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8/13 VICTORIAN MOUNTED RIFLES
BUNA BAFIRACKS, VICTORIA STREET

ALBURY, NSW 2640

VMRCENTENARYDINNER

4 MAY, I 985

We look forward to seeing
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you at our CentenarY Dinner.
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Enclosed is your inv'itation to attend the v M R Centenary

Dinner at Tu1leriei 1n1inery, Wahgunyah on Saturday 4 May' 
.1985'

To assist w'ith catering we have also enclosed a Menu' It
would be appreciated if you could indicate your own

iei ecti on i h Col umn I , and your partner' s sel ecti on i n

Column 2 on the attached form'

lhecost of the Centenary Dinner is $40'00 per head all
'incl usi ve.

You and your partner should time your arrival for between

I 845 hrs and I 900 hrs.

You wi I I be greeted at the recept'i on area by the Host

Oiti..r, the Honorary Colonel of the 8/.l3 V M R' S'ir

Davi d Fai rba'i rn KBE DFC.
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%-rV of the Season
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l.Quenelles
A smooth light puree of fish shaped and ooen baked in a ueamy whiu sauce

spinhled with cheese

2. Chicken Baguettes
Pillow shapes of pancahesfilled with chichen, deep fied and serued with plum and
muscat sauce.

1. Fillet of Beef
In the French tradition, the fillet is mainated in burgundy and herbs and
roasted. The medallions are serued in the classic Grand Veneur Sauce.

2. Duck Chartreuse
Boned duch meat encased and baked in its own skin, eniched with pureed

layers of peas and canots. Glazed with and serued in its natural sauce.

3. The Fresh Water Catch
The inland wateruays of the North East Region prooide a bounty of fish and
crustacean. A seasonal choice is offered.
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Selected from the Dessert trolly.

,,.,//*r* '€*r*


