
Make your reservations early for the 2nd Annual Plainfield Historical Society Fundraising 
Gourmet Dinner. This popular event will be held  at the Shaw Hudson House on Saturday, June 
24, 2017 from 5:30 pm until 8:00 pm. Tickets are $65 each. To purchase tickets or for more 
information contact Judy Williams at 634 - 8099. Below is our menu. The Shaw Hudson seats 
24 guests comfortably and sold out quickly last year. Please note that if you would prefer the 
vegetarian option you need to let Judy know when making your reservations.*  
 
Appetizer 

● Locally-sourced Cheese platter 
● Strawberry Goat Cheese Bruschetta 
● Rhubarb Salsa and Tortilla Chips 
● Fresh Cucumber Slices With Smoked Salmon and Wasabi Cream  
● Drinks - Strawberry/Rhubarb Punch, local beers and white wine 

Dinner 
● Minty Pea Soup 
● Spring Lettuce Salad with strawberries, almonds and red onions with poppyseed 

dressing 
● Roast Pork Tenderloins Stuffed with Spinach and Wild Mushroom 
● Vegetarian Option - Grilled Stuffed Portabella Mushroom* 
● Young Rosemary Roasted Tricolored  Potatoes 
● Roasted Lemon-Asparagus Packets 
● Homemade Dinner Rolls 
● Drinks - Red wine and Water 

Desserts  
● Strawberry Lemon Shortcakes 
● Assorted  Handmade Chocolate Truffles 
● Coffee and Tea 
● Dessert Wines 

 
 

http://www.food.com/recipe/fresh-cucumber-slices-with-smoked-salmon-and-wasabi-cream-431301
http://allrecipes.com/recipe/222272/tangy-rhubarb-salsa/?internalSource=staff%20pick&referringId=17215&referringContentType=recipe%20hub&clickId=cardslot%202
http://www.epicurious.com/recipes/food/views/minty-pea-soup-51154900
https://newengland.com/today/food/rhubarb-punch/

