
SHRIMPER OWNERS ASSOCIATION SOUTH WEST (FALMOUTH) 
 

FALMOUTH WEEK SHRIMPER DINNER 
 

Saturday 6th August 2011 at Trelissick 
ALL S.O.A. MEMBERSARE WARMLY INVITED TO THIS DINNER 

WHETHER YOU ARE RACING DURING THE WEEK OR NOT… 
1830hrs for 1900hrs so that we can catch the last ferry 

 
Sail No ………    Owners Name…………………………………………   
     ……….. at £25 per head.       Cheque for………………enclosed 
             
To enter Falmouth Week Racing visit  http://www.falmouthweek.co.uk/  
It can all be done online. It is quite easy to do and makes it much easier for PoFSA. The SOA will 
again be having two discards for the SOA trophies (1 for 4 or 5 races).  This is slightly different to 
POFSA. 
Falmouth Classics are not included in either series but we do hope you will consider taking part as 
it is a great spectacle. Don’t miss the Red Arrows on Wednesday 10th Aug and please come and 
join the Shrimper Raft off Kiln Quay at 1700hrs. 
 
You will note that our dinner this year is again at the beginning of the week, giving us an 
opportunity to greet our visitors before we meet out on the water. At the end of the week we will be 
awarding the SOA Falmouth Week Trophies at 1830hrs on Saturday 13th at RCYC just prior to the 
Falmouth Week Prize Giving.  
 
……….MARK OSBORN     markosborn245@btinternet.com 
 
Please return with your cheque (payable to S.O.A Falmouth)  BY 29TH JULY    

to…  Mark Osborn. 1 Milton Minor, 5 Church Hill, St Mawes, Truro TR2 5DP 
 

Menu Choice for meal (Please complete boxes) P
1 

P
2 

P
3 

P
4 

Fennel, Orange & Red Onion Salad 
 with a Black Olive and Sun Dried Tomato Dressing 

 

    

Or Smoked Salmon  
with Vodka & Beetroot Crème Fraiche 

  

    

Roast Leg of Lamb with Lemon & Caper Sauce,  
served with Roast Potatoes and Fresh Market Vegetables 
 

    

or  Herby Crunchy Topped Haddock 
Served with New Potatoes and a medley of Seasonal Vegetables 
 

    

Apple, Cinnamon & Sultana Crumble with Cornish Clotted Cream 
 

    

or Rich Chocolate Torte served with a Raspberry Coulis 
 

    

Fresh Ground Coffee and Mints 
 

    

An additional alternative Vegetarian main course and a Cheese Platter instead of pudding would be available 
if booked in advance…Veg………….Cheese……..  


