
Mid Hudson Food & Wine Society
June 2023 Dinner

The Powelton Club



www.powelton.com/

https://www.oakandreeddowntown.com/


Our Hosts

Karl Najork With Ed HartmannCarmen Najork with Tim Free



The Powelton Hosts

Chris Matt Glass our Wine Man



Wine Tasting Station

Domain Gruhier Crémant de 
Bourgogne Rose

Paired with:
Smoked Salmon Flatbread

Château Haut Vigneau, Pessac-
Léognan, 2019

Paired with:
Arugula Salad with Avocado, 

Lemon, Parm Reggiano



The Wine Tasting Station



Pan Roasted Salmon

Asparagus and Prosciutto Salad, French Lentils
Paired with:

Pouilly Fuissé, Il Vincent , Marie Antoinette, 2020
or

Herb Roasted Beef Strip Loin

Wild Mushroom & Smoked Pork Belly Salpicon
Fingerling Potatoes, Lacinato Kale

Paired with:
Cote de Roussillon, Hecht and Bannier, 2015

Dessert
Local Strawberries, HFC Cream Chocolate Biscuit

Paired with:
Sauternes, Château Castelnau de Suduiraut



The Dinner 
Wines



Pre- Dinner 
Socializing



Dinner 
Socializing



Thanks to Carmen & Karl Najork
for

Hosting another Great at The Powelton Club

and
To Joanne Norris for the Photos
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