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MARCH 2020

GREYYoga
Save the dates for March Class

Yoga Class 7pm

Thursday March 5th

Thursday March 12th

Thursday March 19th

Thursday March 26th

“I love New York, even though it 
isn’t mine, the way something has 
to be, a tree or a street or a house, 

something, anyway, that belongs 
to me because I belong to it.”

From Breakfast At Tiffany’s  
by Truman Capote:

The Orchid Show: Jeff Leath-
am’s Kaleidoscope
Saturday, February 15 – Sunday, April 19
The dazzling floral 
creations of Jeff Leatham, 
famed artistic director of 
the Four Seasons Hotel 
George V, Paris & floral 
designer to the stars, energize the 18th 
annual Orchid Show. Leatham’s bold and 
colorful vision unfolds through captivating 
installations, transforming each gallery 
of the exhibition into a different color 
experience and visual effect, like the turn of 
a kaleidoscope.

https://www.nybg.org/event/
the-orchid-show/

NYC St. Patrick’s Day Parade
Sunday February 23.  • 3:00 p.m. at Antun’s 
96-43 Springfield Boulevard, Queens Village

The event offers an 
opportunity to pay tribute 
to the Aides to the Grand 
Marshal and the Grand 
Marshal, James T. Callahan 
for the historic 259th NYC St Patrick’s 
Day Parade®. It will be an afternoon for 
everyone to enjoy with a buffet dinner, open 
bar and live music provided by the famous 
Gerry Finlay & The Cara Band.

https://www.nycstpatricksparade.org/

Vessel 1 Year Anniversary
Public Square and Gardens   • Monday-
Sunday 10:00am-9:00pm
*Winter Hours: January 6 – February 29 10:00am – 7:00pm

The extraordinary 
centerpiece of Hudson 
Yards is its spiral 
staircase, a soaring new 
landmark meant to be 
climbed. Comprised of 154 intricately 
interconnecting flights of stairs -- almost 
2,500 individual steps and 80 landings -- the 
vertical climb offers remarkable views of the 
city, the river and beyond.

The Macy’s Flower Show
Sunday, March 22 through Sunday, April 5. 
You can revel in 
forthcoming warm weather 
at the annual Macy’s Flower 
Show 2020. NYC will be 
budding with blooms all 
over, but nothing beats 
roaming the sweet-smelling foliage that 
suddenly appears at one of the city’s best 
department stores: Macy’s Herald Square. 
The subject for 2020’s installment at the 
megachain’s Herald Square location is 
Voyage to Oceanum. Translation? It’s a 
under-the-ocean odyssey, offering revelers 
to embark on a quest to discover long-lost 
treasures, and breathtaking aquatic beauty.

https://www.timeout.com/newyork/
things-to-do/macys-flower-show-guide

I n  O u r  N e i g h b o r h o o d
THE VIAND  Nutella Pancakes – Colossal Clubs – 
Roast Turkey Dinners & Splashy Cocktails. Their newest spot is 
perfect for those seeking both a charming diner and an upscale eating 
experience. More importantly, they’re delivering some outrageously 
delicious fare (which you’re about to see) at very affordable prices. 

 https://ilovetheupperwestside.com/the-viand-nyc/ #nyc-
dining #uwsrestaurants



Don’t Forget  

To             Us On 

and Follow Us On

GREYFeedback
Send Karen an e-mail on your suggestions 
for the Greystone! karen@bridgelinepm.com

If you work or own a business that 
would like to advertise in the monthly 

Grey News please send a sample ad and 
copy to karen@bridgelinepm.com with 

the request.

–
GREYRec ip ies

Join us for weekly  
Sunday Coffee 
Greystone Lounge  •  
10am-12pm

Dog Walking Group  
Sundays 10 am 
Meet in the lobby for a 
walk to Riverside

GREYEvents

“If we had no winter, the spring 
would not be so pleasant.”

– Anne Bradstreet

are golden, about 10 more minutes. Add the 
vinegar and 2 tablespoons Worcestershire 
sauce. Transfer the mixture to a bowl and 
keep warm.

    Meanwhile, mix the turkey, beef and 
the remaining 2 teaspoons Worcestershire 
sauce in a bowl. Shape into 4 equal-size oval 
patties.

    Wipe out the skillet, add 1 tablespoon 
olive oil and place over medium-high heat. 
Season the patties with salt and pepper and 
cook until browned on the bottom, about 4 
minutes. Flip and cook through, 1 to 2 more 
minutes.

    Divide the onions and mushrooms 
among 4 bread slices; top with a slice of 
cheese, a patty, another slice of cheese and 
another bread slice. Wipe out the skillet; 
add 1 tablespoon olive oil and place over 
medium heat. Cook the sandwiches in two 
batches until the bread is toasted and the 
cheese melts, 1 to 2 minutes per side, adding 
the remaining 2 teaspoons oil as needed.
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PATTY MELTS

B u i l d i n g  L i n k

“It was one of those March days when the 
sun shines hot and the wind blows cold, 

when it is summer in the light and winter 
in the shade.”

– Charles Dickens

NITETABLES, Inc.
 Best Open Bar Deals in NYC
Offer URL: www.nitetables.com/
blog/nyc-open-bar-package-
deals?referrerId=blink

Offer Description: Looking to book 
a night out for you and your friends.  
NiteTables has the best open bar deals for 
groups at the city’s top bars.

Contact Info: Brock Ganeles • 
4158462220 • brock@nitetables.com

Expiration Date: 12/29/20

HALF PRICE GEEKS
20% OFF for all BuildingLink 
residents
Offer URL: www.halfpricegeeks.com

Offer Description: Exclusively for 
BuildingLink residents!  Mention 
[BuildingLink ] and receive 20% OFF all 
computer repair services. 

Contact Info: Customer Care • 877-774-
3357 • help@halfpricegeeks.com

Promo Code: Mention 
‘BuildingLink-HPG’

Expiration Date: 12/27/20

MAID SAILORS

$25 Off Home Cleaning / New 
Customers Only

Offer URL: maidsailors.com/book-
now/?rcode=NEWBLINK25GC

Offer Description:  Maid Sailors 
Home Cleaning Service is NYC’s 
best cleaning service. We service all 
homes and apartments.  We pride 
ourselves on our excellent work ethic 
and professionalism. Our home 
cleaners are always ready to work, 
reliable and trustworthy. We keep great 
client relations and provide superior 
customer service.

Contact Info: Maid Sailors • 212-299-
5170 • support@maidsailors.com

Promo Code: NEWBLINK25GC

Expiration Date: 5/22/20

INGREDIENTS
3 tablespoons extra-virgin olive oil
2 medium onions, thinly sliced
10 ounces button mushrooms, sliced
Kosher salt and freshly ground pepper
2 teaspoons balsamic vinegar
2 tablespoons plus 2 teaspoons 
Worcestershire sauce
10 ounces 93% lean ground turkey
6 ounces lean ground beef sirloin
8 slices multigrain bread
8 thin slices Monterey jack or Swiss 
cheese (2 to 3 ounces)

DIRECTIONS
    Heat 1 teaspoon olive oil in a large 
nonstick skillet over medium-high heat. 
Add the onions and cook, stirring, until 
soft, 2 to 3 minutes. Push to one side of the 
skillet; add the mushrooms and cook until 
browned, about 2 minutes. Season with salt 
and pepper, then mix the mushrooms and 
onions together and cook until the onions 


