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Looking for a classical background for your next event or photoshoot? Much like the recent 
feature in the Financial Review, RACA has been a beautiful backdrop for many articles, 
movies, commercials and events. Let us add that touch of class to your next project or 
event. Contact the RACA Events Team on 02 8273 2320 or events@raca.com.au

Photography by Damian Bennett  Styling by Virginia van Heythuysen  Hair by Gavin Anesbury  Make Up by Desiree Wise
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Facing page: Toni 
Maticevski gown, $3775; 
Paspaley Monsoon Cicada 
gold, diamond and pearl 
earrings, $32,800 and 
Boronia collier in gold with 
diamonds and pearls, 
$148,000; Bulgari Serpenti 
Misteriosi Pallini Secret 
watch in gold with 
diamonds and emeralds, 
POA.

Tom Ford Windsor suit, 
$6590, cotton shirt, $835 
and silk tie, $325 from 
Harrolds; Canali silk pocket 
square, $125; Chaumet 
Abeilles ring (worn in lapel) 
in gold with tourmaline, 
garnet and diamonds, 
$84,050; Gucci loafers, 
$1180; Jaeger-LeCoultre 
18ct rose gold World Time 
Geophysic watch from  
J Farren-Price, $48,900.
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Dior Men houndstooth wool overcoat, $4600, scarf, $670 and pants, $1350; Canali cotton shirt, 
$330; Giorgio Armani silk tie, $330; Christian Louboutin shoes $1495; Patek Philippe Rose Gold 
Perpetual Calendar and Chronograph from J Farren-Price, $368,550.

Alex Perry gown, $4000; Panthère de Cartier necklace, $144,000 and ring, $110,000 in white gold with 
diamonds, emerald and onyx, and High Jewellery emerald and diamond ring, POA.

She wears: Chanel tweed 
jacket, $9270, skirt, $4820, 
dress, $1900 and shoes, $1900; 
Van Cleef & Arpels Palmyre 
necklace and bracelet in white 
gold and diamond, POA. 
He wears: Giorgio Armani wool 
jacket, $3600, pants, $1650 and 
shirt, $1250; Canali silk pocket 
square, $125; Tiffany & Co. 
Dragonfly brooch $17,000; Bally 
loafers, $850; IWC Portugieser 
Automatic watch, $17,800.
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CORKS 'N' FORKS

Dear Members,
RACA Motoring members recently enjoyed a three day tour of Canberra and its surroundings. Meeting at the Common Ground 
cafe in Picton on the  24th May, the first stop was lunch at the Fireside Inn in Goulburn before a country drive to visit the storage 
and restoration workshops of the National Museum of Australia (NMA). The NMA has some significant motoring treasures for 
Australia including a restoration of a Daimler used on a Royal visit and the first car to travel overland from the UK to Australia.

The group stayed at the RACA reciprocal Commonwealth Club in Canberra, which is a perfect location to explore the region. Day 
2 was a slower one, starting with a walk around the Mount Stromlo observatory grounds before skirting the city to a lunch stop 
at the Surveyors Hill vineyard. A walk around the National Botanical Gardens was then required to burn off lunch!

The group had a formal dinner at the Commonwealth Club in the evening in one of their private dining rooms with a stunning 
view over the city. Day 3 was the return journey to Sydney with a stop-over at Harper’s Mansion in Berrima - well worth the visit 
- and then a final lunch at Centennial Vineyard which provided a perfect end point for the tour. This is the third annual tour that 
RACA Motoring as organised and we are already thinking about the 2020 event!

Several Motoring Members also assisted the Club display at Sydney Motorsport Park in June. A very enjoyable day with several 
opportunities to drive the track and assist the Club in this successful promotion initiative.

For any further information please contact Alan Hunt 02 96512961 or motoring@raca.com.au  also  
https://www.facebook.com/RACAMEG

Dear Members,
Rockford Dinner – 24 May 2019
By any measure our Rockford Dinner was an outstanding success. We enjoyed 7 wines from the Rockford cellars, all of which 
matched to perfection the outstanding 4 course menu prepared by Chef and his team, who kindly came down from the kitchen 
toward the end of the night to discuss the menu and field questions from members and guests – see photos. The 2 most 
popular wines were the sparkling Black Shiraz and the 2015 Basket Press Shiraz, with the 2017 Riesling and the 2015 ‘Moppa 
Springs’ a whisker behind.

