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Spring into your club and soak up the beautiful views from the Harbour Dining Room 
whilst feasting on this seasons new menu designed by our Executive Chef, Gary Ryley. 
There is a wonderful variety of mains and sides to choose from, each complemented 
with amazing flavours, but save room for dessert - it won’t disappoint!

Make a night of it and enjoy the exclusive RACA Member 
benefits available from some of our corporate partners. The 
Friends of The Australian Ballet have extended a special 
invitation to attend the dress rehearsal of Sylvia and don’t 
forget our ongoing agreement with Dendy Opera Quays 
Cinema with discounted tickets when presenting your RACA 
Membership card.

We are very appreciate of members contacting us with their 
feedback regarding what type of events and workshops 
they’d like to attend at the club. Check out the upcoming 
social activities and contact our Events Team to book a seat.

Our location is ideal if travelling via public transport but 
for those who prefer to drive you might want to take 
advantage of our special Valet Parking flat members 
rate of $15 whenever you dine at the club or attend 
an in-house club event. Bookings are essential so call 
ahead to secure your spot.

We look forward to seeing you at the club!



CORKS 'N' FORKS

Dear Members,

After the Annual Dinner, the Motoring Group has been busy working with several 
car clubs, sporting associations and motorsports clubs to connect and look at some 
joint events and benefits. Our Guests of Honour at the Dinner, Emily Duggan and 
Chelsea Angelo have been in further discussions with attendees since the evening 
with regards new opportunities and Chelsea competed in a recent enduro race 
coming in 6th. A great result considering she took over the car in 20th spot!

Several members were present at the All British Day at Kings School in Parramatta 
recently and we were pleased to see (and support) the RACA Membership team 
who had a prime position within the display of classic cars. 

Look out for notices of upcoming events - and don’t forget the last Friday of each 
month is Fluid Friday where members can catch up informally and enjoy the club 
and the community!

Best regards,

From the Motoring Committee

For any further information please contact Alan Hunt 02 9651 2961 or 
motoring@raca.com.au also https://www.facebook.com/RACAMEG

Dear Members,

Tasting/Tour – Thursday 10 October 2019 – ‘A Dip in Langhorne Creek’

Most of us have heard of the Langhorne Creek wine region, but few of us know much about it. It’s a bit of an enigma. The dozen 
or so wines for the tasting have been chosen by Ian Cook from Five Way Cellars at Paddington, and comprise a wonderful range 
of reds and whites starting with a sparkling shiraz and finishing with a fortified Verdelho. They will be served in several flights, 
accompanied by small but ample food courses chosen by Chef to match the wines. Ches Cook from Five Way Cellars will host 
the tasting and take us through the wines.

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. The 
cost is only $100 per head, it might be a good idea to mark the date in your diary and make a booking. 

Black Tie Henschke Dinner – Friday 29 November 2019 – ‘Henschke – a Cool Climate Comparison’

The highlight of the Corks ‘n’ Forks calendar is our Black Tie Henschke Dinner. This year will be our 8th, and we’ve decided to 
do something a little different. The theme this year will be ‘Henschke – A Cool Climate Comparison’, and what we’ll be doing is 
comparing cool climate Henschke wines from their Adelaide Hills vineyards with comparable wines from Tasmania. 

There’ll be 8 excellent wines for you to taste and enjoy, matched to a 4-course menu crafted by the Club’s Executive Chef and his 
team. It will be very interesting indeed to compare the Henschke 2017 ‘Giles’ Pinot Noir and 2017 ‘Croft’ Chardonnay with their 
comparable Tasmanian counterparts. 

Bookings are essential so 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,

On Monday 26th August our luncheon guest speaker was sports CEO Karen Grega who 
took us on an amazing journey of the life of her father and uncle as they survived the 
hardships of WW2 to arrive in the cane fields in Australia. 

We were happy to welcome President Michael Callanan to our lunch. Michael is a great 
supporter of our Ladies Committee functions, which we do appreciate. 

On Monday 25th November 2019 the Ladies Committee will hold their final luncheon 
of the year which will be a Christmas themed affair featuring musician Di Solomon. Di 
will lead us in carolling the festive classics and Chef Gary is preparing delicious canapés 
and a two course individual Christmas menu.

I do hope that you can come and join in the festivities with us. 

The Ladies Committee greatly miss our dear friend CEO Markus Friedler and wish him 
a speedy return to good health.  

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

LADIES COMMITTEE

CHEFS CORNER - SPRING IS HERE!
Our Executive Chef, Gary Ryley, is sharing one of his 
favourite Spring dishes this month.

