
 

Mid Hudson Food & Wine Society 
 

  
Mark & Margaret D’Angelo– Co-presidents                Peg Okraski - Secretary 
Ed Hartmann – Vice president                                      Bill Maine – Treasurer 

  
  

The October, 2016 dinner 
and 

Annual Business Meeting will be held at 
  

The Powelton Club 

29 Balmville Road 

Newburgh, NY 12550 

  
Wednesday, October 26, 2016 

Cocktails and Hors D’oeuvres – 5:30 pm 

Annual Meeting – 6:00 pm 

Dinner – 6:45 pm 

  

Hosted by Karl and Carmen Najork 

  

  
  

DIRECTIONS: From Poughkeepsie: Drive South on Rt. 9 to I 84.  Go West 
toward Newburgh over the Beacon/Newburgh Bridge.  Exit at 10 N, US Rt. 
9W North, toward Highland.  Follow 9W for 0.6 miles and turn right on 
Chestnut Lane.  Go 0.2 miles and turn right on Balmville Rd.  Go 0.3 mile and 
the Powelton Club will be on your right. 
You could also go across the Mid-Hudson Bridge and go South on Rt. 9W. 



MHFWS Annual Meeting 

Wednesday, October 26th, 2016 

The Powelton Club 

29 Balmville Road, Newburgh, NY 12550 

                                                

5:30pm – 6pm: Cocktail Hour 
Chef’s Choice of Hors D’oeuvres 

Cash Bar 

6pm – 6:45pm: Annual Business Meeting 

6:45pm: Dinner 

  
Appetizer 
choice of: 

Pancetta Wrapped Grilled Shrimp 
Braised White Beans, Tomato Confit, Micro Arugula Salad, Parsley Oil 

Hecht & Bannier Rosé, 2015, Cotes de Provence, France 
  

Braised Rabbit & Pappardelle Pasta 
Rabbit Glace, Caramelized Pearl Onions, Oyster Mushroms, Parmigiano Reggiano, Herbs 

Clos du Val Chardonnay, 2013, Carneros, CA 
  

Entrée 
choice of: 

Pan Roasted Faroe Island Salmon Fillet 
Herbed Mashed Potatoes & Haricot Vert 

Roasted Plum Tomato, Chive and Lump Crab Buerre Blanc 

MacMurray Ranch Pinot Noir, 2013, Russian River Valley, CA 
  

Sea Salt and Porcini Rubbed Beef Tenderloin 
Herbed Mashed Potatoes & Haricot Vert 

Wild Mushroom and Foie Gras SalpiconCabernet Demi-Glace 
Marques de Caceres, Rioja Crianza, 2011, Rioja, Spain 

  

Dessert 

Chocolate Pots de Creme 
HV Fresh Whipped Cream, Roasted Hazelnuts, Fresh Mint 

Croft Pink Port, 2008, Porto, Portugal 

  
  

  

  



  
      

  
RESERVATION FORM 
Member’s Name(s) 
Telephone ___________________________________________ 
Guest’s Name(s) 
Please write the person’s name next to their choices. 
Appetizer:  Shrimp_______________  Rabbit_______________ 
Entrée:  Salmon_______________  Tenderloin_______________ 
__________ $75.00 per person for members 
__________ $70.00 per person for non-wine drinking members 
__________ $80.00 per person for guests 
__________ $75.00 per person for non-wine drinking quests 
Make checks payable to the Mid-Hudson Food & Wine Society. Please mail your menu choices and 
checks by MONDAY, OCTOBER 17

th
. 

   
    

  
 

mailto:carleque@aol.com

