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summer private dining menus



for your interest in hosting your private event at Harvest Seasonal Grill & Wine Bar.  Beginning with the opening of Harvest in Glen 
Mills, PA in 2010 and now with 8 locations, Harvest has become a popular dining destination with 7 locations in the Pennsylvania 
market, as well as a restaurant in New Jersey.  Harvest Seasonal Grill & Wine Bar features a local, farm-to-table menu with many 
items that are under 500 calories in an upscale casual atmosphere. Every three months, we update our menu to celebrate the new 

flavors that accompany the change in seasons. We also offer 50+ wines by the glass, as well as a growing selection of local and organic 
beers.

At Harvest, we believe that where your food comes from is as important as what you eat, which is why we champion the ideology of 
‘know your farmer, know your food’. We work with over 75 local farmers to source the freshest and highest quality products 

available. Our mission of sustainability and green living is carried through every facet of what we do, from our menu to our décor. 

We proudly offer a variety of private and semi-private dining options accommodating groups of all sizes and occasions; whether it is 
a sit down dinner, cocktail and hors d’oeuvre reception or stations.  Our chefs have designed seasonal menus for brunch, lunch and 
dinner including a variety of menu items and selections inspired from our restaurant menus.  Each event is personally planned and 

orchestrated by our dedicated Private Events Concierge and professional staff.  

We look forward to planning your next event!

Sincerely, 

Thank you 
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The Harvest Private Events Team
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Planning Your Event
M e n u s 

Prices do not include sales tax or gratuity & service charge. all prices quoted here are guaranteed through September 22nd, 2025. any event booked beyond 

this date is subject to price increases dependent on the cost of food and beverage. our menu selections are subject to change according to seasonality and 

market availability. Food and beverage menu decisions need to be made no later than 14 days prior to your event date.

our chefs are happy to customize a menu, wine pairings or additional hors d’oeuvres and intermezzo courses to create a unique dining experience. 

Please inquire with your Event concierge for the available options and pricing. we kindly request that a pre-count is provided at least 3 days prior to the event 

date for groups of 40 or more or for events which offer more than three entrée choices, and the number of entrée choices does not exceed four choices. 

If more than three entrées are offered and pre-counts cannot be provided, a $5.00 per guest charge will be added.

B ev e r ag e s 
we offer a variety of beverage and cocktail options to accommodate the particular needs of your event 

including consumption and open bar.

gua r a n t e e s 
a final guarantee of the number of guests is required 72 hours prior to your party. this is critical to ensure that we are able to meet your needs. once received, 

this number will be considered a final guarantee and will not be subject to reduction.

D e p o s i t  & pay M e n t 

to reserve and guarantee the date and room for your private event, a signed contract and a 25% deposit of the food and beverage minimum 

is required. the deposit will then get deducted from your final bill. Should a confirmed reservation be cancelled, the initial deposit will not be 

refunded but may be used for a future event at harvest at our Newtown location. Final payment is due at the conclusion of your event.

all credit card transactions are subject to a 2.5% surcharge. cash payments are exempt from this fee.

(2) SEmI-PRIvatE chEF’S tablES
PRIvatE dININg Room: 40 guEStS  

PRIvatE dININg Room wIth av: 26 guEStS

avai l aBle Di ni ng rooMs



harvest proudly serves only honest ingredients, 
seasonally-sourced from our trusted farmers.

for everyone.fa r M- to - ta B l e

our farm partners
Lancaster Farm Fresh co-op

Lancaster, pa  

seven stars Farm   
phoenixviLLe, pa

niman ranch 
smaLL FamiLy Farms, usa

Baker street Bread company
phiLadeLphia, pa 

roots to river
new hope, pa

soLeBury orchards
soLeBury, pa

kennett square speciaLties
kennett square, pa

greenworks Farm  
north waLes, pa

 tanner Brothers dairy 
warminster, pa

saLumeria BieLLese
hackensack, nJ

caputo Brothers creamery
spring grove, pa

roLLing hiLLs Farm
LamBertviLLe, nJ



Beverage Packages



Beverage Options
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c o n suM p t i o n
Server will keep a running tab of all beverages consumed and add to the final bill. 

options include: Soft drinks, coffee, and tea.
limited bar; Full bar or wine Service.

** s p e c i f i c  B o t t l e D  w i n e  s e l e c t i o n  p r i c e  ac c o r D i n g ly, 
o n  c o n s uM p t i o n  & ava i l a B i l i t y.