Bastille Dinner – 7pm Saturday 13 July 2019
Next event on the Corks ‘n’ Forks calendar is our annual Bastille Dinner, this year to be held on Saturday 13 July. The brochure 
for the Dinner, which contains more information and booking details, is displayed elsewhere in this newsletter. Details of the 
bespoke 4 course menu crafted by Chef and his team and the 8 matching French wines, which space doesn’t allow me to include 
here, can be found on the Club website or in the double sided brochures displayed around the Club.

Our Bastille Dinner is always a great occasion, so please mark it in your diaries. It’s the perfect opportunity to celebrate all things 
French – food, wine, fashion, style etc; so we’re hoping you’ll make a booking, glam it up a bit, and come along. If you’re lucky 
you might even win one of the best dressed prizes or our wine options game!

Tasting Tour – 6pm Thursday 22 August 2019
The themes for the night will be ‘Good Wines from Unexpected Places’, and Avril Fortuin from our Committee is presently liaising 
with Ian Cook from Five Way Cellars to choose the 12 or so wines for tasting. We’ll let you have the details as soon as they are 
available. However given the popularity and value of our tasting/tours – the cost is only $100 per head, it might be a good idea 
to mark the date in your diary and ring Ash Hucker at the Club – see below - to make a booking to secure your place.

For those who’ve not been before, our tasting/tours are relaxed, informal and educative evenings designed to appeal to those 
members and their guests seeking an introduction to the wonderful world of wine or to expand their existing knowledge. They’re 
held in the seated comfort of the Vintage/Pioneers Room and only 17 places are available. The wines are served in several 
flights, accompanied by small but ample food courses chosen by Chef to match the wines.

For bookings for the Bastille Dinner and/or the Tasting/Tour, please contact Ash Hucker from the Club’s Events Team on 8273 
2320, or send an email to events@raca.com.au Thanks so much for supporting our events this year.

From the Corks ‘n’ Forks Committee
Graeme Jones – mogigi.grj@bigpond.com              |  Avril Fortuin - avituin1@gmail.com  
Brent Halligan - info@legalmigrationservices.com  |  Roger Butler - law@colebutler.com.au

MOTORING



Dear Members,

At the Ladies Committee luncheon held on Monday 27th May 2019 all members 
and their guests were fortunate to have as their guest speaker Nadia Duran. 

Nadia has become one of the world’s most sought after event designers 
especially of luxury weddings. She presented a video which showed all present 
the “gift and the glamour” of some of her luxury events held in international 
locations.

2019 marks 200 years since the birth of Queen Victoria. To celebrate this occasion 
the Royal Automobile Club of Australia’s Ladies Committee is having a Victorian 
High Tea with musician Toby J taking us through the years on a musical journey.

I look forward to seeing you at this special birthday party where you indeed will 
be treated royally. 

Regards,

(Mrs.) Margaret Dawes-Smith, OAM
President, RACA Ladies Committee.

LADIES COMMITTEE

CHEFS CORNER - WINTER WARMER!
Our Executive Chef, Gary Ryley, will certainly help you shake 
off those winter chills with this recipe:

FRENCH ONION SOUP
Ingredients
500 gm butter, coarsely chopped
2 kg onions, thinly sliced
1 litre beef stock 
4 thyme sprigs
3 parsley stalks
1 fresh bay leaf
8 1cm-thick slices of baguette cut on diagonal, lightly 
toasted
250 gm coarsely grated Gruyere

Method
Melt butter in a large, wide heavy-based saucepan 
over medium heat, add onions, cover and cook, stirring 
occasionally, for 20 minutes or until onions are soft. 
Remove lid and cook for 1 hour or until soft and starting 
to caramelise. Add stock, ½ a cup at a time, and simmer 
for 5 minutes or until stock has almost evaporated. Repeat 
three times more until 2 cups of stock has been added. 
Using kitchen twine, tie herbs together, add to onions with 
remaining stock and season to taste with sea salt and freshly 
ground black pepper. Bring to the boil, reduce heat and 
simmer, scraping the base to remove any caramelised bits, 
for 40 minutes or until thick. Makes 6 cups.

