Mid-Hudson Food and Wine S oclety
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Our Hostess

The Menu

Mnd -Hudson Wine and Food Society Donner
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Ar ugula and Pear Salod
condied walnuts. balsamic vinaigrette
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Portobello Mushroom Risotto
sundried totmatoes, spinach, parmesan cheese

Lamb Chops
topped with o shiltake mushroom marsolo souce
served with scalloped potatoes

,«.Mmcw Rasse Verona, 2017, Venets, 17

- Lemon Sorbet ‘
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The Chef




Our MHFWS Co-Hostess
Barbra Rubin Carmen Q\fajorﬁ
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‘Pre-‘Dinner Sociaﬁ’zing

]

r



on

Wine CPairing ’lnformati




Crab Cakes Pesto Aiol ?lrugufa and Pear Salad
@oyﬁc & Tron Pinot Blanc 2018 Mason Cellar Sauvigon Blanc
Alsace France 2020 ﬂ\fa}oa Vaffey




Portobello Mushroom Risotto Lamb Cﬁops Shiitake Marsala Sauce
‘Masi Camjacfiorin ‘Rosso Verona 2017 ‘Masi Camycﬁorin ‘Rosso Verona 2017
Vento Clta[y Vento Qta[y




