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Members 
Holiday 
Party

FRIDAY, DECEmBER 13Th  
5:00 PM  TO 8:00 PM

Don�t you love the holidays in 
New York?  Sni�y red noses, gloved 
hands holding hot chocolate, snow 
boots and sleds in the park, carolling, 
strolling down Fifth Avenue to the 
department store windows, Santa 
Claus on every corner; the magic 
of the season is everywhere you 
turn.  At the Williams Club, we host a 
number of private holiday parties for 
members and their businesses, but 
we want to carve out a special night 
to spend with you and yours.  

The Williams Club cordially 
invites you, your friends and family 
to our annual holiday celebration.  
In the Whittlesey Room enjoy the 
sophisticated jazz stylings of the Ed 
Adams Orchestra as you sip warm 
apple cider, eggnog and homemade 
Bailey�s.  Down the hall decked with 
holly, you�ll �nd the Executive Chef�s 
holiday hors d�oeuvre and classic 
holiday dessert display.  Fa la la!  
Finally, cap o� the night by hanging 
your own gingerbread man on the 
Williams Club Christmas Tree to help 
us celebrate the holiday spirit in the 
traditional Club fashion.

TOYS FOR TOTS
We will  also be accepting 

unwrapped toys to be donated as 
gifts through the US Marine Corps 
Reserve�s Toys-For-Tots Program.  
Toys may be donated that night or 
any day before Friday, December 
20th at the Front Desk.

WILLIAMS CLUB HOLIDAY BRUNCH
Sunday, December 15, 2002.  

12:30 PM Seating

Smoked Duck Breast with Kasha
Frisse Salad with Apples Walnuts and Gorgonzola

Roasted Beets with Fennel and Shallots
Sliced Peppered Carpaccio of Beef

Salmon and Spinach Roulade with Saffron Aioli
Chilled Seafood Bar

St. Andrews Vegetable Terrine
Grilled Artichoke Hearts a la Greco
Chicken and Mushroom Galantine

Housemade Mozzarella with Parma Prosciutto and Basil
Smoked Seafood Display

Williams Crabcake with Portobello and Herb Couscous
Duck Confit with Lentils

Chilean Sea Bass with Baby Bok Choy and Sundried Tomato
Vegetarian Lasagna Rolatine

Cheese Blintzes with Fruit Compote

STATIONs

Custom Omelette 
Roasted Rib-Eye with Assorted Sauces

Orange Balsamic Glazed Ham with Buttermilk Biscuits

Williams Club Dessert Buffet

  Price is $38 per person plus surcharge and tax.  Half-price for children under 12.  Please call the Front Desk 
for Reservations at 212-697-5300.
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Behind the Line
with the Executive Chef, CEC

Dear Members,

Last year at this time I wrote that in 
December I�m a very popular guy with 
calls of �Chef, we have an add-on,� �Chef, 
the party went up,� �Chef, I need more 
rolls,� �Chef, I need, I need, I need...� etc.

Well I have needs, too.  I need 
members, their family, their friends, their 
associates  and guests to visit this Clubhouse, enjoy our 
food and beverage service, and make me happy.

I�m like Sly Stallone in the Rocky movies.  The 
more he got hit, the better he did.  Hits to me are the 
reservations and banquet orders, the waiters breathing 
down my neck, the add-ons, the parties that go up.  I 
enjoy the excitement and the challenge.  There�s no 
place I�d rather be than in an action-packed Kitchen 
cooking food.  And this year, with new Kitchen sta� I 
am con�dent that all your events and meals will be a 
knock out.

Enjoy the holidays.  I know I will,

Christopher James
Executive Chef

ThE GOURmET TASTE

Whittlesey 
lounGe

2 �Fer Fridays

TWO FOR ONE DRINKS

Every Friday
4:30 PM -7:00 PM

what’s new on 

TaSTE Of THE TOwn NIGHTS In JanUaRY

Back by popular demand, Taste of the Town nights continue this month and throughout the year.

LUTECE
There is no better place to start the New Year than with a classic: the legendary Lutece with world-

reknown Chef Andre Soltner.  After 30 years at Lutece, Chef Andre recently retired and now spends his 
time with his wife traveling the world giving seminars and speeches.  I have had the pleasure of meeting 
and cooking with Andre on several occasions and tonight�s menu items will be prepared using his recipes.  
Tonight�s menu will feature:

Soup de Poisson (a Provencal Fish Soup)
Ballotine de Sole Sauce Emerunde (a Fillet of Sole with Salmon Mousse)

Brandade de Morue (Salt Cod Rillet)
Poitrine de Canard Sautee aux Pommes en l�Air (Breast of Duck with Apples)

Tarte Citron Mama (a Lemon Almond Tart)

  Wednesday, January 15th.  Reserve seating from 6:00 PM to 9:00 PM.  Price is $35.  Call the Front Desk 
for Reservations.  
  

PATRIA
For Patria, Douglas Rodriguez creates a nuevo latino cuisine that borrows freely across borders.  In 

the age old criollo tradition, he�s cooking with an ever evolving hybrid cuisine where the old constantly 
�irts with the new.  Chef Rodriguez is a graduate of my own alma mater, Johnson & Wales University.  For 
this evening�s fare expect:

Grilled Mussels with Banana Leaves and Sa�ron Lemon Butter
Pork Tenderloin with Aji Amarillo-Pineapple Mojo

Rum Barbeque Black Beans
Double Chocolate Coconut Smores

  Wednesday, January 29th.  Reserve seating from 6:00 PM to 9:00 PM.  Price is $35.  Call the Front Desk 
for Reservations.  

The Nutcracker 
Performance & 

Brunch
Once again the Williams Club hosts you 

and your family for an unforgettable, magical 
afternoon in the city.  Start the day at the Club 
with a gourmet, child-friendly brunch and then get 
whisked away by a private bus to Lincoln Center.  
You and your children will be overwhelmed 
and amazed by the grace and beauty of George 
Balanchine�s The Nutcracker.

The Williams Club is also pleased to offer 
you the opportunity to order a custom-made 
Nutcracker Pin, designed by a Club member at 
Margot Townsend exclusively for the Smithsonian 
Institute.  The price is $42.  Please ask for the pin 
when reserving.




