Mid fludson Food & Wing Society

Ocfober 2024 Business Megeling
Pinner

The Powelton Club



The Powgelton Club
Newbuarsgh NY

https://www.powelton.com/
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First Course Selections
Beets and Burrata
Roasted Beets, Burrata Cheese, Arugula, Pistachio Romesco, EVOO

Sancerre, Domaine Georges Panchon, 2022

or
Wild Mushroom Bruschetta
Grilled Ciabatta Bread, Wild Mushrooms, Thyme, Goat Cheese

Pinot Noir, Bethel Heights, Aeolian, 2022, Eola-Amity Hills

Entrée Selections
Pan Roasted Potato Gnocchi
Brown Butter, Sage, Roasted Honeynut Squash, Cippolini Onions, Parmigiano Reggiano

Chardonnay, Lavinea, Elton Vineyard, 2019, Eola-Amity Hills, OR

or
Braised Beef Short Ribs
Roasted Garlic Polenta, Root Vegetables, Gremolata, Brioche Crumbs

Syrah, Owen Roe, Ex Umbris, 2020, Yakima Valley

Dessert
Pumpkin Cheesecake
Pumpkin Seeds, Jane’s Cinnamon Ice Cream

Tawny Porto Churchill’s Oporto Portugal
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Main Course o¢lections
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Pessert Course
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The super Moon




The Super Staff
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