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19 The new club system is now fully integrated with 
our website and provides options for you to easily 
view transactions, update your details and select 
your preferred interests. We thank you for your 
patience during this transition and we are also 
appreciative of members providing feedback as it is 
critical to improving our service to you.

Your club has a number of interest groups available 
and you can advise us of your preferences via your 
online portal. Please go to My Details > Member 
Interests and select ‘yes’ next to your preferred 
interests, then click Update. 

If you are unsure of your password you will be able 
to reset it by clicking on the ‘Forgot Password’ link 
which will ask you to re-enter your membership 
number and to enter the text that appears in the 
verification box. An email will be sent to your email 
address which will allow you to reset your password, 
alternatively please contact us on (02) 8273 2318 or 
marketing@raca.com.au 

We are very pleased to have welcomed a number of new Young Executives this year and 
several members have expressed the wish to connect with our senior members. We will 
be sending an expression of interest to all members, asking if you would be available to 
contribute to a mentorship program. More information will be provided shortly but if you 
would be interested in supporting our younger members, please select ‘Mentor Program’ 
in the interests tab. 
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CORKS 'N' FORKS

Dear Members,

The Motoring Group held its Annual Dinner on the 17th August with a forward vision of 
helping to promote Women in Motorsport. Hosted by our new Convenor, Stephen Wells, our 
two Guests of Honour were successful race drivers Chelsea Angelo and Emily Duggan. 

Both ladies provided an inspirational discussion about how they entered motor racing, the 
differences between the cars they race, the modern pressures of managing their careers and 
what their aspirations were. The evening also celebrated the Centenary of Bentley and had an 
introduction to the 2020 Sydney Harbour Concours.

The evening brought together RACA members as well as representation from the Australian 
Racing Drivers Club, the Rolls-Royce Owners Club, the Bentley Drivers Club and Club Maserati 
Australia, providing an appreciative audience for our speakers. 

Our Club President Michael Callanan and directors Megan Lavender and Morgan Kelly were 
present to help with the lucky prize draw and to award the RACA Trophies to the Historic 
Racing category winners. It was a terrific night to bring together so many people who want 
Australian motorsport to be at the forefront of equality in racing and to support two young 
drivers in their careers.

Additional photos of this wonderful event can be viewed on our website 

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 22 August 2019 – ‘Good wines from Unexpected Places’
Our tasting/tour was a great night by any measure. Where else but at your Club could you enjoy 14 carefully chosen wines from 
around the world with 6 matching food courses for $100? The night began with a sparkling wine from Argentina, followed by 2 
white wine brackets, 2 red wine brackets, and a fortified Tempranillo from the NSW New England region to finish. All wines were 
excellent; some favourites being the 2017 Envinate Taganan Blanco from the Canary Islands amongst the whites, and the 2017 
Pietradolce Rosato from Mt Etna and the 2016 Syrocco Syrah from Morocco amongst the reds. 

Other 2019 Events
Other events for the remainder of the year are our final tasting/tour on Thursday 10 October – theme tba, our Tasmanian food 
and wine tour from 29 October to 3 November – fully booked, and our Black Tie Henschke Dinner on Friday 29 November, which 
this year will focus on the significant contribution to the Australian wine industry made by 4th generation Cyril Henschke.
There’ll be more details in next month’s newsletter.

However you can book now for the tasting/tour and/or the Henschke Dinner if you wish. To do 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



The Ladies Committee High Tea held on Monday 29 July, 2019 was a very special event. All members and their guests in 
attendance on entering the Macquarie Room saw the luxury and glamour of the table decorations kindly donated by international 
event designer Nadia Duran – a previous guest speaker. Chef Gary and his team gave us a wonderful High Tea menu and talented 
Toby J entertained us with his music. 

On Monday 30th September 2019 the Ladies Committee will hold a luncheon with Mr Brendan Wall, Director of Engagement and 
Development at the Sydney Opera House as guest speaker. Brendan will talk to us about the History of the Sydney Opera House 
and some behind the scenes stories. 

If you have not joined us for a luncheon recently we would love to see you at one soon. Come alone or come with friends – all are 
welcome.

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

LADIES COMMITTEE

CHEFS CORNER - FOR THOSE CHILLY NIGHTS!
Our Executive Chef, Gary Ryley, is sharing his best 'comfort food' with 
this delicious pudding (makes 8 portions).

RUM & RAISIN BREAD AND BUTTER 
PUDDING WITH VANILLA ANGLAISE
Ingredients
10 slices of stale bread, white
150g of butter, softened
2 tsp ground mixed spice
200g raisins
100ml rum
2 tbsp of Demerara sugar
4 eggs
6 egg yolks
80g of caster sugar
500ml of milk
500ml of double cream
Method
• Bring the rum to the boil, once hot remove from the heat and add 
the raisins allow to soak for 1 hour.
• Beat the eggs and sugar together in a bowl until pale and smooth. 
Add the milk and cream to a pan, heat until simmering then remove 
from the heat. Pour the hot milk over the eggs and sugar, mixing well 
as you do so.
• Grease an ovenproof dish with some butter. Remove the crusts from 
the sliced bread and butter all of the slices on one side. Cut the slices 
in half.
• Spread out a layer of the buttered bread to cover the bottom of the 
dish, slightly overlapping each slice. Sprinkle with a good pinch of 
mixed spice, and the raisins.
• Pour over some of the custard to cover the first layer. Repeat this 
process to make more layers of both the bread and custard until used 
up, leaving a little custard for serving. Press down firmly, cover with 
cling film and leave to set in the fridge overnight to allow the bread to 
soak up the custard.
• Preheat the oven to 160°C/gas mark 3
•Remove the bread and butter pudding from the fridge and sprinkle 
over some Demerara sugar. Bake for 30-40 minutes, or until it feels 
firm when pressed lightly, do not over cook.

