
 
 
President’s Letter 
 
Boathouse Cocktail Party 
  
The Boathouse Cocktail party last Saturday night, was, despite the wind, an outstanding 
success. We are planning another event in late January. This event was booked-out in 
three hours, so you’ll need to be quick off the mark when you see January’s event on 
Tight Lines. 
  
Band Night 
  
A very successful Band Night was run on Sunday, with a majority of members together 
with some non-members. Congratulations to Rob Larkin for a well organised event. 
  
Our next musical event will be the famous Peter Cupples, lead singer of Stylus, on 
Sunday evening, 9th January. Put it in your diary now, further details to follow. 
  
Unacceptable Behaviour 
  
The Committee and I have zero tolerance for unacceptable behaviour in the Club by 
either members or guests. 
  
We are striving to ensure an even friendlier environment, which is inclusive to all our 
members. Last Saturday night we had issues with the function upstairs, with people 
smoking on the balcony, and some rudeness to staff. 
  
I have also had several complaints of members being demanding, or rudely addressing 
staff. 
  
Let me make it quite clear that this will not be tolerated, and depending on the 



circumstances, may well result in suspension of membership. There is no place in our 
Club for rudeness. 
 
While I am on the topic, children are very welcome in the Club, however it is up to the 
parents to take control of them. The Club is not a place for children to run around 
screaming, to the detriment of other members. There is plenty of room outside on the 
sand for those activities. 
  
Similarly, our bar staff are there for the benefit of members, that includes all members. 
Please do not ask for favours, for over-pouring, or provide directions to them, or any 
staff. If you have any issues, or want to make suggestions, they are welcome, but they 
are to be addressed to the Committee via our Office Administrator, Amanda. 
  
Functions 
  
Further details are available. We have several functions coming up, please read Tight 
Lines carefully, and book early to avoid disappointment. 
  
Volunteers 
  
Again, we are always seeking volunteers. This week we need to fill the roster for Covid 
Marshalls and to help Amanda generate Fobs for new members, and a writer-type to 
take over Snapper Snippets newsletter. 
 
Donations 
 
If any member has a convection microwave that is serviceable, and / or a soundbar or 
sound system for use in the boathouse, they would be much appreciated. Similarly, we 
are looking for quite a lot of lemons for our Christmas Cocktail Party, and a lot of mint, 
so if any member can provide that, please contact me. 
  
We are getting some very good feedback now from members about the activities, the 
culture, and the friendliness of the Club. We get plenty of suggestions, and some 
criticisms, so it has been very welcome. 
  
I look forward to seeing as many of you as possible at the Christmas Cocktail Party on 
the 18th. Numbers are limited to 140.  It is available via the link on this page. 
  
  
Peter Nevile.  
 

 
 

APYAC 2021 Member Survey - LAST CHANCE!  
  



The Committee strives to learn more about you, the members, with the goal of 
increasing engagement and satisfaction.  Please follow the link, it’ll take about six 
minutes to complete the APYAC 2021 Membership Survey. Make sure your voice is 
heard, check out the survey right now. 
 
Click here -->  APYAC Membership Satisfaction Survey 2021 
 

 
 

Angler’s Kitchen 
  

Beer battered fish & chips 
served with garden salad, lemon and tartare sauce $25.00 

(KIDS FISH N CHIPS $12.00) 
  

Porterhouse steak 
Cooked to your liking, served with chips Asian slaw and choice 

of sauce (mushroom / peppercorn / red wine / Paris butter) $32.00 
  

Massaman beef curry 
With rice, minted yoghurt and flat bread $25.00 

  
Crispy skinned salmon 

On roasted chat potatoes with sautéed asparagus 
and olive tapenade $28.00 

  
Chicken parma 

Chicken schnitzel topped with ham, napoli and 
cheese served with chips and garden salad $25.00 

  
Salt & pepper fried calamari 
Served on an Asian slaw with chips $25.00 

  
Seafood spaghetti 

Sautéed mussels, salmon, whitefish, prawns and 
calamari tossed in olive oil, chilli and garlic $28.00 

  
Prawn Linguine 

Tossed in a rich tomato, basil and chilli sauce with 
a roquette parmesan garnish (GF AV) $27.00 

