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Plume of Feathers in Portscatho....they
beat us hollow last year!!l Both Pubs have
at least 6 or 7 teams each consisting of 4
players. A suggested donation of £10 per
team to be given to the Charity.
One quiz is hosted at the Kings Head, the
other at The Plume of Feathers. Both Pubs
will provide a Pasty supper free of charge
and may the best team win!! There will be
a Kaffie; to be drawn on the nignt
Dates are; 19 March 7.00pm Kings Head
9th April 7.00pm
Plume of Feathers
Please contact us a The Kings Head if you
can put together a team and would like to
take part

When it’s full

Philleigh.Shout

Once again these men with Great Voices
(and great thirst!) will be here to raise the
roof on the Friday 17th March

Renditions of ‘Little Eyes, ‘Lamorna’ and
even ‘Sloop John B' are just some of the
many songs they sing. Come and join us
for what is always a really good evening.
Why not book a table and make a night of it!

Supplier Profile Brian Etnenngton Meat (o Ltd

I learnt a long time ago that to produce the best products there is no substitute for
buying the best ingredients. So when we took over in April 2004 | had no hesitation in
looking to Brian Etherington to supply all our meats.

A Cornish company, started as long ago as 1954, they have grown into a well
established firm based at Wheal Rose in Scorrier, supplying top
quality meat throughout Cornwall & Devon.

meat

of charge & In lieu of this we will be passing a ~
donation collection box around after
dinner in aid of Cancer Research.
Tickets are £10 each for the dinner

i ited — so please

it’s fullll

SPECIAL 11

for March, April and May. Available Monday to Thursday

Come along & enjoy our ‘Dish of the Day’ with a pint of Skinners Beer or a glass of our
Chilled House Sauvignon Blanc, Australian Shiraz or a J20 Fruit Juice all for £7.50!

INCHTIME OFFERS
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We will be featuring dishes such as Local Sausage & Mash with Red Onion Marmalade,
Smoked Haddock & Horseradish Mash, Local Pork Loin Steak with a Bay Apple Sauce.
Each dish will be available for a week & then we change it. So come along & we think

Brian’s son Mark is now leading the firm into the next
generation, developing not only the produce market but
establishing a Butchery Academy at Wheal Rose — the
only one of it's kind in Cornwall,
qualification in Butchery.

In this day and age, it is a pleasure to find what some
might call an ‘Old fashioned *
speaks for itself. We are constantly complimented on our

So it is a pleasure to introduce Brian Etherington Meats to
those of you who wonder...

you'll agree...it's good value for money!!
We are currently working on developing our

The next copy will be publwshed and sent
out within the first two weeks of June. We

hope you have found this one useful and | oun Website and will let everyone know
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data base, or better still,
know of someone else who
might like to receive one,
then please do not hesitate @
to contact us and we will
ensure that it is done.

Qur entry into www.eatoutcornwall website
if you

is being updated, please do use it &
find the time..write a review.

For the B & B / Guesthouse
owners amongst you, we are
honoured to have been chosen
by Alasdair Sawday to be
included. in-their new_edition
‘Pubs & Inns of England &
Wales'. Here’s hoping it will
bring lots of new business.

Finally to close, to remind you all that we do
cater for parties of various sorts — we have
recently had some very successful Shoot
Dinners, Retirement Dinners, Women's

Institute Luncheons and Christmas Parties, so
please do bear us in mind when you next
need to arrange a party.

providing NVQ

butcher, whose produce

where do they get it from?...




