October 2020
Contrasting weather conditions! Excellent pictures
Ian Courtier!

Racing Update
I think we've had another successful few weeks
on our journey to return to racing and I’d like to thank all BMYC racers and support crew for
continuing to come out and take part in our Performance Builder, Coastal and Longshore events.
In particular I was really pleased that the Rampion Wind Farm Challenge was able to go ahead. At
around 40 nm and with the option to go clockwise or anti-clockwise around the Wind Farm the race
was intended to be a test of both technical ability and endurance.
Conditions on the day were tough but three boats made it and I’m happy to report that the feedback
was that the race was gruelling, with close competition and, "everything a good race should be.” If
possible I’d really like to make it a regular feature of our race calendar.
As we move into the winter months we are returning to a more familiar Sunday format with the
Winter Series but I intend to try and keep our options open and embrace new racing challenges
where possible. I think the Longshore has been great idea and would like to offer more if we can.
Please continue to take care in and around the Club and shared areas of the Marina. Remember that
when you take part in any of our organised racing you must read, understand and take reasonable
steps to comply with our instructions, UK Law and UK Government and RYA guidance at all times.
We may yet be subject to further restrictions due to COVID-19 and the risk has not gone away so
please observe the RYA guiding principles and take a considerate and conservative approach.
Greg Driver, Rear-Commodore Racing

From last month’s newsletter - I forgot to include the link to Brighton Belle for those of you
who are interested in finding out more. Go to https://brightonbelle.org for more
information

Long Inshore Race
We had a great race Westwards to
Shoreham and back on October 11th…
a good turn-out of boats, and some
excellent sailing weather
Photo of the fleet passing Brighton by
Ian Courtier (right)

View from the race fleet, Pip Tyler (left)

Viewed from the Downs, Gemma
Hobson (right)

Race photos by Kevin Ramsbottom from Admiral Jack

Results
IRC 1st Laughing Fish, 2ⁿd
Revive , 3rd Imadjinn
NHC 1st Laughing Fish, 2ⁿd Imadjinn, 3rd Revive

Prize-Giving Spring 2020 - the (first) one that didn’t happen
We didn’t get to finish our Spring sailing season, and our Spring Prize Giving would have
been held in May in a normal year. That didn’t happen, but here is what we would have
presented and the winners who deserve our congratulations. The trophies will be engraved
with the winning boat names.
John Taylor Trophy for Autumn Series IRC
Awarded to Revive
2ⁿd place Jouster
3rd place Diamonds4Ever

Charles Wilson Trophy for Winter Series IRC
Awarded to Jouster
2ⁿd place Revive
3rd place Phezulu II

Alain Laverne Trophy for Winter Series NHC
Awarded to Phezulu II
2ⁿd place Jouster
3rd place Diamonds for Ever

Sheikh Abdullah Trophy for Frostbite Series IRC
Awarded to Diamonds4Ever
2ⁿd place Kokomo
3rd place Revive

Hand in Hand Trophy for Frostbite Series NHC
Awarded to Silver Fox
2ⁿd place Baradal
3rd place Kokomo

Watershed@BMYC BAR – Opening Hours
Sunday
08:00 – 23:00
Monday
12:00 – 23:00
Tuesday
12:00 – 23:00
Wednesday
12:00 – 23:00
Thursday
12:00 – 23:00
Friday
12:00 – 00:00
Saturday
12:00 – 00:00
GALLEY – Opening Hours
Sunday
12:00 – 21:00
(and for breakfast on race days)
Monday
12:00 – 21:00
Tuesday
12:00 – 21:00
Wednesday
12:00 – 21:00
Thursday
12:00 – 21:00
Friday
12:00 – 21:00

Update from The Watershed
AUTUMN MENU
The menu at The Watershed is updated from time to time to ensure the best seasonal
produce is used and to offer members choice and variety. The new autumn menu features
a selection of hearty and delicious dishes including pie of the day, braised lamb shank,
sausage & mash and a pearl barley risotto with sautéed wild mushrooms to name a few.
Classic dishes such as fish & chips and burgers are still on the menu. To view the new menu, please visit
www.thewatershed.club.
Bottomless Brunches – every Saturday!
The Watershed is now offering brilliant Bottomless Brunches
every Saturday between 11am and 1pm (last brunch orders in by
12:45pm). You can enjoy 2 hours of unlimited Bloody Marys,
Bellinis, draught cider or Laine draught beers along with a tasty
two-course brunch with a choice of main dish. There is plenty of
choice for veggies and vegans too! Usually £30 per person, but
BMYC members can enjoy their 20% discount making this an
unbeatable £24 per member. To book a table please phone
01273 818711 or email watershed@bmyc.uk.
Sensational Roasts – every Sunday!
Our reputation for incredible roasts is long-standing. In fact, Gok
Wan, basically famous for having good taste said it was the “best roast dinner he has ever had in a restaurant
or pub” after visiting our central Brighton venue The Mesmerist a few weeks ago! We offer the same brilliant
roasts at The Watershed with all the trimmings, enormous Yorkshire puds and lashings of rich silky gravy.
Choose from a roast chicken supreme, tender roast striploin of beef, pot-roast rolled lamb shoulder or a
delicious butternut, mushroom and beetroot Welington for the veggies and vegans. To book a table please
phone 01273 818711 or email watershed@bmyc.uk.
TAKE AWAY FOOD SERVICE
The Watershed is launching a take-away food service starting this Friday, 23rd October on main dishes
(excluding fish & chips). The service will be collection only and can be paid for when the order is collected.
Pick up a take-away menu the next time you are at The Watershed and enjoy all your favourite dishes in the
comfort of your own home! Perfect for those days that you don’t want to cook at home, but still want
delicious home-cooked comfort food!
COVID-19 GOVERNMENT GUIDELINES
This is a polite reminder to all members to please ensure you are all following the latest government guidelines
to keep yourself, other members and staff at The Watershed safe:
- wear a mask at all times unless seated
- stay seated unless you need to use the restrooms or smoke outside
- wash your hands
- use the hand sanitizer located at the entrance, at the bar and outside
- no tables larger than 6 people
- observe social distancing

The Watershed – competition winner!
Congratulations to Pip Tyler– you are the winner of the recent Watershed
competition for BMYC members! You have won dinner for two plus a bottle of
house wine. Please contact The Watershed to claim your prize (01273 818711
or watershed@bmyc.uk)

