Harvest
e Home

All Season Appetizers

Cast Iron Baked Feta

spiced seasonal fruit compote,
Flouwer. CO Crisps

Shaved Beef Tenderloin Canape

baguette, fig preserves, creamy goat
cheese, micro greens

Bacon and Brie Crostini

apple wood smoked bacon, creamy
Haystack Mountain Cashmere,
focaccia toasts

Spicy Rainbow Carrot Fritter

Green Tahini spread, micro salad

Golden Potato Croquettes

Spring: lemon-herb aioli, pickled
shallots, micro greens
Summer: charred corn purée, pickled
red onion, cilantro-lime drizzle
Fall: smoked apple aioli, toasted
pumpkin seeds, thyme
Winter: roasted red pepper romesco,
charred scallion oil, micro herbs

BBQ Bacon Wrapped Shrimp

local apple wood smoked bacon,

Seasonal Puff Pastry Tartlets

Spring: whipped ricotta, pea pesto,
fresh herbs
Summer: roasted tomato, basil,

balsamic glaze

Fall: caramelized onion, butternut
squash, thyme

Winter: wild mushroom, roasted garlic,
rosemary

Do you or someone in your party have allergies or dietary restrictions? If you have questions about something please ask. If
we can adjust and menu item to meet your needs we will. Otherwise we'll suggest another option



All Season Entrees, Sides, Salads
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THE GARDEN'S BEST

Garden Market Rustic Cobb
Salad Salad
mixed greens, cucumber, carrot romaine, tomatos, bacon
strings, grape tomatoes, shaved crumbles, creamy avocado, blue
red onion, Parmesan crisps, cheese crumbled, hard boiled
house made croutons, choice of egg, grilled marinated chicken,
ranch or roasted garlic balsamic buttermilk herb dressing
vinaigrette
Classic Baby Spinach
Romaine Salad
baby romaine wedge, creamy seasonal fruit, almonds, red
Caesar dressing, house croutons, onion, feta cheese, honey
Parmesan crisps lavender vinaigrette

SIGNATURE MAIN DISHES

Farm House Roast Chicken Stuffed Bistro Steak Roulade
Provencal herb & roasted caramelized onion, spinach, feta
garlic buerre blanc cheese, pistachios
Sockeye Salmon Haida Rainbow Carrot Cashew Tart
maple sugar & spice crusted peppery arugula, marinated shallots,
filet creamy green tahini dressing

SIDE DISHES

Roasted Garlic, Wild & Long Roasted Seasonal
Grain Rice Pilaf Vegetable Medley

Brown Butter and
Caramelized Onion Whipped
Potatoes

Do you or someone in your party have allergies or dietary restrictions? If you have questions about something please ask. If
we can adjust and menu item to meet your needs we will. Otherwise we'll suggest another option
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Bloom Menu

available mid-March thru mid-June

APPETIZERS
Spring Pea & Herb Arancini Seared Halloumi Skewers
crispy risotto bites with lemon aioli charred halloumi, blistered cherry

tomatoes, herb pistou

ENTREES
Herb-Crusted Chicken Breast Ranchers Top Sirloin Steak
stuffed with lemon ricotta & spring spring ramp chimichurri

greens, roasted shallot veloutée

Turmeric Seared Tofu over
Spring Pea Tofu

ealry asparagus, lemon zest, olive

oil drizzle
SALADS SIDES
Shaved Asparagus & Fennel Roasted Golden Beets with
Salad Fresh Dill & Citrus Vinaigrette
charred citrus vinaigrette, spring Crispy Smashed Potatoes
greens, toasted pine nuts, shaved
parmesan lemon pepper aioli drizzle, chopped

chives

Baby Arugula & Strawberry Salad ]
toasted pistachios, crumbled goat Pan Roasted Spring Peas

cheese, honey-champagne brown butter, caper lemon sauce
vinaigrette

Do you or someone in your party have allergies or dietary restrictions? If you have questions about something please ask. If
we can adjust and menu item to meet your needs we will. Otherwise we’'ll suggest another option
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Solstice Menu

available mid-June thru mid-September

APPETIZERS
Pickled Torgi\itso i‘ Parmesan Sweet Corn & Scallion Fritters
. P . roasted red pepper aioli, fresh
micro green salad, chive pearls basil
ENTREES
Smoked Tri-Tip Steak Stuffed Zucchini Boats
summer chimichurri, charred red wild rice, roasted vegetables,
onions whipped almond ricotta, basil oil
Grilled Lemon-Herb Chicken
Thighs
marinated in lemon, rosemary,
and garlic, served with tomato
pan jus
SALADS SIDES
Heirloom Tomato & Peach Salad Grilled Street Corn with
fresh basil, pistachios, smoked Smoked Paprika-Lime
burrata, spring greens, honey & Butter
hite bal ic vinaigrett .
white DalsamIc g 8= Charred Green Beans with
Grilled Summer Squash & Tomato Confit & Balsamic
Arugula Salad Glaze
lemon vinaigrette, shaved Chilled Orzo Salad with
pecorino, crispy shallots Cucumber, Dill & Green