  
Veg Linguine 

Tossed in a rich tomato, basil, chilli sauce, asparagus 
and roquette parmesan garnish (GF AV) $22.00 

(KIDS PASTA N NAPOLI $12.00) 
  
  

Cheese Board 
A selection of three cheeses and condiments $18.00 



  
Sticky Date Pudding 

With butterscotch sauce and ice cream $9.50 
  
  

Full menu:  click, and scroll down:  https://apyac.org.au/dining/  
BOOKINGS: call 9690 5530 or click  https://tinyurl.com/AnglersBOOKING 

  
 

 

Visitors 
  
APYAC only exists for current financial members, and their guests. We have recently 
been fielding extensive menu queries, only to find that the callers are not members. If 
you are ever unsure, please check the rules on the website, section 41 relates to 
Visitors: https://apyac.org.au/club-rules/ 
 

 
 
  

Our Club 
 

 
 
Taken in 1946, this picture shows Kevin Hayes, a local who lived in Richardson Street, 
with Kath George (left), and her sister Beryl (right). The sisters lived in Page Street. 
Kevin and Beryl married within the following year. Eventually they had a son, Barry, 
who is a member of our Committee. 
  

 



 

Volunteers 
  
Fobs For New Members 
  
With so many new members, Amanda needs help programming the Fobs. If you would 
like to get a two-person team together and come in to give a hand on Wednesday or 
Thursday this week, she would be very grateful. Email Amanda Giannakis 
admin@apyac.org.au 
  
Covid Marshalls 
  
Covid Marshalls are needed to check vaccination status at the front door during dining 
sessions and functions. We need to share the load around; can you help us? 
Click this link:  https://tinyurl.com/CovidMarshalls 

 

 
 

Melbourne Marathon 
  
There will be some traffic flow restrictions this Sunday with the running of the Melbourne 
Marathon. Lunch patrons, and Pot-of-Gold participants, take note. 
  
See the road closure map at the bottom of the email. 
  

 
 

Functions 



 
 

Children’s Christmas Party 
This Saturday 11th December 

10 a.m. – 12 noon 
(Disco Harry making his debut as Santa) 

 
Including: 

Santa 
Kid's Entertainer 

Fish & chips, icy pole & soft drink 
 

Kids under 12: free 
Adults and over 12s: $30 each 

 
**Parents to supply a $10 wrapped / named 

gift for each of their children which Santa will distribute. 
 

Book now, by following the link: 
https://tinyurl.com/KidsXMAS21 

 
 

 



 
 

Christmas Cocktail Party 
Saturday 18th December 

6.30 p.m. – 9.30 p.m. 
 

A night of fun and frivolity … get out the bling! 
Sparkle & Dapper is in order, RED is our theme. 

 
Prizes for the most red, & most creative red. 

Raffle, door & spot prizes as well. 
 

$80 per head (adults only) 
 

Includes: 
Cocktails 

Goat Cheese Tartlet 
Zucchini Fritter 

Vietnamese Rice Paper Rolls 
Beef Mignon 

Charcoal bun with Smoked Salmon 
Mini Wagyu Beef Burger 

Sausage Rolls 
Peri Peri Chicken Skewer 

Mini Quiche 
 

Book now, by following the link: 
https://tinyurl.com/XmasCocktails21 

 
 

 



 
 

Christmas Lunch 
25th December 

12 noon - 5 p.m. 
 

$105.00 per head. 
(Kids 12 & under: $35). 

 
On arrival 

Champagne cocktail 
Smoked salmon blini 
Shared entrée platter 

Seafood Platter 
 prawns, oysters, smoked 

salmon, calamari, condiments 
 

Main 
Roast turkey breast 

with Cranberry, maple glaze, baby apple and jus gras.  
Roast grass fed sirloin of beef, 

black pepper, chimichurri, and balsamic pearl onions.  
Five spiced cherry rum glazed baked leg ham.  

Vegetarian option – Mediterranean roasted vegetable 
tart topped with buffalo mozzarella and drizzled with basil oil. 

