SUMMER PICNIC MENU

MAIN DISH OPTION
CAYUGA PUMPKIN BARN
ROASTED CHICKEN, CORN
RELISH, KIMCHI PUREE

FRIED CHICKEN WITH HONEY
BUTTER AND PICKLES

SIRLOIN STEAK BACON
BROWN BUTTER DRESSING

SUMMER CORN MANICOTTI,
MASCARPONE AND RICOTTA,
BASIL, AGRODOLCE, LIAISON

BRAISED SHORT RIB,
GUAJILLO, CHARRED ONION
SALAD

SKEWERS: CHICKEN, BEEF,
OR SHRIMP WITH A SMOKED
CORN CHIMICHURRI, AND
CORN PUDDIN

CREATE A STATION

(AN EXPERIENCE FOR THE
GUEST TO MAKE THEIR OWN
CREATION!)

SLIDER BAR

MEATS/PROTEIN AND HOUSE
ROLL INCLUDED

‘LOCAL BEEF BURGERS
‘HOUSE MADE CHICKEN
SAUSAGE PATTIES
‘PULLED PORK

‘BEET BURGERS (V)

TOPPING BAR INCLUDES
LETTUCE, ONION, ASSORTED
CHEESE, BACON, BACON
JAM, TOMATO, MAYO,
STRAWBERRY RHUBARB
KETCHUP, STONE GROUND
MUSTARD, ASSORTED
PICKLES, HOUSE PICCALILLI
AND MORE

SIDE OPTIONS
GARDEN SALAD WITH GREENS LOCAL
VEGETABLES SPRING HERB
VINAIGRETTE

ZUCCHINI STUFFED WITH TOMATOES,
ONIONS, PICKLED PEPPERS, JACK
CHEESE

HEIRLOOM TOMATO SALAD FRESH
BASIL, BURRATA, OLIVE OIL, SMOKED
SALT AND BALSAMIC PEARLS

GREEN AND YELLOW BEANS TOSSED
IN MINT CHERMOULA WITH CAPER
CREMA, SAFFRON TEMPURA

FINGERLING POTATOES, TARRAGON
AND PICKLED MUSTARD SEED,
MOUSSELINE

SUMMER SUCCOTASH FRESH LOCAL
CORN, BEANS, ONIONS, GARLIC,
ZUCCHINI, PEPPERS, CRISPY BACON
MAC N CHEESE LOCAL CHEESES AND
PASTA BAKED

HOUSE RICOTTA CAVATELLI, ROASTED
CHERRY TOMATOES, CAPERS, FENNEL,
WHITE WINE

GRILLED ZUCCHINI AND SUMMER
SQUASH, WITH OLIVE MARBELLA,
PARSLEY, AND GROUND CHERRIES

CHARRED CUCUMBER &
WATERMELON, BELUGA LENTIL,
WHIPPED CAMENBERT CHEESE,

SHALLOT PICKLES, MINT AND BASIL

SWEET CORN AND PICKLE PEPPER
MAC AND CHEESE



