
Save the Date

Hudson 
Valley 
Bounty
Thursday 
January 26, 2012
Honorary Chair, Peter X. Kelly

Peter X. Kelly
X20 Xaviars on the Hudson

Vincent Barcelona
Harvest on Hudson

Eric Gabrynowicz
Restaurant North

Mark Kramer
Susan Lawrence

Ethan Kostbar
Moderne Barn

Maarten Steenman
La Tulipe Desserts

A Benefit for the Hudson River Museum

Join us for a Six-course Dinner Featuring the Region’s  
Most Distinguished Chefs and Award-winning Wines

Hors d’oeuvres by Mark Kramer  •  Susan Lawrence 

Vincent Barcelona  •  Harvest on Hudson 
Blue Point Oysters  •  Shaved Fennel and Blood Orange Slaw

Eric Gabrynowicz  •  Restaurant North 
New York Wild Striped Bass  •  Pear Soubise, Caramelized Fennel, Tequila, Tarragon

Peter X. Kelly  •  X20 Xaviars on the Hudson  
Hudson Valley Raised Breast of Capon  •  Brined, Lightly Smoked and Roasted on Hay 
Sun Choke Risotto & Truffled Chicken Jus  •  H.V. Cabernet Franc Syrup

Ethan Kostbar  •  Moderne Barn 
Dry Aged New York Strip Steak  •  Bone Marrow Duchess Potatoes with Smoked 
Mozzarella  •  Baby Glazed Carrots & Bordelaise Sauce

Dessert by Maarten Steenman  •  La Tulipe Desserts

Menu
Seating is strictly limited. 
For more information,
contact Christine DeFonce  
at 914.963.4550, x213 or 
cdefonce@hrm.org