 
Sides 

Roasted duck-fat potatoes, rosemary salt. 
Whole roasted cauliflower, tahini yoghurt and spices. 

Seasonal vegetables tossed with herb butter. 
Fresh sourdough baguettes and butter. 

 
Dessert 



Traditional Christmas pudding with brandy custard. 
Fruit and berry salad with cream. 

Petit four. 
 

Christmas treats – served with coffee / tea. 
 

Book now, by following the link: 
https://tinyurl.com/APYACXmas 

 
 

 
 

 
 

New Year’s Eve 
Friday 31st December 7:00 p.m. 
Saturday 1st January 1:00 a.m. 

 
Why not join us for a fabulous night of fun 

and frivolity to see out 2021 and welcome in a brand New Year! 
 

$125 per head, plus drinks. 
 

On arrival 
A glass of bubbly (or similar) 

Pork belly and cucumber bao buns  
Platters of oysters and king prawns 

(approx. 3 of each per person) 
Dips ‘n Turkish 

 
Main 

Sumac and lemon salmon fillets 



Peri peri chicken skewers 
Chimichuri lamb mid-loin chops 

Gourmet lamb and rosemary sausages 
Spinach and Parmesan quiche (Veg) 

 
Sides 

Garden Salad 
Ancient grain salad 

Moroccan spiced chickpea salad 
Potato Wedges 

Corn on the cob with herb and lime butter 
Balsamic caramelised onions 

Dinner rolls 
 

Dessert 
Berry Cheesecake 

Classic Chocolate mousse 
 

Supper 
Sausage rolls, party pies, and bowls of chips 
 … and a bottle of Corona each to see out 2021 

(‘cos goodness knows, it’s good riddance 
to another Corona Year)! 

 
$ 125.00 per head 

 
 

Book now, by following the link: 
https://tinyurl.com/APYACNewYear 

 
 

 

Volunteers 
 
Our Volunteers have been doing an amazing job, jumping-in to help as soon as the call 
goes out.  A lot of the time their work goes un-noticed, so please take the time to thank 
them for their service to the Club. 
 
The Government requires us to have Covid Marshals every time we open the Club for 
lunches, dinners, and functions. 
 
We depend heavily on Volunteers to fulfil this role. 
 
Thank you to all who have raised their hand and filled this position. To share the load, 
we need more. So, if you would like to meet new people, click the link and choose your 
shift. 



 
When you come to the office to collect your new Fob, be mindful of the fact that Kerry 
Raymond has donated many hours of her time to program these for you, it doesn’t 
happen by magic. A big thank you to Kerry. Again, Amanda is calling for a couple of 
Volunteers to help with this role this week. 
 
You may also spot two spritely, spring chickens, Neil Tabrah & Karolina Sevcikova, 
serving drinks, food, and generally keeping the place ticking over. 
 
Our many functions would be lost without their valuable assistance, thank you both.  If 
you would like to be part of the APYAC Volunteer community, please email Amanda 
Admin@apyac.org.au   
 
We would love to have you involved. 
  

 
 

Boathouse Report 
  
Working Bee 
  
Thank you to all those who attended last Saturday morning’s Working Bee in the 
Boathouse. 
  
Amazing turnout, and wonderful to see so many members, both old and new, getting 
down and dirty together.  
  
Unfortunately, our ordered skip didn’t turn up, but Alex Spyrou and Dean Monaghan 
saved the day by disposing of the junk at the local tip, and at Dean’s work, costing us 
only $20, saving us $380. Brilliant effort guys, thank you.  
  
Again, Chas and Andrew Iozzi from Brenta Meats Online donated the sausages & 
hamburgers for the BBQ, and Nick Dimitrokallis from Melbourne Bakehouse, left us all 
with a sweet taste in our mouths, when he donated a huge box of cinnamon donuts – 
thanks guys.  
  
Great job everyone. 
  
Boathouse Cocktail Party 
  
It was a huge day on Saturday in the Boathouse, not only did we have our amazing 
Working Bee, but it was backed-up with our first ‘Out of Lockdown’ Boathouse Cocktail 
Party.  Peter Nevile and myself would like to say a huge Thank you to: Karolina 
Sevcikova, Katy Nottingham, Michelle Matthews, Chantal Meehan, Harry 
Tsoumbakos (aka Disco), Alex Spyrou & Michael Blanche their assistance during 



the day and evening was wonderful. 
  