Tahini Garlic Dressing

Do you or someone in your party have allergies or dietary restrictions? If you have questions about something please ask. If
we can adjust and menu item to meet your needs we will. Otherwise we'll suggest another option
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Harvest Menu

available mid-September thru November

APPETIZERS
Mini Mushroom & Thyme Maple-Roasted Delicata
Hand Pies Squash Crostini
flaky pastry, roasted wild cashew cream, spiced pepitas,
mushrooms, whipped goat micro greens
cheese
ENTREES
Cider-Brined Chicken Breast Braised Beef Braciole
roasted garlic, thyme & apple red wine demi-glace, horseradish
pan jus gremolata
Butternut Squash & Sage
Risotto
brown butter finish, crispy shallots
SALADS SIDES
Warm Roasted Beet & Arugula Roasted Fingerling Potatoes
Salad with Rosemary & Smoked Sea
red and gold beets, candied pecans, Salt
creamy goat cheese, honey
balsamic vinaigrette Honey-Roasted Carrots with
Orange Zest & Pistachio
Shaved Brussels Sprout & Crunch
Apple Slaw
Toasted almonds, dried cranberries, Crispy Brussels Sprout, Sweet
mustard-honey vinaigrette Potato & Shallot Hash

Do you or someone in your party have allergies or dietary restrictions? If you have questions about something please ask. If
we can adjust and menu item to meet your needs we will. Otherwise we’ll suggest another option
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Hearth Menu

available December thru Mid-March

APPETIZERS
Crispy Potato & Parsnip Rosti Roasted Butternut Squash &
Bites Sage Arancini

horseradish cream, chive oil brown butter aioli

ENTREES

Caramelized Cauliflower Steak Mustard & Herb-Crusted Flank

pomegranate molasses drizzle, Prenk

spiced chickpea crunch, herb salad shallot-port glaze, crispy sage

Pan-Seared Chicken Breast

rosemary—citrus pan sauce,

SALADS SIDES
Baby Kale & Shaved Fennel Maple-Balsamic Roasted
Salad Rainbow Carrots & Parsnips

candied pecans, blood orange

segments, maple-dijon vinaigrette Creamy Parmesan Farro with

Black Pepper & Herbs

Warm Roasted Root
Vegetable Salad Olive Oil & Orange Zest

Smashed Potatoes

Arugula, pomegranate seeds, tahini-
citrus dressing

Do you or someone in your party have allergies or dietary restrictions? If you have questions about something please ask. If
we can adjust and menu item to meet your needs we will. Otherwise we'll suggest another option
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Dessert Menu

SPRING
Lemon Olive Oil Cake

fresh strawberry compote, whipped
cream

Chocolate Hazelnut Pots de
Créme

sea salt flakes, candied hazelnuts

FALL
Spiced Apple Galette

maple glaze, cinnamon whipped
cream

Chocolate Pumpkin Mousse
Cups

pepita crunch, chai spice dust

SUMMER

Grilled Peach & Mascarpone
Shortcake

crushed pistachio, toasted
coconut flakes, fresh mint,
edible flower garnish

Dark Chocolate & Cherry
Brownie Bites

cherry coulis, cafe ice cream scoop

WINTER
Sticky Toffee Date Pudding
warm toffee sauce, sea salt

Dark Chocolate & Orange
Torte

pistachio dust, citrus segments

Do you or someone in your party have allergies or dietary restrictions? If you have questions about something please ask. If
we can adjust and menu item to meet your needs we will. Otherwise we'll suggest another option



Add-On
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Beverage & Mocktail Menu

Additional $10/person

Tea (hot or iced), Coffee (hot or iced),
Juice, Sodas, Infused Water

choice of 2 options. Coffee and tea come with assorted
flavored syrups and sweeteners. Dairy free creamers
available upon request. Infused waters are made with
seasonal fresh fruits and herbs

SPRING

Cucumber Mint Fizz

cucumber juice, fresh mint,
elderflower syrup, soda
recommended liquor: gin or vodka