** p r i c i n g  va l i D  fo r  30 Days  u p o n  p r o p o s a l  r ev i e w, p r i c e s  & 
ava i l a B i l i t y  su B j e c t  to  c h a n g e .



s i lv e r
$29 PER PERSoN FoR 3 houRS

Beverage Packages

s e a s o na l  s a n g r i a s
Red, Summer Stone Fruit; 
white, citrus Passion Fruit; 

Rosé, Yuzu guava

7 oZ .  p o u r s of a l l ho u s e w i ne s
Pinot grigio, chardonnay, Sauvignon blanc, 

Pinot Noir, merlot, cabernet Sauvignon

g o l D
$36 PER PERSoN FoR 3 houRS

7 oZ .  p o u r s of t h e  fo l l o w i n g
terre di RaI, Pinot grigio; Kuranui, Sauvignon blanc; 

harvest charge, chardonnay; crow canyon, Pinot noir;; 
tenuto Sassoregale, Sangiovese; 

chateau gachon, montagne Saint Emilion, bordeaux; 
harvest charge, cabernet Sauvignon

h o u s e  s p i r i ts
Flyer american gluten-Free vodka, New amsterdam gin, black cat Rum, agavales organic tequila, Jim beam bourbon, Seagram’s 7 whiskey, dewars Scotch

a l l  B o t t l e D 
& D r a f t  B e e r s

with Exception of Seltzers

a l l  B o t t l e D, 
D r a f t  B e e r s 

& s e lt Z e r s

s e a s o na l  s a n g r i a s
Red, Summer Stone Fruit; 
white, citrus Passion Fruit; 

Rosé, Yuzu guava

p l at i n uM
$42 PER PERSoN FoR 3 houRS

7 oZ .  p o u r s of t h e  fo l l o w i n g
St. urbans, Riesling; les trois Neveaux, Sauvignon blanc;  

conundrum, white blend; 
diora, “la Spendor du Soleil, chardonnay; 

duckhorn “decoy”, merlot; 
domaine des chanssaud, côtes du Rhône;

 duckhorn, “greenwing”, cabernet Sauvignon

a l l  B o t t l e D, 
D r a f t  B e e r s 

& s e lt Z e r s

p r e M i uM  s p i r i ts
tito’s vodka, bacardi Rum, hornitos tequila, 

tanqueray gin, makers mark bourbon, 

Johnny walker Red Scotch

h a n D - c r a f t e D  s e a s o na l  c o c k ta i l s
harvest Peach old Fashioned, blueberry thyme lemonade, blue hawaiian Rum Punch, Prickly Pear Paloma, dragonfruit collins, Kiwi melon margarita, watermelon mint Spritz

c h a M pag n e  toa s t
$5 PER PERSoN 7



Shared  Appetizers
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str e et cor n “r i Bs”   //  13
Smoked chili-lime crema, cotija cheese, tajin, cilantro, lime wedge 

cariBBean-style  chicken lettuce wraps  //  14
Smashed avocado, Jerk glaze, toasted coconut, candied Jalapeño,

Sweet & Salty glazed almond, bibb lettuce cups  gf

sev en sta r s fa r M 
avoca Do -a rt ichok e Di p   //  14 

Seven Stars Farm organic Yogurt, Sun-dried tomato Pesto, cilantro, 
toasted Naan Flatbread

 gLuten-Free FL atBre ad avaiL aBLe upon request

tu na pok e nachos*  //  18
crispy wonton chip, avocado, Pickled Red onion, Scallion, Jalapeño, 

ginger Soy glaze, Spicy mayo, Sesame Seed, cilantro

gLuten-Free BLue corn tortiLL a chip avaiL aBLe upon request

Beef Br isk et eMpana Das  //  16
braised brisket, mozzarella, Espresso birria consommé, cilantro-Scallion aioli

Shared Appetizers
priced per pLatter  //  each serves 2-4

 Assorted Seasonal Flatbreads
gLuten-Free FL atBreads avaiL aBLe upon request

h ei r looM toM ato & 
gr i l l eD pe ach toa st   //  13

white balsamic marinade, caputo bros. whipped Ricotta, 
cucumber, Shaved Fennel, basil, toasted Focaccia 

por k potstick ers  //  13
Sriracha aioli, ginger Soy dipping Sauce, Scallion

loca l cheese & loBster fonDue  //  21
caputo bros. creamery beer cheese & mozzarella, chili-lime corn,

chimichurri-buttered Soft Pretzel, Everything-Spiced lavash cracker

seasona l huMMus  //  14
Israeli-Style cucumber & tomato Salad, basil oil, Naan Flatbread, 

cucumber & carrot chip   

gLuten-Free FL atBre ad avaiL aBLe upon request

chilleD chili-liMe gulf shr iMp*  //  18
Smashed avocado, Pineapple-cucumber Relish, Radish, 

