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October 2008 Newsletter

Dear Subscribers,
Welcome to our October 2008 Newsletter.

Pic courtesy of Marissa Rossouw Foto First

Springtide in Plett fashionable fu.shi

CX Models, all pupils from Wittedrift High took to
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the ramp at their graduation fashion show
recently held on a balmy Friday afternoon on
the BoMa terrace at fu.shi fusion cuisine.

Spring had sprung in truly spectacular fashion last
month when Plettonians were welcomed to the
season of blossoming freshness by an abundance
of water. Daredevil surfers took to the almighty
waves whilst practically all of the

townsfolk congregated at familiar beaches and
lookout points to observe the impact of the spring
tide.

Model T turns 100

And now for a model of a different kind...

Pictures courtesy of Aaron Banks

This 'ol' beauty' was part of the recent South



African Model T tour which passed through

Plettenberg Bay overnight in celebration of the

O O 100th anniversary of the world famous
Model T Ford.

T@rrC]CQ It was the innovative Mr Ford who said "When |
can’t handle events, | let them handle

themselves”. Fortunately you won't have to ...

SUNDQY BPUNCH MENU with its expert team, fu.shi will gladly handle all
aspects of your special event. With launches,

R8 9 | award ceremonies, fashion shows and now also

ONLY pEp pEPSON several weddings booked, we are happy to
accommodate any eventing request you may
have. Contact Linda at 044 533 4440 for info.

Mini Vegetable Quiche

Top Class entertainment
BoMa Breakfast on the terrace
2 eggs, mushrooms, tomatoes, bacon, sausage
(beef or pork) and toast with preserves
or
Omelet with choice of 3 fillings
* mushroom * tomato * spinach
* cheese * ham * bacon
or
fggs Benedict
poached eggs. wilted spinach, streaky bacon on
toasted rye with hollandaise sauce

BoMa terrace hosted some fantastic musical
talent during the month of September.

HA!Man astounds...

Mango & cashew nut brownie with
homemade mango ice cream

Al glass of Nuance or Ratafia
or
Milkshake (chocolate/strawberry)
or
Orange juice

availoble every Sunday from IOam-lpm

Here's some good advice - don't ever pass up an

-000o00- opportunity to see this brilliant,
] talented cellist perform.
PS. do you know that our £qgs Benedict has You will be moved and truly inspired...
been hailed as the best tggs Benedict in the
country! You really should try it/ Later in the month Offshore Jazz, Xolani Faku and

Ben Badenhorst opened the Whisky Whales & Jazz
; ; i ; ; festival which culminated into a great performance
T2e Ste]dilberg Wine Pa]trmg Evenlgg h(ild dungg by internationally sought after SA band Tucan
eptember was _a grga success. Guests rave Tucan, who had everyone partying a week later.
about the combination of fabulous food (Chef
Vanie outdid herself) and complementary wine. Tucan Tucan rocks...
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Anton Beukes, Ara Manuelian & Vanie Padayachee

Our next exciting wine pairing evening will
showcase the wines of Raats Wine Estate on
Wednesday 12 November.

Diarize it now!

fu.shi fusion cuisine, BoMa terrace, Chef"s bar
The Upper Deck lifestyle centre

3 Strand Street, Plettenberg bay

Tel: 044 533 6489/6497

We're preparing for an awesome
XMas and New Year

As you can judge by the above, we do
have a reputation of knowing how to
throw a great party and this New Year's
eve bash will be no different. We'll soon
reveal our mouthwatering set menus for
this coming Christmas and New Year. We
promise that you won't be disappointed.
Although reservations have not officially
opened, bookings are already pouring in.

E-mail: reservations@fushi.co.za
Website: http://www.fushi.co.za




