Sustainable Options

Breakfast
($8.00 per person)

P & J Farm’s Cage Free Scrambled Eggs
Battered Texas French Toast
Vermont Maple Syrup
Smoked Chicken/Apple Sausage
Assorted Stony Field Yogurts
Bear Naked Granola Bar
New York State Whole Fruit

Sandwiches
($25.00 per person)

Grilled Allen’s Farm All Natural Chicken Breast
Cassidy Farms Red Cabbage and Hudson Valley Apple Slaw
On Organic Cranberry Baguette
Grilled Northeast Artic Char
RJ Ferrari Farms Winter Herb/Walnut Pesto
Houweling’s Greenhouse Baby Lettuce
On Organic Whole Wheat Wrap
Baked Tofu
Ploch Farm Roasted Beets and Beet Top Salad
Cranberry Vinaigrette
Organic Whole Grain Loaf
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Sustainable Options

Dinner
($60.00 per person)
Ploch Farm Leeks and RJ Ferrari Farms Acorn Squash Soup,
Crispy Giorgio Farms Oyster Mushrooms

~

Allen’s Farm All Natural French Cut Chicken Breast
RJ Ferrari Farms Butter Nut Squash Puree,
Village Farms Hot House Roasted Baby Vegetables
Au Jus

~

Pan Roasted Atlantic Striped Bass
Jansel Valley Winter Shelling Bean Cassoulet
Franceshini Farms Braised Swiss Chard
Local Cranberry Compote

~

Duo of Sorbet

Hudson Valley Apple and Pear
Disclaimer:
Menu Subject to change due to Seasonal Availability.
Prices Based on Market Availability.
All Menu Items will be Customizable to Pertain to allow for availability of seasonal products.

Participating Farms:
P & J Farms — New Hampshire
Cassidy Farms — Vineland, NJ
RJ Ferrari — Vineland, NJ
Giorgio Farms — Reading, PA
Ploch Farms — Vineland, NJ
Jansel Valley — Dartmouth, MA
Franceshini Farms — Vineland, NJ

Village Farm Hot House — Eastern Long Island, NY
Allen’s Family Farm Poultry — Seaford, Delaware
Houweling’s Hot House — Eastern Long Island, NY

‘l Stony Field Yogurts - Vermont
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