Fall Run to Newport, RI
September 26™ and 27" 2009

This year we will be going to Newport, R.I. for a most memorable trip in our
smallest state. We will meet on Saturday morning Sep 26th at the Hampton
Inn, 735 Union St., Franklin MA 02038 (508-520-2999). George and Donna
are staying at the Hampton Inn on Friday Let us know if you will be there
Friday night and we will meet for dinner.

We plan to leave the Hampton Inn Saturday morning at 9 am and drive to the
Newport Vineyards in Middletown, R.1.
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On Saturday evening we have 6 pm dinner reservations aboard the
Newport Dinner_Train. We will step back in time to the Golden
Age of Railroading and dine aboard a luxury rail car complete with
entertainment. This 3 hour narrated trip tours beautiful Narragansett
Bay.

The total cost for Dinner on the train is $63.67 per person ($127.34
for two) and includes tax and gratuity. Drinks are extra.

DINNER RESERVATIONS NEED TO BE MADE BEFORE AUGUST 31°" 20009.
Send meal choice and payment to Donna Berube, 28 Dedham St, Methuen MA 01844 - before the end of
August.


http://hamptoninn.hilton.com/en/hp/hotels/index.jhtml;jsessionid=F3FE2YYEWQGR0CSGBIWMVCQ?ctyhocn=FRKMAHX
http://hamptoninn.hilton.com/en/hp/hotels/index.jhtml;jsessionid=F3FE2YYEWQGR0CSGBIWMVCQ?ctyhocn=FRKMAHX
http://www.newportvineyards.com/
http://newportdinnertrain.com/

DINNER SELECTIONS
Brannigan’s Award-Winning Baby Back Ribs

Barbecued full rack of tender ribs, hickory smoked to perfection and brushed with our own tangy barbecue sauce.
Sesame-Crusted Salmon

Fresh-baked salmon with a sesame, soy and ginger crusting and finished with a balsamic reduction. Very mild, sweet-
tasting entree. Perfect for the healthier menu alternative.

Chicken Vanderbilt

Boneless breast of chicken, layered with fresh spinach, sun-dried tomatoes, Provolone cheese and finished with tomato
basil cream sauce.

ALL ENTREES SERVED WITH FRESH GARDEN SALAD, ROLLS AND BUTTER, STARCH AND FRESH VEGETABLE,
CHEF’ DESSERT, COFFEE OR TEA.

** \/egetarian Entree available upon request in advance **.

We have blocked rooms for Saturday night at the Royal Plaza Hotel, 425 E. Main Road, Middletown Rl,
http://www.royalplazanewport.com/

WE NEGOTIATED A REDUCED RATE OF $129.95 PER NIGHT INCLUDING TAXES. Breakfast is
also included. To make a reservation for Saturday night you must call them at 401-846-3555. Mention
the “Car Club” to get this reduced rate.

On Sunday, Sep 27th we have 10 am reservations for a tour of Rosecliff Mansion for $9.18 per person. Built in
1902, the same year as the first Rambler, some of Newport's grandest Gilded Age parties were held here. Its
ocean views and expansive lawns create a dreamlike atmosphere. One of the most impressive features of
Rosecliff is the heart shaped limestone staircase.
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Please join us for one day or both days for a trip you will always remember.

Contact George or Donna Berube, 508-451-7873 (cell), 978-686-9274 (home) or hornetx75@verizon.net
with any questions.



http://www.royalplazanewport.com/
http://island-rhode.com/rosecliff.html
mailto:hornetx75@verizon.net