Visit our website for the Vanilla Anglaise recipe

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: 
Who presented the grandfather clock, 

located in the lobby?
________________________________________________________

Bonus Question: 
Whose portrait hangs above the elevator on level 3?

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 Shaun Kalms
Mr Vincent Elias

Mr James Brennan
Mrs Christina Dodd
Mrs Wendy Curran

Mr Karl Sullivan
Mr Andrew Collignon

Mr Mark Ivanhoe
Mr Peter Scott

Mr Timothy Humphrey

Mr Simon Loulach
Mr Reece Gough

Mrs Helen McCurdie 
Mr Richard Clune
Mr Graham Millar

Mr Matt Wall
Mrs Kim Liddell
Mr Tim Boon

Dr Karl Mallon
Mr David McCann

CONGRATULATIONS to our esteemed member Dr Amanda Hume, 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 first recipient of the 
RACA Warwick Farm Trophy was ' I. Geoghegan'. 

Thank you to all our members that participated and those who correctly answered the Bonus 
Question, the mph travelled was '75.99mph' - 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.

RACA ANNUAL MOTORING DINNER 

OUT & ABOUT WITH RACA - MOTORING & WEDDING EXPO'S

Esteemed RACA Member, Mr Doyle

We also welcome back returning members Mr Thomas Egan, 
Mr Ronald Langley, Mrs Rhonda Langley and Mrs Karen Patterson   



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
6 September 6PM - Members Bar   $20

Bookings: 
Not required

WOMEN'S PIONEER SOCIETY
18 September 12PM      $35

Bookings: Ann Lisle
0407 958 582

The Women's Pioneer Society 
invites you to a wonderful 
luncheon with Guest Speaker 
Mr John Cann, Archivist Access 
and Engagement at NSW State 
Archives. 

Mr Cann will take 'A Closer Look 
At Marriage:  Marriage Records 
in NSW State Archives'

Inspired by the love of the 
traditional Bavarian festival and 
great beer, the Harbour Dining 
Room will feature a delicious 
Oktoberfest menu. 

Lunch & Dinner service available 
in the Harbour Dining Room.

2 Course meal $55
3 Course meal $70

OKTOBERFEST FOOD WEEK
23-28 September (Lunch & Dinner service)         $55-$70

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

BOOK NOW 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.

Win a VIP Golf Experience thanks 
to Platinum Pro Golf Tours!

CASINO NIGHT
20 September 7PM           $99 or 2 for $150

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

Join us for lunch as we welcome 
our guest speaker Brendan Wall, 
Sydney Opera House Director, 
Engagement and Development.

Brendan will share some ‘behind 
the scenes’ stories and provide 
sneak peek in to the future 
activities at the Sydney Opera 
House.

LADIES COMMITTEE 
30 September 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

Join us for a delicious Afternoon 
Tea in the Harbour Dining 
Room with games to keep all 
entertained. Then venture out to 
the Royal Botanical Gardens for a 
Koala Hunt!

Adults $40
Young Adults (13-17yrs) $32
Children (3-12yrs) $25

GRANDPARENT'S DAY 
26 October 12PM              $25-40

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  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 27 September 
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
Tyrrell's Wines

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
26 Grandparent's Day

SEPTEMBER
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

OCTOBER

Moore’s Creek Shiraz
Aromas of plum fruits, chocolate and vanilla 
essence. Sweet Shiraz fruits and spicy peppery 
characters are evident on the palate, which is 
supported by the integration of tannins.

NOVEMBER
1 Jazz Night
5 Melbourne Cup Luncheon

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

29 Henschke Dinner

29 Fluid Friday's

Moore’s Creek Sauvignon Blanc
The colour is pale with a lime green hue. 
Pungent and herbaceous aromas dominate the 
nose with lovely passionfruit overtones. The 
wine has good length of flavour and ends with 
a fresh, zesty finish.

Moore’s Creek Sparkling Brut
An elegant sparkling with excellent depth of 
flavour. A fresh, clean finish with citrus blossom 
notes. Light-bodied with a touch of creaminess 
on the well-balanced palate.

Moore’s Creek Chardonnay
The wine exhibits peaches and stone fruits 
on the nose and palate, while the subtle use 
of oak combines well for a refreshing but full 
mouthfeel.

Moore’s Creek Cabernet Sauvignon
Aromas of black cherries, wild berries and 
some spice. A full bodied red, its palate is 
intense and rich with dark plum and firm 
tannins. 

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

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