HERB CRUSTED LAMB SHOULDER

Ingredients
1kg lamb shoulder
splash of olive oil
1 carrot
1 celery
1 onion
1 bay leaf
3 sprigs thyme
3 sprigs rosemary
300ml white wine
2 litres chicken stock

Method
Preheat the oven to 90°C. Heat the oil in a large frying pan 
over high heat, and seal lamb shoulder on each side until nicely 
browned. Place into an ovenproof dish with the vegetables, 
herbs and wine, and pour in enough stock so the meat is 3/4 
covered. Cover with a lid and cook for 12 hours.

HERB CRUST
500g packaged dry breadcrumbs
40g mint leaves
40g marjoram leaves
40g curly parsley leaves
40g rosemary leaves

Method
To make the Dijon butter, mix all the ingredients together.
For the herb crust, combine all the ingredients in a small food 
processor until finely chopped and well combined. Season to 
taste. Smear the Dijon butter over the lamb shoulder, then 
press the herb crust on top. Cook for a further 10 minutes. 

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: 
How many columns are in the 
Harbour Dining Room (HDR)?

________________________________________________________

Bonus Question: 
 What image is portrayed in the mural in the HDR? 

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 Member’s 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



CLUB UPDATES

 
THE BOARD & CEO WELCOME THE FOLLOWING NEW MEMBERS

Mr Simon Hempel
Mr Angelo Pillai
Mr James Pope

Ms Sheridan Szypica
Mr Shane Chronopoulos

Mr David Rafter
Mr Christopher Abouhamad

Judge Mark Williams S.C.
Ms Caroline Chen

Mrs Joy Dean
Mr James Tyler
Mr John Peisley
Mr Paul Knight
Mr Brian Griffin
Mr Paul Delprat

Mrs Christine Paine
Mrs Erika Hughes

CONGRATULATIONS to our esteemed member Mr Peter Reedman, a happy recipient of $50 
on their house account, who was drawn from all the entries that correctly answered the main 
question for August in our 'If these walls could talk' competition. The Grandfather clock was 
presented by 'Padre L. G. H. Hall'. 

Thank you to all our members that participated and those who correctly answered the Bonus 
Question, the portrait above the elevator on level 3 is our founder 'Harrie Skinner ESQ' - enjoy 
your complimentary beverage voucher!

Take some time out and look around the club. While you're at it, pick up an entry form and 
complete the quiz for this month. Good luck and we look forward to receiving your entries.

OUT & ABOUT WITH RACA - LEGACY WEEK & ALL BRITISH DAY 

We also welcome back returning members 
Mr Matthew Potter and Mr Michael Aitkins

MELBOURNE CUP 
5 NOVEMBER 
12PM | $139

Dust off your best suit, don on your 
fanciest fascinator and join us for 

the race that stops the nation! 

Enjoy a wonderful feast and a bit of 
fun as we host yet another exciting 

Melbourne Cup luncheon.
Bookings are essential. Please contact our events team 

on 8273 2320 or events@raca.com.au



MEMBER EVENTS
There's something for everyone this month with fantastic events 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
4 October 6PM - Members Bar   $20

Bookings: 
Not required

The Ladies Committee of 
The Royal Automobile Club 
of Australia invite you to 
a Christmas-themed affair 
featuring musician Di Solomon. 

Join us in carolling the festive 
classics whilst you feast on 
delicious canapés and a two 
course individual Christmas 
menu.

LADIES COMMITTEE 
25 November 12PM     $65

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

You are invited to dust off your 
best suit, don on your fanciest 
fascinator and join us for the 
race that stops the nation! 

Enjoy a wonderful feast and 
a bit of fun as we host yet 
another exciting Melbourne 
Cup luncheon in the beautiful 
Macquarie Room.

MELBOURNE CUP LUNCHEON
5 November 12PM                 $139

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

In a joint event with the 
Australasian Pioneer’s Club, 
we invite you to join us in 
commemorating Nelson’s 
famous victory at Trafalgar.

The luncheon will be reflective of 
the finest naval tradition of fine 
food, plentiful wine and port. 

TRAFALGAR DAY LUNCH
22 October 12PM     $70

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

WOMEN'S PIONEER SOCIETY
16 October 12PM      $75

Bookings: Ann Lisle
0407 958 582

Join us as David Carment 
discusses the adventurous and 
dangerous flight of ‘Waltzing 
Matilda’, a converted Halifax 
bomber that reached Sydney 
from Britain in June 1946. 

It was perhaps the most unusual 
flight made along the Britain-
Australia air highway.