Peter does an incredible job organising these events down to the smallest detail. They 
could never flow as smoothly without his wise words, such as: 

‘Butter isn’t expensive Katy! No need to go tight on the spread!’   
 It was a fun night, and we look forward to many more successful Boathouse Functions, 
remember to hit that link as soon as it crosses your path, we can only accommodate 60, 
and those that have been once, are always super-keen to attend the next. 
 
 
Donations 
 
Thank you to Cliff Bodsworth (Member) from Centre Plumbing Plus for the donation 
of the new Dektite (this is going to be used around the glass bottle chute that feeds 
down from the bar to the bin downstairs. It will completely stop any glass splintering out 
and landing on the Boathouse floor, which is a safety hazard) 
 
 

 
 
 
Thanks also to Nick and James from Savwinch for the donation of three new anchors 
for the hire boats, and for giving a wonderful presentation at our last meeting 
  
And to David Vitkin for the donating three fishing nets for the hire boats 
 
  
Fish with a Fellow Clubman 
  
Michael Briffa has just had back surgery, —I believe he slipped a disc while trying to 
haul in three huge Snapper at once— we wish Michael a speedy recovery and our best 
wishes. 
  
Please be patient if you have put your name down to go fishing with him, he’ll be out of 
action for a while, however you can’t keep the old sea dog down for long, I’m sure he’ll 
be up and about before we know it. 
  
Lee Spyrou 
Boathouse Captain 
 



 
 
 
 

 
 

Give some Christmas cheer to children in need this holiday season! 
For the month of December for every New or Demo vehicle sold & delivered 

City Mazda will be donating a bike, helmet & lock valued at $218 to 
Variety Bikes4Kids program so that children don’t go without 

on Christmas Day. 
  

Let’s try and beat last years' 57 donations for every car sold. 
  

THEY’VE DONATED 106 BIKES IN THE PAST 2 YEARS 
  

If you need a New or Demo vehicle, their team will be able to assist you into your 
next dream car, there’s nothing better than an early Christmas present! 

  
Don’t miss out on the chance to gift yourself, and someone in need, 

the perfect Christmas gift! 
  
www.citymazda.com.au 
32 - 42 Johnson Street 
South Melbourne 
03 9070 9921 
 

 
 

Age & Experience Needs Youth & Exuberance  
 

‘Now at nearly 83 years and having sold my boat, I feel I can't really help anymore. 
I hope to be able to take out the new hire boats but will need assistance.’ 

  
A recent quote from one of our Ancient Mariners. If you’d like to go fishing with an old 



master, learn about the good old days, and catch some fish, please contact the office. 
admin@apyac.org.au 
 

 
 

Your First Fishing Competition 
 
Fishing is in the DNA of the Albert Park Yachting and Angling Club. 
Our fishing season runs from early September to end of May each year and comprises 
many events which are listed on the website. Competitions are open to all members, 
their children, and grandchildren. 

• register at albertparkanglers@gmail.com 
• competitions rules are available here. 

This weekend we have a competition to catch Snapper, see below. If you have never 
had a go at a competition, now is the perfect time to start. 
All you do is email your registration and go fishing on Saturday or Sunday. 
If you catch a snapper, bring it to the club, downstairs, to be weighed-in. The deadline 
for weigh-in is 1 p.m. Sunday 12th. 
We’ll have a BBQ lunch upstairs from 2 p.m., for $10 a head, whilst the scores are 
tallied. You don’t have to have caught a Snapper to have lunch! 
The winners are announced after lunch, and you must be there to claim a prize. 
  

 

 
Ron Amy Pot of Gold Competition 

Rescheduled due weather  
THIS WEEKEND 

11th & 12th December 
 
IN-HOUSE Prizes: 
   $250 cash for the heaviest Snapper 
   $125 cash prize for heaviest individual aggregate Snapper bag over the two days (6 
fish bag limit) 
 
OPEN Prizes: 
   $250 cash for the heaviest Snapper 
   $125 cash for heaviest individual aggregate Snapper bag over the two days (6 fish 
bag limit) 
JUNIOR Prizes: awards will be given to juniors anglers that weigh in fish 
 



*Snapper must be min. 1kg to weigh in for adults and minimum legal size rules apply for 
juniors 
*One award per angler. 
 