Preheat oven to 200C. Ladle soup into 1½ capacity oven-
proof bowls and transfer to an oven tray. Scatter with half 
the cheese, top each with two toasted baguette slices and 
scatter with remaining cheese. Place in oven and cook for 5 
minutes or until cheese melts. 

Serve immediately.

IF THESE WALLS 
COULD TALK!

WIN A $50 HOUSE CREDIT

Each month our Members knowledge will be put to the test! 
The walls of our club have stood the test of time and house 
some of the most beautiful artefacts from history. Simply 
answer the question below via email (include your membership 
number) to marketing@raca.com.au or pick up an entry form 
from the club. Correct entries will go in the draw to win a $50 
credit on your house account. 

Question: 
What is the title of the painting above the 

fireplace in the Pioneers Room?
________________________________________________________

Bonus Question: 
What is the name of the Artist?

Include the answer to the ‘Bonus Question’ to automatically 
receive a voucher for a complimentary glass of 

Premium RACA House Wine, Beer or Soft Drink 
when dining in the Harbour Dining Room or Members Bar.

T&C’s: The winner will be randomly selected from the correct entries and drawn 
on the 25th of each month (or nearest business day) and their name published 

in the following newsletter. Members must be financial to enter and the $50 
credit will be transferred to the Members house account. Bonus question 

prize: glass of wine, beer or soft drink valid for 30 days from the date of issue 
and available from the Harbour Dining Room or Members Bar only, Limit ONE 
VOUCHER per member, not transferable for cash or credit. The Bonus Question 

Voucher will be emailed or mailed, depending on your preferred delivery 
option, on 25th of each month (or nearest business day).

NSW permit number: LTPS/19/35542

LADIES COMMITTEE HIGH TEA
29th July | 12pm | $65

Bookings are essential. Please contact 
our Events Team on 02 8273 2322 or 

eventsadmin@raca.com.au

HIGH TEA MENU

Chicken & herb mayo finger sandwiches
Cream cheese & cucumber sandwiches
Smoked salmon & crème fraiche blini

Egg & lettuce sandwiches
~

Plain scones/fruit scones
Clotted cream & strawberry jam

~
Beef pies

Gourmet sausage rolls
Vegetable quiche

~
Mixed Petit Fours

In celebration of the 
Centenary of Queen 
Victoria, the Ladies 

Committee invite you to 
wonderful event exploring 
the music enjoyed during 
her reign. Performed by 
the extremely talented 

Toby J.



CLUB UPDATES

 

THE BOARD & CEO WELCOME THE 
FOLLOWING NEW MEMBERS

Mr Connor Dyson 

Mrs Margaret Videan

Mrs Claire Prineas

Mr John Glyde

Ms Rajni Lalsinghani

Mr Rod Leaver

Mr Henry Moorcroft

Dr Julia Thompson

Mr Bernard Curran

Mr Peter Stone

Mrs Carolyn Dwyer

Mr David Eardley

Mr Paul Newman

ROLLING 30 EVENT
Congrats to the team at Bauer Media/Unique Cars for delivering a fantastic 'Rolling 30' event at Sydney Motorsport Park. The 
RACA team was set up to welcome participants and guests, proudly promoting all the member benefits available at our club. 
Big shout out to our wonderful members who helped the team set up and make our display look much more fancier with Mr 
Paul Lukes classic Phantom II Open Tourer Rolls Royce and Mr Peter Eppel's sleek Europa Twin Cam! Special thanks to Mr Alan 
Hunt for all your support, it is greatly appreciated, and to Ms Clare Gordon, Mr Peter Dempsey and Mr Stephen Wells.

CORKS 'N' FORKS - ROCKFORD WINE DINNER
A fabulous time was had by all 38 RACA members and their guests at the recent Rockford Wine Dinner. Don't miss out on CnF's 
next exciting event!

