
Appetizers
Seared Duck Foie Gras with Macoun Apple Confit and Cassis

(Hudson Valley Foie Gras, Clinton Vineyards)

Baked Onion and Ewe’s Blue Cheese Tart (Old Chatham Sheepherding Co.)

Tivoli Mix Salad with Roasted Butternut Squash, Beets and Parmesan

(Migliarelli Farms)

Entrées
Grilled Guinea Hen with Creamy Pancetta and Cranberry Risotto (Stone Church Farms)

Pork Rib Chop with Bacon and Sage Stuffed Empire Apples (McEnroe’s Organic Farm)

Fresh Papardelle with White Beans and Sweet Sausage

Orange Glazed Pekin Duck Breast with Wild Rice Pilaf and Broccolini (Quattro’s Farm)

Desserts
Maple Syrup Crème Brulee 

Organic Apples and Spice Fritters with Vanilla Ice Cream (McEnroe’s Organic Farm)

Warm Pumpkin Tart with Cinnamon Whipped Cream (Ronnybrook Farm)

FOR  MORE INFORMATION ABOUT CUSTOMIZING ANY OF THE ABOVE DISHES FOR YOUR NEEDS,

PLEASE CALL US: JULIANA BAIARDI AT 914•714•3925 OR JEFFREY ZENGEN AT 914•714•0244
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