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https://www.midhudsonfood-wine.org/ 
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MHFWS SCHOLARSHIP PRESENTATION DINNER 

 

WEDNESDAY JANUARY 18, 2023 

BOCUSE	RESTAURANT	

 https://www.bocuserestaurant.com/?gclid=Cj0KCQiAkMGcBhCSARIsAIW6d0DgzL0-
TvHtOt7oYxmVOHEt9hxVvJU9zlSmuqh3Lfl2oTkUJMR6_qcaArozEALw_wcB  

 

The Culinary Institute of America    

Route 9 Hyde Park, NY 

Hosted by  
Brenda Goldstein and Rocco Romeo 

 

 
Please join your hosts and co-presidents, Rocco Romeo and Brenda Goldstein, at the CIA Bocuse Restaurant for 

our annual MHFWS CIA Scholarship presentation event. 
The menu selections came from the many options provided to us by the Chefs at the Bocuse Restaurant. The 

wines have been curated, paired (and sourced) with the assistance of Tim Free. 
As a refresher to our members: Tim is a CIA graduate, has years of experience in the wine industry, is a noted local wine 

expert and educator, and a member of MHFWS.  We think you'll be as excited as are we with the menu and wine 
selections for this spectacular event - and dining for first time in the CIA Bocuse Restaurant for this MHFWS event. 

 
 
 



 

Reception – 6 PM 
Chef’s Choice passed Hors d’oeuvers 

Paired	With	

Cremant de Loire Bouvet – Sparkling Wine 

 

Scholarship Presentation – 6:30 PM 
	

Dinner – 6:45 PM  
	

First Course  
Acquerello Risotto 

Foraged Mushrooms, Duck Confit, Seasonal Squash 
Paired	With	

Jadix Picpoul de Pinet Blanc 2021 and La Croix Loges Anjou Rouge 2020 
	
	

Main Course 
Select one 

Braised Short Ribs Bourguignonne 

Pear-Parsnip Puree, Root Vegetables 
Paired	With	

Laurent Combier Crozes-Hermitage 2018 
	

OR 
Arctic Char 

Silky Cauliflower Puree, Mushrooms, Potatoes, Leek Fondue, Truffle Sauce 
Paired	With	

Latour Montagny White Burgundy 2020 
	
	

Dessert Course 
Apple Tart 

Toasted Cumin Ice Cream, Lemon Turbinado Sugar Sauce 
Paired	With	

Pierre Ferrand Pineau des Charentes NV 
	
	



 

 

Reservations by Wednesday,  January 4, 2023 

Because of the busy holiday season, please email Brenda Goldstein: bsgold454@aol.com as soon as possible with names 
of attendees and entrée choices. 

 Next complete the reservation form below/check to Brenda Goldstein, 106 Turnberry Court, Poughkeepsie, NY 12603  

MAKE CHECKS PAYABLE TO: MID HUDSON FOOD AND WINE SOCIETY 

Cost: Members: $95 per person + $10 for scholarship= $105 

Guests: $115 per person (includes scholarship) 

 

Member(s)___________________________________________________________ 

Guests:_______________________________________________________ 

Telephone:___________________  Email:__________________________ 

Entree Selection(s): Beef ribs _____________________________ 

Arctic Char __________________________ 

                                                 

Special dietary restrictions:______________________________________________________ 

Mail check by Wednesday, January 4th, payable to MHFWS, to  

Brenda Goldstein, 106 Turnberry Court, Poughkeepsie, NY 12603  

   Questions: Brenda- bsgold454@aol.com or 845 454-0811   

                                                     

        

	