Strawberry Basil Smash

muddled strawberries, basil, lemon,
splash of soda
recommended liquor: vodka or
tequila blanco

FALL
Spiced Apple Cider Fizz

spiced cider, lemon, ginger beer
recommended liquor: bourbon or
dark rum

Cranberry Maple Mule

Cranberry juice, maple syrup, lime,
ginger beer
recommended liquor: vodka

SUMMER

Peach & Lemon Thyme Cooler

fresh peach purée, lemon, thyme
syrup, soda
recommended liquor: bourbon or
vodka

Blueberry Citrus Fizz

blueberry syrup, orange, soda
recommended liquor: tequila or
orange liqueur

WINTER
Blood Orange & Sage Sparkler

blood orange juice, sage simple
syrup, sparkling water
recommended liquor: gin or aperol

Pomegranate Spiced Spritz

pomegranate juice, cinnamon
syrup, orange twist, soda
recommended liquor: vodka or
spiced rum



	All Season Appetizers
	Cast Iron Baked Feta
	Shaved Beef Tenderloin  Canape
	spiced seasonal fruit compote, Flouwer. CO Crisps
	baguette, fig preserves, creamy goat cheese, micro greens

	Bacon and Brie Crostini
	apple wood smoked bacon, creamy Haystack Mountain Cashmere, focaccia toasts

	Spicy Rainbow Carrot Fritter
	Green Tahini spread, micro salad

	BBQ Bacon Wrapped Shrimp
	local apple wood smoked bacon,

	Golden Potato Croquettes
	Seasonal Puff Pastry Tartlets
	Spring: lemon-herb aioli, pickled shallots, micro greens Summer: charred corn purée, pickled red onion, cilantro-lime drizzle Fall: smoked apple aioli, toasted pumpkin seeds, thyme Winter: roasted red pepper romesco, charred scallion oil, micro herbs
	Spring: whipped ricotta, pea pesto, fresh herbs Summer: roasted tomato, basil, balsamic glaze Fall: caramelized onion, butternut squash, thyme Winter: wild mushroom, roasted garlic, rosemary


	All Season Entrees, Sides, Salads
	THE GARDEN'S BEST
	Garden Market Salad
	mixed greens, cucumber, carrot strings, grape tomatoes, shaved red onion, Parmesan crisps, house made croutons, choice of ranch or roasted garlic balsamic vinaigrette

	Rustic Cobb Salad
	romaine, tomatos, bacon crumbles, creamy avocado, blue cheese crumbled, hard boiled egg, grilled marinated chicken, buttermilk herb dressing

	Classic Romaine
	baby romaine wedge, creamy Caesar dressing, house croutons, Parmesan crisps

	Baby Spinach Salad
	seasonal fruit, almonds, red onion, feta cheese, honey lavender vinaigrette


	SIGNATURE MAIN DISHES
	Farm House Roast Chicken
	Provencal herb & roasted garlic buerre blanc

	Stuffed Bistro Steak Roulade
	caramelized onion, spinach, feta cheese, pistachios

	Sockeye Salmon Haida
	maple sugar & spice crusted filet

	Rainbow Carrot Cashew Tart
	peppery arugula, marinated shallots, creamy green tahini dressing


	SIDE DISHES
	Roasted Garlic, Wild & Long Grain Rice Pilaf
	Roasted Seasonal Vegetable Medley
	Brown Butter and Caramelized Onion Whipped Potatoes


	Bloom Menu
	available mid-March thru mid-June
	APPETIZERS
	Spring Pea & Herb Arancini
	Seared Halloumi Skewers
	crispy risotto bites with lemon aioli
	charred halloumi, blistered cherry tomatoes, herb pistou


	ENTREES
	Herb-Crusted Chicken Breast
	stuffed with lemon ricotta & spring greens, roasted shallot veloutée

	Ranchers Top Sirloin Steak
	spring ramp chimichurri

	Turmeric Seared Tofu over Spring Pea Tofu
	ealry asparagus, lemon zest, olive oil drizzle


	SALADS
	Shaved Asparagus & Fennel Salad
	charred citrus vinaigrette, spring greens, toasted pine nuts, shaved parmesan

	Baby Arugula & Strawberry Salad
	toasted pistachios, crumbled goat cheese, honey-champagne vinaigrette


	SIDES
	Roasted Golden Beets with Fresh Dill & Citrus Vinaigrette
	Crispy Smashed Potatoes
	lemon pepper aioli drizzle, chopped chives

