Mid Hudson Food & Wirne S octety
October 2022 Meeting-Dinner
Powelton Club



The Powelton Club




‘Pre ‘Dinner Sociafizing
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The Menu

~
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The Powelton Club
Wednesday, October 26 2022

Welcome Mid-Hudson Food and Wine Club
First Course

Steamed Little Neck Clams

Salsih] and Pear Veloute, Speck Ham, Chives
Domainefatn’ck Ba uduin, Lo C'ormﬂardAnjou, 2017, Anjou, FR

Potato and Truffle Agnolotti

Baby Leeks, Breakfast Radish, Créme Fraiche
Fe omy/yr«ﬁulssé,

Chétean Fuisss Jote de Cuvie, 2019 FR

CZenl'n B]anq

Entrée

Roasted Hudson Valley Duck Breast
Pommes Duchesse, Brussel Spmuts, P arsnips, Duck Jus
Baurgoa‘ue, /i arent Selection P omone,

Bone - In Pork Chop

Garlic and Gruyere Potato Gratin, Haricots Verts, Peay] Onions,
Apple — Pork Jus

Cote JeBxaw]/y, Chéteau b

73

vin, CuvéeZac‘cédrie; 2008, Cste deonm‘.l/y, R

Dessert

Apple Tarte Tatin
Caramelized Granny Smith, Apples, Pate Peuil]etee, Jane's Vap;

Sam‘ernes, Cé:‘fteawr ‘S'm‘]zu'rauti ?m95a11f911795; R

?0](5: Bourgogne, f?

lla Ice Cream




QZl]ojoetizers

Steamed Little Neck Clams Domaine Patrick Baudin
Salsify Pear Veloute Speck Ham Lo Cornillard Anjou 2017

ARELLATI(

 Houilly - Fuissi & g

]

Potato & Truffle Agnolotti Baby Chateau Fuisse
Leeks Breakfast Radish Créme ‘Poui((y Fuisse
Fraiche 2019



‘Entrees

Hudson \/szey Duck ﬂ?reast Parent Bourgonge Bone-in Pork Cﬁcyo’(jcg[[ic ’&J
Pommes Duc esse Brussel Sprouts Col et D a il S Gruyere Potato gmtm aricots
Parsnips Jus Vert Pearl Onions ?l}o}oﬁz Jus

Chateau Thivin Cuvee
Zaccharie 2018



‘Dessert

Ap [e Tarte Tatin Chateaux Suduiraut
(jmrmy S'rmtﬁ ill}?ofes Pate Fuilletee Sauternes 2009
Jane’s Vanilla Ice Cream



What We Do Best

Socia[izing While Enjoying Good Food and Wine



R A s BN S e

The Stqﬁc That Made It All Possible

for A Fantastic Dinner and Event



