
First Course 

 

Local Greens 

Hazelnuts, Great Hill Blue Cheese, 

Cherry-Balsamic Vinaigrette 

 

Bacon-Deviled Eggs 

Tomato Jam, Shaved Sweet Gem 

 

Grilled Brie 

Walnut-Arugula Pesto, Brandied Cherries, Crostini 

 

 

 

Main Course 

 

Slow-Cooked Chicken 

Red Wine-Braised Thighs, Roasted Breast, Lardons, 

Roasted Potatoes, Pearl Onions, Mushrooms, 

 

Apple Cider-Brined Pork Chop 

Creamed Kale, Smoked Tomato 

 

Grilled Brandt Ribeye 

Smoked Cipollini, Roasted Asparagus, Potato Puree 

 

Pan-Seared Haddock 

Crab & Corn Chowder, Crispy Onions 

 

 

 

Dessert 

 

Classic Cheesecake 

Macerated Strawberries 

 

Chocolate Ganache Tart 

Sugared Brioche, Butterscotch 