Weigh-in closes Sunday 12th December at 13:00 
BBQ Lunch at 14:00 for Competitors, $10 per head, payable on the day. 
Competitors must attend the presentation BBQ to be eligible for awards. 
All Snapper weighed over 1kg for the event will be worth double points for the overall 
season competition. 
Registration Is Required For Entry 
All competitors must be paid-up members and be registered in the competition to be 
eligible for prizes. 
Register by emailing your Name / identify if you are In-House or Open / advise Lunch 
Numbers; to:  albertparkanglers@gmail.com no later than 5pm on Friday 10th 
December. 
  

 
 

Kerferd Road Pier Fishing 
Saturday 18th December 

6:30 a.m. - 11:30 a.m. 
  
APYAC have partnered up with Port Phillip Community Group (PPCG) to assist with 
a Kerferd Road Pier fishing day. This initiative aims to help people in the local 
community to try to fishing in a small social group, and with some guidance from some 
APYAC volunteers who know a bit about fishing. 
 
The event is planned for Saturday 18th December at 6.30am to 11.30am and we are 
seeking FIVE APYAC volunteers to assist with the proposed 10 fisher people from 
PPCG. 
 
Anyone who is interested in volunteering for this event should please contact Anthony 
Osborne on 0400 052 078. 

 

 
Snapper Snippets 
Do we have any journalists, writers or the like who are interested in volunteering? You 
will be given support from James Nixon, Bob Pearce and all the contributors to show 
you the ropes. 
You need to clean-up copy submitted by the contributors, do up the pics, and handle the 
layouts. Mac user preferred. We have a process manual which makes life easier. 



Contact james@CrammondMedia.com and include Subject: SNAPPER SNIPPETS 
  

 
 

Boathouse Volunteers 
By Ian Sekac 

 
Michael Kotsanis and Neil Tabrah. 

 
Michael Kotsanis is a boat owner and is always answers when a request for volunteers 
is sent out. He is one of the first to grab a shovel, or broom. 
 
Michael has just joined the Boat House Committee to help shoulder the increasing load 
that the Boat House is getting with the maintenance chores, the hiring of the boats, and 
the control of the storm barriers etc.  
 
 
Neil Tabrah has been a regular volunteer assisting in clean ups, towing the hire boats, 
and picking-up the boats after the welding of fixtures and installation of canopies.  
 
An ex-paramedic, Neil was instrumental in assisting me in servicing the Club’s two 
defibrillators. The members should be pleased that these activities are performed in 
their interest.  
 
Neil also recently obtained his RSA certificate so he can help in the bar, which he has 
done on several occasions. Nothing is too much trouble for Neil, and he thoroughly 
enjoys helping at the club. 
 

 
 

Melbourne Marathon 
 



There will be some traffic flow restrictions this Sunday with the running of the Melbourne 
Marathon. Lunch patrons, and Pot-of-Gold participants, take note. 
 
 
 

 
 

  
 

 
Positioned right next to the Westgate Freeway. Melbourne City Hyundai always has a 
wide range of new, demonstrator and used car stock. Our team is friendly and 
professional and able to support all your new and existing vehicle needs. 
With factory trained Hyundai specialists and all the current diagnostics and repair tools. 
Our service centre can provide you with all your Hyundai servicing and repair needs and 
for most other car brands. Melbourne we’ve got you covered. 
 
Melbourne City Hyundai 
https://www.melbournecityhyundai.com.au/ 
37-39 Brady St, South Melbourne VIC 3205 
03 9039 3133 
 

 



  
Skye, Chantal and Lee showing off their new Fishing Tops 

New Merchandise 
 
Now available. Use your house levy: 
APYAC Fishing Tops $50 
APYAC Beer Steins  $10 per glass 
APYAC Wine Glasses $20 per pair 

 
 

 

 