	Pan Roasted Spring Peas
	brown butter, caper lemon sauce



	Solstice Menu
	available mid-June thru mid-September
	APPETIZERS
	Pickled Tomato & Parmesan  Crisps
	micro green salad, chive pearls

	Sweet Corn & Scallion Fritters
	roasted red pepper aioli, fresh basil


	ENTREES
	Smoked Tri-Tip Steak
	summer chimichurri, charred red onions

	Stuffed Zucchini Boats
	wild rice, roasted vegetables, whipped almond ricotta, basil oil

	Grilled Lemon-Herb Chicken Thighs
	marinated in lemon, rosemary, and garlic, served with tomato pan jus


	SALADS
	Heirloom Tomato & Peach Salad
	fresh basil, pistachios, smoked burrata, spring greens, honey & white balsamic vinaigrette

	Grilled Summer Squash & Arugula Salad
	lemon vinaigrette, shaved pecorino, crispy shallots


	SIDES
	Grilled Street Corn with Smoked Paprika-Lime Butter
	Charred Green Beans with Tomato Confit & Balsamic Glaze
	Chilled Orzo Salad with Cucumber, Dill & Green Tahini Garlic Dressing


	Harvest Menu
	available mid-September thru November
	APPETIZERS
	Mini Mushroom & Thyme Hand Pies
	flaky pastry, roasted wild mushrooms, whipped goat cheese

	Maple-Roasted Delicata Squash Crostini
	cashew cream, spiced pepitas, micro greens


	ENTREES
	Cider-Brined Chicken Breast
	roasted garlic, thyme & apple pan jus

	Braised Beef Braciole
	red wine demi-glace, horseradish gremolata

	Butternut Squash & Sage Risotto
	brown butter finish, crispy shallots


	SALADS
	SIDES
	Warm Roasted Beet & Arugula Salad
	red and gold beets, candied pecans, creamy goat cheese, honey balsamic vinaigrette

	Shaved Brussels Sprout & Apple Slaw
	Toasted almonds, dried cranberries, mustard-honey vinaigrette

	Roasted Fingerling Potatoes with Rosemary & Smoked Sea Salt
	Honey-Roasted Carrots with Orange Zest & Pistachio Crunch
	Crispy Brussels Sprout, Sweet Potato & Shallot Hash


	Hearth Menu
	available December thru Mid-March
	APPETIZERS
	Crispy Potato & Parsnip Rösti Bites
	Roasted Butternut Squash & Sage Arancini
	horseradish cream, chive oil
	brown butter aioli


	ENTREES
	Caramelized Cauliflower Steak
	pomegranate molasses drizzle, spiced chickpea crunch, herb salad

	Mustard & Herb-Crusted Flank Steak
	shallot-port glaze, crispy sage

	Pan-Seared Chicken Breast
	rosemary-citrus pan sauce,


	SALADS
	SIDES
	Baby Kale & Shaved Fennel Salad
	candied pecans, blood orange segments, maple-dijon vinaigrette

	Warm Roasted Root Vegetable Salad
	Arugula, pomegranate seeds, tahini-citrus dressing

	Maple-Balsamic Roasted Rainbow Carrots & Parsnips
	Creamy Parmesan Farro with Black Pepper & Herbs
	Olive Oil & Orange Zest Smashed Potatoes


	Dessert  Menu
	SPRING
	Lemon Olive Oil Cake
	fresh strawberry compote, whipped cream

	Chocolate Hazelnut Pots de Crème
	sea salt flakes, candied hazelnuts


	SUMMER
	Grilled Peach & Mascarpone Shortcake
	crushed pistachio, toasted coconut flakes, fresh mint, edible flower garnish

	Dark Chocolate & Cherry Brownie Bites
	cherry coulis, cafe ice cream scoop


	FALL
	Spiced Apple Galette
	maple glaze, cinnamon whipped cream

	Chocolate Pumpkin Mousse Cups
	pepita crunch, chai spice dust


	WINTER
	Sticky Toffee Date Pudding
	warm toffee sauce, sea salt

	Dark Chocolate & Orange Torte
	pistachio dust, citrus segments



	Add-On  Beverage & Mocktail  Menu
	Additional $10/person
	Tea (hot or iced), Coffee (hot or iced), Juice, Sodas, Infused Water
	SPRING
	Cucumber Mint Fizz
	Strawberry Basil Smash

	SUMMER
	Peach & Lemon Thyme Cooler
	Blueberry Citrus Fizz

	FALL
	Spiced Apple Cider Fizz
	Cranberry Maple Mule

	WINTER
	Blood Orange & Sage Sparkler
	Pomegranate Spiced Spritz



