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Muscovy Sliced Duck with Truffles, Currants and Port Reduction

Colossal Shrimp and Crabmeat Cocktail, Sauce Louis

Smoked Sea Scallops with Watercress, Toasted Almonds 

and Lemon Carrot Vinaigrette

Grilled Vegetable and Goat Cheese Timbale with Lemon Thyme Broth

French Fried Brie with Chutney on Sliced Baguette

Potato & Corn Chowder with Leeks

Williams Club Organic Mesclun Salad

Roasted Free Range Turkey with Foie Gras and Mushroom Dressing, 
Whipped Sweet Potato and Sauteed Baby Vegetables

Char Broiled Premium Herford Rib-Eye 
with Roasted Herb Potato and Ratatouille

Baked Atlantic Salmon with Basil Dijon Beurre Blanc, 
Wild Rice and Steamed Asparagus

Vegetarian Pasta Primavera

Apple, Pecan & Pumpkin Pies
Chocolate Cake Caramel Sauce

Pumpkin Creme Brulee
Pineapple Flan

Fresh Fruit, Sorbet & Ice Cream

Seating at 1:00 PM.  Price is $37 per person, half price for children under 12 (does not include surcharge andtax).  
Please call the Front Desk for Reservations at (212) 697-5300.

Who�s Afraid  of 

Hip Hop?
THE WILLIAMS 
CLUB 2002 FALL 

FORUM

The Club presents a forum on the state 
of one of the cultural juggernauts of the last 
25 years: hip hop.  Scheduled to appear on 
the panel: 

Kenard Gibbs �86
President of VIBE Magazine 

Dino DelVaille �92
Director of Artist & Repertoire 

at Universal Records 

Peter Rubin �97
Writer, GQ Magazine

Nicole Moore �93
Moderator

More panelists will be announced 
in next month�s newsletter, but don�t wait 
till then to reserve!  This Fall Forum is 
guaranteed to be a very big event.
  Saturday, November 16th.  Breakfast at 9:00 
AM, Panel Discussion at 10:00 AM and Lunch 
at 12:30 PM.  Price is $60 per person.

SUPPER CLUB 

Come on up to the newly renovated 6th Floor Penthouse 
for an evening of live jazz performed for you by the talented 
Ed Adams Orchestra.    Friday, October 25th.  Doors open at 
7:00 PM.  Band plays at 7:30 PM. Price is $20.
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Behind the Line
with the Executive Chef, CEC

This month I look forward to the 
usual Fall activities: taking my family 
apple picking, pumpkin picking, and 
enjoying a hayride in an upstate farm.  
My kids, they have their favorite activity, 
too: Halloween!  My little angels get 
all dressed up as monsters and harass 
the neighborhood begging for, no, 
demanding candy.  But they make a 
good point.  In October it�s time to lighten up on your 
diets; the thicker clothes will hide a couple of extra 
pounds!  The October harvest brings wild mushrooms, 
squash, pears, root vegetables and free range game.  

This month I�d also like to welcome the Club�s new 
Sous Chef, Brian Young.  Brian is from a hotel family in 
Hong Kong.  He�s Swiss trained and is well travelled, 
having worked with premiere Chefs from Europe, 
California, and Hawaii.  

Together, we�ll be creating new menus, taking 
advantage of the best products the season has to o�er.  
You can look forward to butternut squash soup with 
spiced creme fraiche, wild mushroom risotto, margnette 
of duck with cranberry walnut glaze, apple strudel and 
pear tarte tatin.

Looking forward to a cozy season,

THE GOURMET TASTE

S T E A K H O U S E  N I G H T

Single Malt Scotches 
Double Martinis

Chef�s Selection of Wines & Hors d�oeuvre

Domestic Rack of Lamb
Porterhouse Steaks

Pork Chops
Lobster

Creamed Spinach & Hash Browns

Creme Caramel
Apple Tarte Tatin

Cognacs

Cigar smoking will also be permitted for the evening.

  Join us this Fall for the Club�s Annual Steakhouse night.  A family-style table is set in the Bar & Grill for 
the �rst thirty members who reserve.  Tuesday, October 29th.  Cocktails at 6:00 PM. Dinner at 7:00 PM.  
Price is $75.

C H E f ’ S  TA S T E  O f  T H E  TO wn   N IGHTS   
The Club invites you to a new kind of dining experience.  Twice monthly the Chef will host a gourmet 

dinner party for members featuring highlights from and inspired by the most celebrated chef�s and 
restaurants of New York City, the U.S., and the world.  Don�t miss such a tasty adventure!

Raos Night
Raos in East Harlem is a 10 table, 100 year old place that has a waiting list months long.  At the 

Club you�ll be able to sample an assortment of items from the Roas repertoire, taken from owner Frank 
Pellegrino�s o�cial cookbook.  Some of the delectible o�erings will include Raos� classic seafood antipasto, 
veal saltimbucco, sword�sh livornese and a superb tiramisu.
  Wednesday, October 9th.  Reserve seating from 6:00 PM to 9:00 PM.  Price is $35.  Call the Front Desk 
for Reservations.  

Gotham Bar & Grill Night
Alfred Portale�s menu is a favorite of the Chef�s and tonight he�ll use the Club kitchen to recreate the 

magic of the popular downtown locale.  Look forward to duck salad, skate with eggplant, pappardella 
with lamb sausage and panna cotta with berries and mint.  
  Wednesday, October 16th.  Reserve seating from 6:00 PM to 9:00 PM.  Price is $35.  Call the Front Desk 
for Reservations.  

Nobu Night
Owner and Chef Nobuyuhi Matsuhisa is a true rags to riches story who now owns several restaurants 

from Japan to London, the local gem being his namesake in Tribeca, Nobu.  He now has a following of 
rich and famous from the culinary, entertainment and political worlds all waiting for reservations to taste 
the Nobu style food.  Chef Matsuhisa explains that he is successful because he puts his �kokoro� or heart, 
into all his recipes.  Tonight expect a dazzling menu including Kumato Oysters with Nobu�s Three Salsas, 
Toro Tuban Yaki, and Red Bean & Ginger Sorbet.
  Wednesday, November 6th.  Reserve seating from 6:00 PM to 9:00 PM.  Price is $35.  Call the Front Desk 
for Reservations.  

21 Club Night
Located at 21 West 52nd Street, Club 21 has wined and dined the world�s most in�uential, wealthy 

and talented people since World War I.  It�s storied secret rooms thrived during Prohibition, and every 
American President since FDR has dined there.  In 1987 a fellow member of the ACF, Michael L. Lomomaco 
was hired as Executive Chef.  Michael has taken the outdated but traditional 21 fare and returned it to its 
former glory.  Tonight expect Hunter Salad, Pan Roasted Halibut with Leeks, and Poached Pears in Phyllo 
to name a few.
  Wednesday, November 20th.  Reserve seating from 6:00 PM to 9:00 PM.  Price is $35.  Call the Front Desk 
for Reservations.  

CHARDOnnAY TASTInG 
What does Chardonnay taste like?  In fact, there 

isn�t really one answer to this question. This grape is 
grown in virtually every wine-producing region around 
the world, and styles vary tremendously. Join us as we 
taste our way around the viticultural globe and discuss 
how one grape can produce such a diverse group of 
wines.

Tonight�s host will be Club Governor Tad Drouet, an 
intructor at the Sommelier Society of America. Members 
will explore the most famous Chardonnay producing 
areas as well as some of the lesser-known appellations. 
To allow for questions and open discussion, seating will 
be limited to 15.
  Tuesday, October 8th at 7:00 PM. Price is $40.

what’s new on 




