
You are invited
among a select group of special guests to

About The Chef
Chef Brian Dupnick began his career in the 
late 1980s as a crush worker at a winery in 
Sonoma. Since that time, where he lived at 
the winery and slept on the floor of the wine 
maker’s office, he has received critical suc-
cess working both in well-known restaurants 

and for well-known clients.

Early in his career he worked a baker at The 
Quilted Toque, Monica Pope’s first restaurant 
in Houston. He also worked in France as a 
stagiaire (the lowest of the lowly in the hi-
erarchy of a French kitchen) before moving 
up to work in a restaurant in San Miquel de 
Allende, Mexico. While in San Miguel, he also 
had his own catering restaurant business be-
fore returning to Texas as chef at a French 

Restaurant in San Antonio. 
 

Chef Dupnick has also served as personal 
chef to well-known clients, such as the own-
ers of King Ranch, a woman from one of the 
founding families of Houston, former presi-
dents George H.W. Bush and George W. Bush, 
as well as James Baker and various senators. 

It will be Chef Dupnick’s pleasure to prepare 
a multi-course gourmet dinner for those who 
attend the summer supper in the wine cellar 

of 205 Bayland Avenue.

Be seated at an exquisite table in the 
wine cellar at the century-old home of 

BILL BALDWIN

Discuss what matters to you about the future 
of Houston in an intimate setting with 

LANE LEWIS

Enjoy a multi-course gourmet 
dinner prepared by esteemed 

CHEF BRIAN DUPNICK 

A Special Fundraising Event for 

Lane Lewis  
Houston City Council At-Large Position 1

Lane Lewis understands the value of 
hard work and helping others.

Since becoming a licensed social worker, 
Lewis has worked with at-risk adolescents, 
in both residential facilities and psychiatric 

hospitals.
 
His passions for helping others led him to 
work to improve the education of children. 
During the day he has been a highly suc-
cessful elementary school teacher while 
co-founding and working at night at a center 
to help get young people off the streets and 

back into school. 

Lane realizes the importance of political or-
ganizations in helping others. He was an ap-
pointee of former Houston mayors Bob La-
nier and Bill White. He has also served as 
an adviser to the Houston Police Department 

for more than two decades.

During the evening at 205 Bayland Avenue, 
you will have the opportunity to get to know 
Lane and hear him speak about his passion 
for helping others and his vision for our city.

SATURDAY
JULY 11 TH,  2015

SEVEN O’CLOCK IN THE EVENING

THE WINE CELLAR AT THE HISTORIC 
WILLIAM A. WILSON HOME 

205 BAYLAND AVE.
$1000 per plate

About Lane Lewis 

About The Home
William A. Wilson moved to Houston in the 
1890s and proved pivotal in the establishment 
of Woodland Heights. Building bungalow and 
prairie-style homes and planting trees along 
neighborhood streets became his forté. He 
was chosen to serve on Houston’s first Board 
of Park Commissioners in 1910, which is the 
same year he completed his own magnificent 
home at 205 Bayland Avenue, the premiere 

corridor of the Woodland Heights. 

In 1938, Wilson died and his grand resi-
dence was sold. For almost seven decades, 
the once grand manor deteriorated into ruin 
and served as a nursing home, an artist com-

mune, and then an assisted living center.

Bill Baldwin bought the home in 2005, 
and began restoring Wilson’s elegant 
6,700-square-foot estate to the architec-
tural gem it once was. Today, the spectac-
ular residence includes an unexpected en-
tertaining space. The former basement 
was reinvented as a wine cellar that stores  

up to 2,000 bottles. 

The wine cellar is where 20 guests will be treat-
ed to a delicious seated dinner, prepared by 
chef Brian Dupnick, during a fundraising event  

for Lane Lewis.

To reserve your space:

rsvp@strongstrategies.com
713.942.5816
Seating limited to 20.

Political advertisement paid for by Lane Lewis Campaign. 
Jewel L. McGowen, Treasurer
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