
It’s worth mentioning the spectacular weather we enjoyed

this past weekend, a great sign of what we hope will be a

long, sunshine-filled summer season ahead.

This weekend is our annual Boat Inspection Weekend,

so please ensure you’ve made arrangements if you still

need to complete yours. Please note that office will be

charging R50 to each member who requires copies made

over boat inspection weekend.

We’re also excited to announce that our much-loved

annual visit from Santa Claus is set for 16 December!

R50 per child includes a hot dog, slushie, and access to

the jumping castle. Please remember to hand in all

presents at the office no later than 14 December .

A gentle reminder as we head into the busy months:

please do not double-swipe your card at the boom for

guests to access undercover parking. Parking is limited

and reserved for members only. Let’s all be considerate

and help keep things running smoothly as the season

ramps up.

This weekend’s entertainment:

Friday : Christene 17h30 to 20h30

Sunday : Igal 13h00 to 16h00

Wishing everyone a great week ahead. 

See you at the club!

Warm regards,

Grant Wessels

General Manager

26 NOVEMBER 2025

Kitchen Hours: Wed to Fri | 8am to 8pm
Saturday | 7am to 8pm

Sun & Public Holidays | 7am to 5pm

NOTE: Closing times are subject to weather and  management discretion.
Kitchen orders to be placed 15 mins before closing time.

Club Office Hours Wed to Fri | 9am to 3pm - Weekends & Public Holidays | 9am to 2pm

Bar Hours: Wed to Sat | 8am to 9pm
Sun & Public Holidays | 8am to 7pm

Clubhouse Trading Hours 

CLUBHOUSE UPDATE
Dear Members,

ENTERTAINMENT
LINE UP

POINT WATERSPORTS CLUB

Coffee Bar: Wed to Sat | 6:30am to 8:30pm
Sun & Public Holidays | 6:30am to 5:30pm

031 030 0190 | general@pwsc.co.za

CHRISTENE
FRIDAY 28 NOV
17H30 - 20H30

IGAL
SUNDAY 30 NOV
13H00 - 16H00

DATES TO NOTE

DUC LEAGUE SWIM
SUN 30 NOV

BOAT INSPECTION
29 - 30 NOV

BEACH & REEF CLEAN
6 DECEMBER

SANTA VISIT
16 DECEMBER

FREEDIVING COURSE
19 - 21 DECEMBER







FISH & CHIPS
Fried Hake served
with rustic cut chips

MUSSEL POT
Mussels in a creamy white wine &
garlic sauce served with a 
Portuguese roll 

ALFREDO PASTA
Traditional Alfredo, garlic, onion, ham,
mushroom tossed in a creamy white
sauce on a bed of tagliatelle

BEEF LASAGNE 
Oven Baked Traditional beef lasagne

CHICKEN & BACON CARBONARA
Chicken fillet gently braised with
bacon, garlic, red onions, fresh herbs,
mushrooms & creamy white sauce
tossed and finished in a pan.

CHICKEN BUNNY CHOW
Butter chicken curry in
a mini bunny loaf 

CHINESE STIR FRY
Pork stir fry with egg noodles &
seasonal vegetables

CHICKEN SATAY
Chicken kebabs dressed with a 
chilli- peanut creamy sauce
served with a side salad

SNACK PLATTER
Chicken samosa’s, sausage rolls, mini
cheese grillers, mince samosa’s & veg
spring rolls. Served with a sweet chilli
mayo

BBQ CHICKEN QUESADILLA
Folded & Toasted filled with BBQ
chicken, mixed peppers & cheddar
cheese. Served with a side salad

GRILLED T-BONE STEAK
400g T-Bone steak finished with
rosemary & garlic, topped with an
egg. Served with a baked potato,
seasonal side salad or rustic cut chips. 

300G GRILLED PORK CHOP
Farm style Pork Chop finished in rich
jus served with green beans,
butternut & mashed potatoes.

SPRING MENU 2025
F R I D A Y

FISHERMANS EISBEIN*
Dipped in Pork Jus cooked & crisped to
perfection served with seasonal veg &
potatoes *Made to Order only

S U N D A Y

FAMOUS PORK BELLY 
Oven roasted Pork belly with crispy crackling,
served with gravy, cinnamon, and apple
sauce, accompanied by rice, seasonal veg &
roast potatoes

BEEF TOPSIDE ROAST 
Beef topside, roasted medium rare in thyme,
garlic & rosemary, served with seasonal veg,
red wine jus, roast potatoes & rice

R130

R165

Q U I C K  M E A L  S E L E C T I O N

R135

R75

R65

R55

R80

R60
ALL DAY WESTERN OMELETTE
Bell peppers, onions, mushrooms &
cheese

EGG FRIED RICE
Basmati Rice fried & served with stir
fried vegetables

PWC OPEN SANDWICH
Avo & sweet-chilli cream cheese on
sour dough topped with rocket cherry
tomatoes, red onion & lemon zest