Scallion, cilantro, Jalapeño-lime Salsa verde  gf

loca l h a rv est   //  7
caputo bros. Ricotta, local honey, Sea Salt, harvest Spice

ja M a ica n j er k ch ick en   //  13
mild cheddar, Roasted bell & Poblano Pepper, 

Jamaican Jerk glaze

M e x ica n str e et cor n   //  12
mozzarella, grilled Sweet corn, Smoked chili-lime crema, tajin, 

cotija cheese, micro cilantro

ca pu to Brot h er s M a rgh er i ta   //  10
tomato Sauce, caputo bros. mozzarella, grana Padano, basil

* the consumption of raw or undercooked meat, poultry, seafood or shellfish may increase your risk of foodborne illness. combining this practice with alcohol further increases the risk.

gf - naturaLLy gLuten-Free 
  -  pLant-Based dish

Gluten-Free Bread SuBStitutionS where availaBle:
gLuten-Free FLatBread +$2 per guest
gLuten-Free roLL +$3 per guest



Brunch Packages



$28 per person For 3 hours // incLudes the FoLLowing options

Brunch Cocktail Package

Shared Brunch Appetizers
priced per pLatter  //  each serves 2-4

served sunday onLy

fr esh fruit plate  //  12
assortment of Seasonal Fruit   gf 

Beef Burger sli Der s* (3) //   14
mild cheddar, caramelized onion, Pickle chip, brioche

cr aB c ake sli Der s* (3) //   18
bibb lettuce, citrus Remoulade, old bay, brioche
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* the consumption of raw or undercooked meat, poultry, seafood or shellfish may increase your risk of foodborne illness. combining this practice with alcohol further increases the risk.

Bru nch cocktails 
Bru nch pu nch

bacardi Silver Rum, Prickly Pear Purée, Pineapple Juice, lime Juice, local honey, 
Fresh Pineapple

r aspBer ry peach Bellini
Sparkling wine, chambord liqueur, Peach Purée, Fresh Raspberries

cucuMBer y uZu spr itZ
Spritz! Italia, Stoli cucumber vodka, Peppermint Syrup, Yuzu Juice, Fresh cucumber

Dolce vita chocolate latte
amaretto disaronno, marie brizard white chocolate liqueur, Espresso

BlooDy Marys
h a rv e st

boardroom vodka, harvest bloody mary mix, celery Stalk, lemon & lime

Di rt y 
Stateside vodka, harvest bloody mary mix, Pickle Juice, olive Juice, Pickle Spear, bleu cheese, olive

c a l i e n t e
hornitos organic tequila, harvest bloody mary mix, Sriracha, Fresh Jalapeño, 

Fresh lime, Six-Pepper Spice Rim

sMok ey BBQ & Bacon
american harvest organic vodka, harvest bloody mary mix, blackberry bbQ Sauce,

Fresh blackberry, applewood bacon, Smoked bacon Salt Rim

seasona l sangr ias 
w h i t e , ci t rus pa ssion fru i t

white wine, chinola Passion Fruit liqueur, lime Juice, 

grapefruit Juice, local honey, Fresh lime

r e D, su M M er ston e fru i t
Red wine, apricot brandy, tart cherry Juice, Peach Purée, organic agave, Fresh Peach

rosé, y u Zu guava
Rosé wine, orange liqueur, guava Puree, Yuzu Juice, organic agave, Edible Flower

gf - naturaLLy gLuten-Free 
  -  pLant-Based dish

Gluten-Free Bread SuBStitutionS where availaBle:
gLuten-Free FLatBread +$2 per guest
gLuten-Free roLL +$3 per guest



