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YACHT CLUB CALA D'OR

Summer Highlights ot Vacht GClubh Gala @0

We have had a fantastic summer of parties at the Yacht Club. Thank you to everyone who has supported these
events, we hope you enjoyed them as much as us. Why not host your own event - the Yacht Club is a perfect

venue —whether it be a milestone birthday, anniversary, wedding, christening or corporate events.

Below are some highlights of our main summer events. Don’t forget our Bistrot Restaurant remains open and
theme nights are still available throughout September as well as Cooking Classes and beauty treatments.
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On 7th August we celebrated our Big Summer Party, Mardi
Gras style. With some fantastic costumes on display from both
the staff and guests, Mardi Gras decorations, wonderful food
from a variety of different cuisines, flamenco dancers and live
music —it really was a night to remember.

More photos available on our Facebook page.
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Cooking Holidays Mallorca Yacht Club’s Charity Day
LATEST OFFERS
Book a 1 day Cooking Class and get a On Thursday 5th August the staff, members, Mal-
FREE 1 Day pass to the Yacht Club lorca Life & Style Magazine and guests came to-
gether to raise money for
Email us —info@cookingholidaysmallorca.com Great Ormond Street Children’s Hospital.
Download a copy of our brochure here After a round of friendly football matches, the

staff were robbed of victory (it was a close call) by
the Members Team, they proudly received their
medals and returned home with the Cup!

Everyone went back to the Yacht Club for a BBQ
and a well deserved drink or two. We all agreed
that Sergio, the General Manager, needed a haircut
so after a very generous collection around the ta-
bles, his wife proceeded in shaving off his hair.

Click here for further photos of the day.

A BIG THANK YOU TO EVERYONE WHO
TOOK PART—WE RAISEDE€..............

Yacht Club Cala d’Or’s Conference & Delegate _ ‘
Packages from only €18.50 p.p. ¢ u » )

Our affordable and convenient delegate packages
are hassle free and ensure your business runs
smoothly with professional service and facilities.

Enquire at Reception for further details or email

info@yccalador.com Enjoy a unique wedding at the Yacht Club. Our all-inclusive
wedding packages start from as little as

This includes........

Keep up to date on what’s happening at the ROOM HIRE
Yacht Club Cala d’Or. Join us on Twitter, 3 COURSE MEAL
Facebook and our Blog DRINKS PACKAGE

I Welcome drink - Sparkling Wine or Bucks Fizz
- Bl.n er : 72 bottle of wine per guest
gg A glass of Sparkling wine for toast

Complimentary Cake Stand & Knife
Find us on
.'E Facebook

Red Carpet Welcome

An Experienced and Dedicated Wedding Co-ordinator
Free Use For The Bride and Groom of Yacht Club Facilities

10% Discount on daily Club membership for your guests
White Linen

Book your 201 | wedding
BEFORE 30th September 2010 and enjoy our 2010 prices!!!

Lucas’ Recipe Corner

White Chocolate & Pistachio Tart
(serves 6—8) This month, the Yacht

Club Cala d’Or head
Come along and savour this dish at our , i chef

Bistrot Restaurant and Bar

Lucas Aguilera,
bakes this deliciously
Ingredients enticing tart, not only

. . does it look too good to
e  250g of fresh pistachios

e 250g white chocolate

e 200g caster sugar

e 150g unsalted butter

e 3 tablespoons of plain flour
e bSeggs

eat, the buttery choco-
laty filling that melts in
your mouth is the per-
fect finale to any dinner

e 2 heaped teaspoons of baking powder

Preparation
In order to make this tart you will need a very good electric blender.

1. Heat the oven to 160°c/fan 140°c/gas mark 3.

Butter and line a 20cm cake tin.

Crush the pistachios for 30 seconds and set them aside.

Crush the white chocolate for 20 seconds and add to the pistachios.

Put all the other ingredients in the food processor and mix for 1 minute.

Add the chocolate and pistachios and mix for a further 1 minute.
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Put the mix into the cake tin and cook in the pre-heated oven for 50 minutes.
And to finish...

Once cooked, leave to cool and then serve with fresh strawberries, a sprig of mint and some homemade ice-cream.
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To remove your name from our mailing list, please click here.

Questions or comments? E-mail us at events@yccalador.com or call +34 971 648 203




We are pleased to introduce our new Restaurant Manager, Christian. Christian worked for 8 years in Germany
in the Food & Beverage industry before moving to Austria where he was Restaurant Manager at a resort in the
Austrian Alps. He then moved to Spain where his most recent job was Restaurant Manager in a 5 star hotel com-
plex in the Marbella area.

Please join me in welcoming Christian to the Yacht Club. We hope you all get the chance to meet him in the very
near future and any suggestions or feedback you have, he would be delighted to hear.



