 AT 19.00 HOURS

I am pleased to invite you to attend the above event to mark the end of the another wonderful season of
Junior Rugby for the Under 13s team.The event is strictly for parents and guardians of the Under 13 team
and (no players from the team are allowed to attend this social event).If you are interested in attending this
event you need to do the following on a “first come first served” basis and we are limited to about 32 in
total. The cost is £25.00 per person for a two couse meal or £29.50 per person for a three course meal,
including a pre dinner wine reception and after dinner tea/coffee.

1. Please confirm your attendance to Martin Kane CBRFC Team Manager.

2. Please pay a £10.00 per person deposit on confirmation to the Team Manager and if payment is made
by cheque rE)lease make them payable to The Castle Hotel.Payment of the deposit is to be made by
Sunday 9" May 2010.Please select your choices from the attached pre set menu from The Castle
Hotel and inform me at the time you pay your deposit.This will be handed to The Castle Hotel in
advance so that the costs are kept to a very reasonable amount for an excellent meal.

3. The balance of is to be paid on the evening by yourself direct to The Castle Hotel.

As you maybe aware Mr John Broadway Chairman of the CBRFC Juniors and his wife Mrs Penny
Broadway Fixtures Secretary CBRFC Juniors are retiring after doing a magnificent job for the last three
years in their respective positions.As thank you for the services to our team over the last three years we have
invited them as our complimentary guests as a gesture of our collective thanks for all the work they have
done for us.

Please note we meet at 19.15 hours in the residents lounge at The Castle Hotel for a pre dinner wine
reception before the meal at 19.45.0n behalf of Aiden Sheil and Ian Roberts Coaches of the Under13
team,we look forward to seeing you on the night and thanks again for your support all year.

Regar

Martin Kane : (JL{

CBRFC Team Manager
Under13 team 2009/2010 Season.

All Correspondence to be addressed to the Hon. Secretary