SAVE THE DATE!
Henschke wines are amongst 
some of the most well-known 
and sought-after wines in 
Australia. Join Corks ‘n’ Forks 
in November as we celebrate 
Henschke for a night not to 
be missed. Enjoy a selection of 
Henschke wines, perfectly paired 
with a menu prepared by our 
Executive Chef.

HENSCHKE BLACK TIE DINNER
29 November                       $TBA

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

WOMEN'S PIONEER SOCIETY
20 November 12PM      $35

Bookings: Ann Lisle
0407 958 582

Join us as we welcome our 
guest speaker, The Honourable 
Dr Brendan Nelson AO for a 
wonderful afternoon discussion. 
Dr Nelson is currently the 
Director of the Australian War 
Memorial but he is most well 
known as the elected leader of 
the Liberal Party of Australia, 
serving as Leader of the 
Opposition until 2008.

Whisky vs gin. Two iconic spirits 
explored in two fascinating 
ways with the world’s leading 
authority on unique spirits, the 
Scotch Malt Whisky Society. 
Who will win? How will you drink 
your gin or mix your whisky? 
There’s bound to be some twists 
and turns along the way, but 
one thing is for sure, there will 
be a winner one way or another.

WHISKY VS GIN
8 November 6PM                   $85

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

In a joint event with the 
Australasian Pioneer’s Club, we 
invite you to join us for lunch in 
honour of Remembrance Day. 

Pre-lunch welcome drinks in 
the Pioneer's Room then lunch 
will be served in the Macquarie 
Room. 

REMEMBRANCE DAY LUNCH
12 November 12PM     $70

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

Kintsugi is a century-old 
Japanese craftwork where broken 
ceramic objects are pieced back 
together using natural lacquer 
and gold dust based on the 
philosophy of Wabi Sabi finding 
beauty in imperfection. Includes 
all materials, 3 hour Kintsugi 
workshop, glass of bubbles on 
arrival, tea & coffee 
and finger sandwiches

KINTSUGI WORKSHOP
13 November 10AM-1PM                 $149

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



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 25 October 
6pm in the Pioneers' Room

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

REGULAR EVENTS

WINE OF THE MONTH 
Oatley Fine Wine Merchants 4 Jazz Night

9 President's Cocktail Party

10 Corks 'n' Forks
16 Women's Pioneer Society

16 Thoroughbred Sports Cars in 
the Garage (Motoring)

17 Annual General Meeting
22 Trafalgar Day Lunch
25 Fluid Friday's

DECEMBER

1
Summer Classic, RACA 
Trophy Race & Promo Day 
(Sydney Motorsport Park)

4 Wreath Making Class
6 Jazz Night

13 Fluid Friday’s - Motoring 
Christmas Drinks

18 Women's Pioneer Society
25 Christmas Day Lunch

31 New Years Eve

OCTOBER

NOVEMBER
1 Jazz Night
5 Melbourne Cup Luncheon

8 Whisky vs Gin
10 Motoring (Picnic Run)
12 Remembrance Day Lunch
13 Kinstugi Workshop
20 Women's Pioneer Society
25 Ladies Committee 

29 Henschke Dinner

29 Fluid Friday's

The Friends of The Australian 
Ballet would like to extend a 

special offer to RACA Members 
for the opportunity to attend 
a dress rehearsal performance 

of The Australian Ballet’s 
production of SYLVIA at 

The Sydney Opera House, 
Thursday 7 November 7pm. 

Attendance at a dress rehearsal 
is normally exclusively reserved 
for Members of Friends of The 

Australian Ballet and is a unique 
invitation to share the final 

moments of preparation before 
a new production opens.  

RACA MEMBERS SPECIAL 
PRICE of $95

(normally from $145)

To purchase, please go to 
www.fab.org.au

choose your performance 
time, pick your seats, select 

FAB FRIENDS price and 
enter discount code 

RACSDR 
at the checkout to receive 

the special discount.

2018 ALTE CHARDONNAY
The medium-bodied palate shows 
the purity of the region with creamy 
stone fruit flavours balanced with 
zippy fresh acidity.

2017 ALTE SHIRAZ
Full flavoured yet elegantly 
weighted – A hallmark of this 
exceptional vineyard. Dark red fruits 
combine with a hint of Chinese Five 
Spice with soft, fine tannins that 
add length and structure.

ALTE wines are testament to everything great about high-altitude winemaking. 
Using only the best parcels of fruit, these single vineyard wines unveil the 
elegance and purity unique to our cool, sun drenched region in Orange, NSW.


