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March 25th & 26th

COCKTAIL HOUR SNACKS
Pork Rillons & Salsa Verde
Maplebrook Burrata, 25 y/o Balsamic
HI-Land Farms Goat Cheese
Beef Carpaccio

TO START
Newhall Farm Egg
Smoked Cod, Crispy Potato & Malt Vinegar

THE MAIN EVENT
Maple Wind Farm Pork Loin
Rutabega Puree & Cider Jus

FOR THE TABLE
Sunchoke & Leek Gratin
Jasper Hill Alpha Tolman

[bookmark: _GoBack]DESSERT
Lemon Polenta Cake
Toasted Almond Ice Cream
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March 25th & 26th

COCKTAIL HOUR SNACKS
Pork Rillons f Salsa Verde
Maplebrook Burrata, 26 y/o Balsamic
HILand Farms Goat Chesse
‘Boef Carpaccio

70 START
Newhall Farm Egg
Smoked Cod, Crispy Potato & Malt Vinegar

THE MAIN EVENT
Maple Wind Farm Pork Loin
Rutabega Pures & Cider Jus

POR THE TABLE
Sunchoke & Leek Gratin
Jasper Hill Alpha Tolman

DEssERT
‘Lemon Polenta Cake
Toasted Almond Ios Cream




