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A.R. GURNEY
TO KEYNOTE
ANNUAL
DINNER

Noted
playwright A.R.
Pete Gurney
52, will be the
keynote speaker
at The Williams
Club Annual
Dinner to be held
June 19th, 2003.
The gourmet 3%
dinner is just one
part of the Annual Meeting and Election
of The Williams Club Board of Governors
to be held on that date. The program also
includes an update from Club President
Edwin Wiggerss and the Presentation
of the Presidents Cup trophy, awarded
each year to the Williams College class
with the largest number of members in
attendance at the dinner.

Albert Ramsdell Gurney, Jr. was
born on November 1, 1930, the second
of three children born to Albert and
Marion Spaulding Gurney, two pillars of
Bu alossociety.

After attending boarding school
at St. Pauls in New Hampshire and
receiving a B.A. degree from Williams
College in 1952, Gurney joined the US
Navy during the Korean War and wrote
shows to entertain military personnel.

Following his discharge in 1955, he
enrolled in the Yale School of Drama. In
1957, he married Mary (Molly) Foreman
Goodyear, and the couple moved to
Massachusetts where Gurney taught
English and Latin at a boys country
day school. Later he joined the faculty
at M.L.T. in Cambridge. After several
extended sabbaticals, he remains on the
M.LT. faculty to this day, though he hasn t
taught there for a number of years.

In 1958, Gurney wrote LOVE IN
BUFFALO, which was the rst musical
ever produced at Yale. This was followed
by a musical version of TOM SAWYER,
mounted in Kansas City the same year.
His first play, THE DAVID SHOW, was
produced in New York in 1968.
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Easter Brunch Bu et

The Williams Clubs annual Easter Brunch will be held Sunday,
April 20th, 2003. The brunch will feature a gourmet bu et (menu
below), Easter Egg Hunt, Easter Baskets for the kids and the
premiere appearance of Bob the Bunny, sure to become aW|II|ams
Club annual tradition. -y

Menu

Breakfast Pastry Display

Appetizers
Oxtail Soup with Mini Ravioli
Smoked Pastrami Salmon Roulades
Bouillabaisse Triangles Tomato Gelee
Seared Squid with Runner Beans and Arugula
Chicken Harlequin and Wild Mushroom Terrine with Sauce
Verte
Chilled Shrimp Cocktail
Brie and Apple En Croute

House Smoked Filet Mignon Au Poivre, Horseradish Cream

Chef s Selections of Salad

Entrees
Roasted Squab with Cornbread Dressing
Baked Sea Bass with Herb Couscous Crust
Vegetable and Potato Frittata
Spiced Ginger French Toast with Pine Maple Syrup, Fruit
Compote

Balsamic Glazed Pork with Onion Con tand Tru e Risotto

Stations
Roast Leg of Lamb with Sun-Dried Tomato, Spinach, Toasted
Pignoli, and Fresh Herb Lemon Au Jus

Custom Omelette Station
Dessert

The Williams Club Dessert Table
Sunday, April 20th. Seating at 12Noon.