CHICKEN CAESAR SALAD
Mixed leaf lettuce tossed in a Caesar
dressing, croutons, parmesan, grilled
chicken & bacon

CHICKEN, PINEAPPLE & AVO SALAD
Grilled Cajun style chicken breast with
fresh pineapple & avo served in a green
salad

V E G  &  S A L A D  O P T I O N S

R90

R75

R90

R80

R115

R75

R180

R70

R90

R75

R75

R90



WATERSPORTS

Durban Undersea Club

ENVIRONMENTAL

We had an epic snorkel on Saturday morning with the Breathe Conservation team! A solid 10kg of

debris was collected, and we loved spotting everything from tiny critters to the bigger reef favourites. A

huge thank you to the team, our faithful volunteers, and to DUC for hosting us and sponsoring the post-

dive coffees. Save the date: 6 December for our final beach and reef clean-up of the year.

OPEN WATER SWIMMING

The DUC Open Water Swimmers have been enjoying some spectacular early-summer conditions. Join

their social morning swims and start your day with a dose of ocean magic. This coming weekend is the

monthly League Swim, which has officially been moved to Sunday, 30 November due to weather. Keep

an eye on the group chats for any further updates, or contact Steve directly if you’d like to enter.

SCUBA DIVING

Our DUC Dive Team returned from the annual Sodwana Bay trip with smiles all round after a weekend

of fantastic diving. Thank you to the team at Amoray and to everyone who joined, already counting down

to next year’s adventure! Thanks Bryan Hart for sharing some photos!

FREEDIVING

There is one space left for the final Beginner Freediving Course of the year, running 19 to 21 December .

If you’ve been curious about freediving, this is your chance to dive in before the year ends.

For details, contact Angie 082 874 1706 .
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The good news this week is that THE DORADO HAVE ARRIVED!! Most of the boats that were out on

Friday and Saturday over the past weekend managed to find a few decent-sized Dorries, and in the deep,

the water temperatures were sitting around the 25 °C mark, and the ocean was a crystal clear, deep blue.

There were a lot of smaller Dorado around, and many of these were returned, but there are some bigger

fish in the mix too, and it seems, from catch reports from some of the other clubs, the further north you

fish, the bigger the fish get. This all bodes extremely well for our 2025 Dorado Bonanza, which will be

held on December 20 . Entry into the competition is just R200 per angler and will give you a chance at

the grand prize of R15 000 cash, for the biggest Dorado, or at one of the other great cash prizes in the

men’s, ladies’, or juniors categories. Entries can be done online from our website. or by scanning the QR

code below.

th

 

Along with the arrival of the Dorado, quite a few Yellowfin Tuna were also caught over the last weekend,

and while these are still mostly those 8 kg-sized fish, it is good to see at least some sign of them again in

our local waters. Bottom fishing is still producing good catches of Geelbek and some Daga, with pretty

regular catches of Black Musselcracker to spice things up. Friday looks to be the best day for fishing this

week, with another weather front moving in around midday on Saturday, which makes this weekend

perfect for your annual boat inspection. Our club safety officer, Ronnie Windsor, and his team of

surveyors will be available from 8am to 3pm on Saturday and from 8am to 12pm on Sunday. As usual, we

will have a fire extinguisher service on site for your convenience. Please ensure you have all necessary

documents on hand upon arrival.

Durban Ski Boat Club 
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Finally, a strange but excellent catch was made by Jeremy Bayne from his boat “Colourful Days” on

Friday. Jeremy headed out really deep in search of some bigger Yellowfin Tuna, and while pulling a

spread, a massive 160.08kg Black Marlin jumped on a tiny Iland Lures kona. Jeremy spent 1hour 30

minutes fighting the fish to the side of the boat and, when he finally got it next to the vessel, discovered

that the fish had lost its bill in a previous accident. The area where the bill was supposed to be was

perfectly healed. Jeremy spent a long time trying to revive the fish, and although there was no sign that

it had pushed out its swim bladder, the fish was unable to swim down after being released and was

therefore brought into the club. After the fish was weighed and photographed, Jeremy very generously

shared the fish with everyone, from the boat washers to fellow boaters, and nothing went to waste. What

was interesting, though, was that when the fish was cleaned, it was found to have lots of golf ball-sized

balloons of air, trapped close to the spine all along its length, which was a clear sign of the barotrauma

that had prevented the fish from swimming back down to the depths. Congratulations, Jeremy, on a

special, if slightly sad, catch, and thank you for so generously sharing your catch with everyone.