  



MEMBER EVENTS
There's something for everyone this month with fantastic events, from a High Tea to 
a Black Tie Event, for members and their guests. Book early to avoid disappointment.

Join us for Jazz Night! 
Now a monthly tradition, Jazz 
Night welcomes in talented 
musicians to play some classic 
jazz standards and tunes for 
you; right in the heart of the 
Member's Bar. With our themed 
jazz bites for only $20, grab a 
drink, unwind and join us as we 
do Friday evenings the right way. 

JAZZ NIGHT
5 July 6PM - Members Bar    $20

Bookings: 
Not required

WOMEN'S PIONEER SOCIETY
17 July 12PM      $35

Bookings: Lorna Stone
wps.bookings@gmail.com 
or 02 9522 8924

Robert Westphal is a passionate 
historian and spent much time 
researching his ancestry for this 
novel. 

Come along to hear Robert’s 
exciting story about why he 
wrote the novel, the voyage of 
the Friendship, the early 1800’s 
convict system, and the early 
settlers in Mosman.

Ladies Committee High Tea.

In celebration of the Centenary 
of Queen Victoria, the Ladies 
Committee invite you to 
wonderful event exploring the 
music enjoyed during her reign. 
Performed by the extremely 
talented Toby J.

LADIES COMMITTEE 
29 July 12PM      $65LADIES COMMITTEE HIGH TEA

29th July | 12pm | $65

Bookings are essential. Please contact 
our Events Team on 02 8273 2322 or 

eventsadmin@raca.com.au

HIGH TEA MENU

Chicken & herb mayo finger sandwiches
Cream cheese & cucumber sandwiches
Smoked salmon & crème fraiche blini

Egg & lettuce sandwiches
~

Plain scones/fruit scones
Clotted cream & strawberry jam

~
Beef pies

Gourmet sausage rolls
Vegetable quiche

~
Mixed Petit Fours

In celebration of the 
Centenary of Queen 
Victoria, the Ladies 

Committee invite you to 
wonderful event exploring 
the music enjoyed during 
her reign. Performed by 
the extremely talented 

Toby J.

Bookings: 
eventsadmin@raca.com.au or
(02) 8273 2322

Corks 'n Forks Bastille Day 
Dinner - Celebrate all things 
French! Glam it up for the 
opportunity to win one of the 
best dressed prizes or our 
wine options game! Enjoy a 
wonderful selection of French 
wines chosen by Ian Cook from 
Five Way Cellars, each perfectly 
complemented by a delicious 
5-course menu.

BASTILLE DAY DINNER
13 July 7PM                  $179

Bookings: 
events@raca.com.au or
(02) 8273 2320

Annual Dunbar Dinner
The Australiasian Pioneers 
Club, in conjunction with 
RACA, welcome guest speaker 
Margaret Cameron-Ash to 
discuss her recent publication 
'Lying for the Admiralty'. The 
doubts, puzzles and queries 
raised by J.C. Beaglehole, Cook’s 
renowned editor and biographer, 
are answered. 

ANNUAL DUNBAR LUNCHEON
20 August 12PM      $70

Bookings: 
events@raca.com.au or
(02) 8273 2320

The Annual Motoring Dinner 
recognises the pursuit of 
excellence and significant 
contributions to the motor car, 
the automotive industry and 
motorsport. 

The theme for this year is 
"Balancing the Grid", Women in 
Motorsport: a Positive Future.

RACA ANNUAL MOTORING DINNER
17 August 7PM                  $150

Bookings: 
events@raca.com.au or
(02) 8273 2320

Let us help you plan the perfect 
Father’s Day and bring the family 
together to celebrate this special 
day. Enjoy glistening views of 
Sydney’s exquisite harbour and 
treat your Dad to a sumptuous 
buffet lunch in the Harbour 
Dining Room.
Adults $89   
Young Adults (13-17yrs) $59
Children (3-12yrs) $46

FATHER'S DAY LUNCHEON
1 September 12PM           $46-$89

Bookings: 
events@raca.com.au or
(02) 8273 2320

In honour of the upcoming 
Bastille Day Celebrations, our 
Executive Chef has prepared the 
most magnifique French menu!

