
 
 

Spring 
Appetizer 

Asparagus & Tarragon Soup 
A classic French soup with cream and a puree of seasonal perfection with fresh, local asparagus and 

tarragon from our herb garden. 

 

Ham & Eggs 
Our spin on deviled eggs that features country ham folded into this southern delight. 

 

Entrée 

 

Fresh Salmon Cakes 
Fresh salmon is roasted and formed into cakes, then pan-seared with a pesto aioli. 

 

Sides 

 

Roasted Red Potatoes 
Potatoes served the way they were meant to be, roasted with rosemary sea salt, fresh cracked black pepper, 

and olive oil. 

 

Honey Glazed Carrots 
Fresh, rustic cut carrots are glazed with honey, butter, sea salt and cracked black pepper. 

 

Dessert 

 

Strawberry Rhubarb Pie 
A classic delight, fresh rhubarb and locally grown strawberries come together beneath a puff pastry lattice 

top that tempts the eyes and taste buds. 

 

 

 



 
 

Summer 
Appetizer 

Caprese Skewers 
A bite sized version of the Caprese Salad, this combination of mozzarella, fresh tomatoes and basil from 

our garden is drizzled with a balsamic reduction for the taste of summer. 

 

Onion and Jam Tarts 
House made red onion jam served atop a puff pastry tart. 

 

Entrée 

 

Grilled Flank Steak 
Flank steak is marinated for two days in a lemon forward dressing, then grilled and carved at a station for 

your guests. 

 

Sides 

 

Grilled Summer Vegetables 
Summer squash, carrots and sweet red pepper are perfectly grilled and finished with a pesto butter. 

 

Corn & Basil Pudding 
A great mix of summery flavors, fresh local corn and basil from our herb garden combine. 

 

Dessert 

 

Key Lime Pie 
This delicate dessert is packed with summer freshness, featuring Nellie and Joe’s Key Lime Juice, blending 

the sweet and tart in a perfect custard. 

 

 



 
 

Fall 
Appetizer 

Chorizo & Goat Cheese Stuffed Pepper 
Colorful mini sweet peppers stuffed with house made Chorizo and Goat Cheese, then baked to perfection. 

 

 

Butternut Squash en Demitasse 
Local butternut squash featured in a pureed soup with butter. This silky delicacy is a multi-faceted delight 

for the senses. 

 

Entrée  

 

Roast Pork Loin with Apple Cider Reduction 
Maple brined pork loin, whole roasted and sliced to order for guests. Served with an apple cider reduction. 

 

Sides 

 

Smoked Gouda Mac N Cheese 
A labor of love, this house made mac n cheese is layered throughout with a perfectly aged, smoked Gouda 

that elevates this comfort food to fit any menu. 

 

Roasted Root Vegetables 
Carrots, garlic, rutabaga, turnips, parsnips, and beets are roasted and finished with maple balsamic vinegar 

that perfectly captures the flavor of fall. 

 

Dessert 

 

Apple Brown Betty 
An old fashioned recipe that never goes out of style, fresh local apples are combined with a Crème Anglaise 

for the sweetest finish to a perfect meal. 

 



 
 

Winter 
Appetizer 

White Bean & Kale Soup 
A hearty appetizer, this soup features white beans, kale, and smoked sausage to warm even the coldest of 

winter days. 

 

 

Bacon Wrapped Dates 
Sweet dates and smoky bacon bring together the best of the sweet and savory in a caramelized delight that 

will have guests coming back for more. 

 

Entrée  

 

Braised Beef Short Ribs 
Boneless short ribs are seasoned and slow cooked for five hours, until aromatic and fork tender. 

 

Sides 

 

Savory Bread Pudding 
Roasted garlic, savory herbs, mushrooms, butter and white cheddar unite in a savory take on a sweet classic 

that is the new comfort food of the season. 

 

Sautéed Brussels Sprouts 
These savory and herby, fresh sprouts are smothered in garlic and browned butter. 

 

Dessert 

 

Sweet Potato Pecan Pie 
Two pies come together as we combine roasted local sweet potatoes with everything wonderful from a 

pecan pie, under a layer of sweet flan. 

 


