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FIELD TRIP AND EDUCATION MEETING

Club Managers CURRENT STATE OF THE FOOD SERVICE BUSINESS

AND HOW THE TRENDS IMPACT THE CLUB SEGMENT

Tuesday, April 5, 2016

CULINARY INSTITUTE OF AMERICA
Hyde Park, NY

7:00 am Continental Breakfast at Canoe Brook CC

8:00 am Bus Leaves for CIA

10:30 am Tour of CIA

11:30 am Lunch at Bocuse Restaurant, 3 courses with wines

1:00 pm Program: Current State of the Food Service Business
2:15 pm NY State Wine Education, Finger Lakes & Long Island
3:15 pm Bus Departs for Canoe Brook CC

6:00 pm Arrive at Canoe Brook CC

CIA Video Tour
Bocuse Restaurant 360 Degree Tour

4 Credits
Register online at www.njcma.org
You are requested to wear your name badge

$75.00 per person includes bus transportation departing from
Canoe Brook CC, 1108 Morris Turnpike, Summit, NJ 07901

Registration is Limited and open to Chapter Members and Guests
First Come First Serve

Please mail form and check made payable to NJCMA
for $75.00 per person by March 20th:

NJCMA, PO Box 549, Franklin Lakes, NJ 07417
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https://youtu.be/OMipU6NAnjM
https://www.google.com/maps/place/The+Bocuse+Restaurant/@41.7459861,-73.9336196,3a,75y,208.09h,90t/data=!3m7!1e1!3m5!1sEaX11Q_gj5YAAAQD3bF5dQ!2e0!3e2!7i13312!8i6656!4m2!3m1!1s0x0:0x3174acb95898cd35!6m1!1e1?hl=en
http://www.njcma.org/club/scripts/calendar/view_club_calendarItem.asp?CID=2000474&src=&GRP=25243&NS=MYLOCKER

EXPERIENCE A NEW TAKE ON FRENCH CUISINE

Sleek and strikingly contemporary, this French restaurant is named for the most famous chef in France, Paul
Bocuse. The Bocuse Restaurant re-imagines the execution of classic French cuisine through the lens of ultra-
modern cooking techniques, brings a new style of casual yet sophisticated service, and offers a breathtaking

architectural interior design. With a great French wine list and innovative cocktail program, The Bocuse

Restaurant is a unique and exciting, world class dining experience.

MENU

CRAB SALAD
Salade de Crabe

Hearts of Palm, Compressed Endive, Citrus Emulsion

NEW YORK STRIP STEAK
Entrecote de Boeuf
Broccoli Rabe, Gratin Dauphinoise, Sauce Bordelaise

CHOCOLATE MOLTEN CAKE

Gateau au Chocolat
Cassis Ice Cream

NY STATE WINERIES FEATURED
Finger Lakes, NY
Ravines Wine Cellars, Morten Hallgren, Owner
Herman J Wiemer, Oskar Bynke, Business & Estate Manager, Co-Owner

Long Island, NY
Macari Vineyards, Alexandria & Gabriella Macari, Owners
Wolffer Estate Vineyard, Roman Roth, Winemaker