Don't worry if you can't decide 
on one dish, the French Food 
Menu is available all week 
from the 8th July. Available for 
Lunch and Dinner service in the 
Harbour Dining Room.

FRENCH FOOD WEEK
8-13 July (Lunch & Dinner service)          $15-$46

Bookings: 
harbour@raca.com.au or
(02) 8273 2370

Lock in the date and don't miss 
out on a fun night at the club! 

Test your 'luck' on the deluxe, 
full-sized casino roulette, poker 
and blackjack tables. Enjoy a 3 
hour Drink & Canapé service in 
the Members Bar while listening 
to our favourite musician, Toby J.
RSVP by 5 September 

CASINO NIGHT
20 September 7PM     $99

Bookings: 
events@raca.com.au or
(02) 8273 2320

Feel the Christmas cheer, mid 
year, and enjoy a delicious range 
of festive feasts! 

Available for Lunch and Dinner 
service in the Harbour Dining 
Room all week from 15th July.

2 Course meal $55
3 Course meal $70

CHRISTMAS IN JULY
15-20 July (Lunch & Dinner service)        $55-$70

Bookings: 
harbour@raca.com.au or
(02) 8273 2370

  To book an event please call 02 8273 2320 or email events@raca.com.au



WINE OF THE MONTH
PRESENTED BY 
OATLEY FINE WINE MERCHANTS

Joseph Drouhin Beaujolais-Villages 2014 
A truly convivial wine. Owing to the careful 
blending of various terroirs, the result is a wine 
of great charm. It has a lovely raspberry colour 
and a brilliant hue.  The nose is both refined 
and intense, with notes of violet, peony and 
red fruit syrup. As you drink it, it feels fresh 
and silky. Both freshness and fruit remain for 
quite a long time on the palate.

Mirabeau La Comtesse Rose AOC 2017 
Mirabeau La Comtesse has a beautiful 
concentration, with strawberry and raspberry 
flavours taking centre stage, balanced by 
fresh acidity and leading to a sumptuous 
finish with notes of redcurrant and pear.

Joseph Drouhin Macon-Villages 2016 The 
colour of the wine is bright and limpid. The 
nose is floral and fruity. Very straightforward 
and direct on the palate, as if biting into a 
grape. Fresh and light, with a very pleasant 
aftertaste.

Veuve Tailhan Blanc de Blanc
Pale golden colour. This wine develops 
aromas of apple and pear and is pleasant to 
the taste.

Domaine de Beaurenard Cotes du Rhone 
2016 Deep purple colour with bright reflects. 
Blueberry and ripe fruits notes.  We find out 
the ripe fruits notes which follow, hints of 
garrigue bring a nice freshness. 

To book an event please call 02 8273 2320 or email events@raca.com.au

FOR YOUR DIARY

Bridge Club  
Every Tuesday 
$32pp 10.30am in the  
Victoria Room

Regular Army Officers  
2nd Friday of the Month 
$65pp 2 course lunch & beverages 
12pm in the Members Bar

Fluid Fridays
Last Friday of each month 
Next: Friday 26 July 
6pm in the Pioneers' Room

Just Infantry 
1st Thursday of the Month 
12pm Member's Bar, 12:30pm  
Harbour Dining Room Lunch

JULY   

AUGUST

REGULAR EVENTS

2 Jazz Night
21 Women's Pioneer Society

17 RACA Annual Motoring 
Dinner

20 Annual Dunbar Luncheon
26 Ladies Committee
30 Fluid Friday's

5 Jazz Night

8-13 French Food Week

13 Bastille Dinner
15-20 Christmas in July
17 Women's Pioneer Society
26 Fluid Friday's
29 Ladies Committee

SEPTEMBER
1 Father's Day Buffet Lunch
6 Jazz Night

15 All British Day (Motoring)
Kings School Parramatta

18 Women's Pioneer Society
20 Casino Night

23-28 Oktoberfest Food Week

27 Fluid Friday's

30 Ladies Committee


