
Menu  
Starter 

Vegetable Anti Pasti 
Cooked marinated vegetables with humus & flat bread (v) 

 

Chilled Tuna 
With toasted sesame seeds, crunchy Asian slaw  

& a Wasabi dressing 
 

Frizzi Pancetta & Blue Cheese Salad 
With croutons & a classic Caesar Salad 

 

Main Course 

Italian Chicken 
Poached in garlic butter with field mushrooms and tomato. 

Served with herbed new potatoes, charentais carrots  
& steamed broccoli 

 

Twice Cooked Belly Pork 
Rolled with Bezani’s own Cumberland Sausage Meat.  Slowly 
braised , then pan fried until crispy.  Garnished with fondant 

potato, roasted farm carrots & a mustard jus 
 

Trio of Roasted Peppers 
Stuffed with braised chick peas, roasted ratatouille and 

Moroccan cous cous.  Finished with sweet potato mash and a 

sweet cherry tomato sauce (v) 
 

Dessert 

Baked New York Cheesecake 
Lemon Meringue Tartlette 

Tiramisu Torte 
 

Tea/Coffee accompanied by chocolate mints 

 Friends of the Royal Marines Museum 

 

Annual Dinner 2016  

This year’s Annual Dinner will take 
place on Friday  7 October.  There 
will be a Drinks Reception in the 
Beverley Gallery at 7pm followed by 
a three-course Formal Dinner with 
unlimited wine, Port and tea/coffee 
in the Mountbatten Room from 
7.30pm.  Dress is Dinner Jacket or 
Mess Kit for serving members. 

The Dinner will be followed by a 20-30 minute talk on Jutland 
1916 by Nick Hewitt, Head of Heritage Development at The 
National Museum of the Royal Navy. Nick is a Naval Historian 
and was co-presenter, with Dan Snow and Dr Shini Somara, on 
the BBC’s “The Navy’s Bloodiest Day” an hour-long 
documentary that went to the heart of the battle. 

This year’s caterers are Bezani Catering, the caterers used for 
the first time for last year’s very successful dinner.    As you 
can see by the menu on the right, they have given a lot of 
choice for each course to accommodate everyone’s tastes. 

The cost for the evening is only £40.00 per person which is the 
same as last year because of the good deal the caterers are 
able to give us. 

Members are welcome to bring along friends and family to 
this very popular event.   

Applications should be 
made using the enclosed 
form, stating any dietary 
requirements and menu 
choices of all guests, as no 
changes will be possible 
on the evening.   

Closing date for applications is: Tuesday, 20 September 2016  

Dan Snow, Nick Hewitt, Dr Shini Somara 
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