SUT - PERTH BRANCH ﬁ
ANNUAL DINNER
Friday 3rd October 2008

The Observation Deck & Marquee
Frasers Restaurant, Kings Park, Perth

THIS IS A PERFECT OPPORTUNITY TO INVITE YOUR

CLIENTS AND STAFF TO FILL A TABLE (OR TWO)
ENJOY THE BEAUTIFUL VIEWS OVER THE CITY

TABLES SEAT A MAXIMUM OF 10.
INDIVIDUAL PLACES WILL BE AVAILABLE ON SHARED TABLES.

CosT~$150 PER PERSON + GST
MENU AND BOOKING FORM ON PAGE 2

Included in the cost
* Canapés & Drinkson arrival

% Four Coursea'lacarte Meal, Coffee, Port & Liqueurs

%  Selected Wines, Premium Beersand Soft drinksthroughout

* Celebrity entertainment

Dress Code: Business Suit / Cocktail Dress

SUT would like to thanks the companies listed below for their generous offer of sponsorship for this event.

; Bronze Sponsors
Gold Sponsor ° Silver Sponsors Sp

&
vetcogray J P KENNY

a GE Qil & Gas business mF ;




Programme

18.45 Arriveat Frasers
Drinks & Canapé's
will be served in the observation deck

19.15
Guests to be seated

19.30

Welcome by Martyn Witton
SUT
Perth Branch Chairman

19.40
Dinner will commence

21.30
Guest Speaker
Malcolm Dix
The Great Corporate Hoax

LiveMusic by Timeless

11.45 - Evening End.

BOOKING FORM

Please complete and
Either e-mail or fax to

Joyce Bremner
J.bremner@sut.org

Fax no. 08 9446 9905
Tel no. 08 9446 9903

Tickets/Pocket 1D will be
issued to the person noted on
the booking form. If you have
not received your tickets 2
weeks prior to the dinner
please contact Joyce Bremner

SUT is supported by

= Department of
V- Industry and Resources

www.sut.org.au

Menu

Turkish bread with dips

~aAa AN

Char grilled mushrooms and asparagus, with cress and
onion salad: fig vincotto dressing

A A A A

Red throat emperor fillet with white bean puree, English
spinach, semi dried tomatoes, cress and olive salad

Or

Roast eye fillet with salad roast potatoes
& caramelized baby onions

Green vegetables with extra virgin olive oil & Green beans with
onion and garlic will be served with the above.
Tiramisu with baci gelato and espresso sauce

~aAa AN

Coffee, Port/Liquors & Vahirona chocolates.

Cost per head $150.00 + $15.00 GST = $165.00

Price includes Arriva drinks & canapé's, Dinner, Selected wines & beers for the duration of the evening.

Name

Company

Address

E-mail.

Telephone No. Fax No.

Please book places for me and my guest(s) @ $165.00 per head

Payment method

O chgmadepayabletoSUT [  Invoice using Po. No. O Credit Card
Card No. Expiry Date
Name on the card

Billing address for card

Total Payable £ Signature

Please e-mail any special dietary requirements to Joyce Bremner j.bremner@sut.org
at least 7 days prior to the dinner.