Full-Service Brunch 
avaIlablE SuNdaY oNlY //  $40 PER PERSoN 

Not INcluSIvE oF alcohol, tax oR gRatuItY

Soup or Salad
SElEct 2 oF thE FollowINg:

ga r Den v egeta Bl e sou p
tomato broth, Summer Squash, carrot, Fennel, Kale, 

chickpea, corn, Red bliss Potato, lemon oil  gf  

su M M er Ber ry patch sa l a D
mixed baby greens, blueberry, blackberry, Raspberry, 

goat cheese, candied almond,

lemon Poppy Seed dressing  gf

roasteD Beet sa la D
Salt-Roasted Red beet, Pistachio, Feta cheese, Fine herbs, 

baby mixed greens, citrus tahina dressing  gf 

classic ca esar sa la D
Romaine heart, Focaccia crouton, grana Padano, 

traditional caesar dressing

suMMer Berry french toast
thick-Sliced brioche, lemon curd, blueberry, 

Raspberry, blackberry, candied almond, 

Powdered Sugar, maple Syrup

farM-fresh eggs BeneDict*
English muffin, tasso ham, Poached Eggs, 

hollandaise, chive

avocaDo cluB eggs BeneDict*
English muffin, avocado, bacon, bibb lettuce, 

Poached Eggs, hollandaise

craB cake eggs BeneDict*
English muffin, citrus Remoulade, Poached Eggs, 

hollandaise, old bay

north atlantic salMon Blt*
Sun-dried tomato Pesto, applewood-Smoked bacon, 

bibb lettuce, tarragon aioli, Naan Flatbread, Pickle

grilleD chicken cluB
applewood-Smoked bacon, baby arugula, tomato, 

herbed mayo, Naan Flatbread, Pickle

harvest avocaDo Blt
applewood-Smoked bacon, butterhead lettuce, 

heirloom tomato, Sun-dried tomato aioli, 

Smashed avocado, toasted Focaccia, Pickle

craB cake sanDwich*
citrus Remoulade, butterhead lettuce, tomato, 

Poppy Seed onion Roll, Pickle

loBster avocaDo toast*
toasted Focaccia, Smashed avocado, 

butter-Poached lobster meat, lemon oil, 

Sea Salt, cilantro

add $5

h arvest ste ak & eggs*
wood-grilled Flat Iron Steak, (2) Sunny Side-up Eggs, 

latin Spice, chimichurri, Pickled Red onion, 

Scallion, breakfast Potato   gf

add $8

Brunch Entrées
SElEct 3 oF thE FollowINg:
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Dessert
aSSoRtEd SEaSoNallY-INSPIREd

Beverage
coFFEE, tEa, SoFt dRINKS INcludEd. bEER, wINE, & 
SEaSoNal cocKtaIl lISt avaIlablE uPoN REQuESt.

* the consumption of raw or undercooked meat, poultry, seafood or shellfish may increase your risk of foodborne illness. combining this practice with alcohol further increases the risk.

gf - naturaLLy gLuten-Free 
  -  pLant-Based dish

Gluten-Free Bread SuBStitutionS where availaBle:
gLuten-Free FLatBread +$2 per guest
gLuten-Free roLL +$3 per guest



Lunch Packages



Garden Lunch Menu
$40 PER PERSoN

Not INcluSIvE oF alcohol, tax oR gRatuItY

Dessert
aSSoRtEd SEaSoNallY-INSPIREd

Beverage
coFFEE, tEa, SoFt dRINKS INcludEd. bEER, wINE, & 
SEaSoNal cocKtaIl lISt avaIlablE uPoN REQuESt.

sesa Me ch icken
coconut Jasmine Rice, bell Pepper, Sweet onion, broccoli, Kale, 

Snow Pea, ginger tamari, toasted Sesame, Scallion  gf

Pl aNt-baSEd SubStItutIoN avaIl ablE

gr illeD chick en cluB
applewood-Smoked bacon, baby arugula, tomato, 

herbed mayo, Naan Flatbread, Pickle

north atla ntic sa lMon Blt*
Sun-dried tomato Pesto, applewood-Smoked bacon, 

bibb lettuce, tarragon aioli, Naan Flatbread, Pickle  

h arvest avoca Do Blt
applewood-Smoked bacon, butterhead lettuce, 

heirloom tomato, Sun-dried tomato aioli, 

Smashed avocado, toasted Focaccia, Pickle

gr ass-feD Beef Burger*
mild cheddar, bibb lettuce, caramelized onion, 

tomato, Poppy Seed onion Roll, Pickle

eggpla nt par M sa nDw ich
herbed gluten-Free breadcrumb, tomato Sauce, 

caputo bros. mozzarella, arugula, 

toasted Focaccia, Pickle

SubStItutE vEgaN mozz aREll a    

kor ea n chilleD nooDle Bow l
Spicy gochujang Noodles, Pickled cucumber & carrot, 

Edamame, Radish, arugula, crushed Sriracha Peanut, 

Scallion, cilantro, Sesame Seed    

h awaii a n nour ish Bow l
coconut Jasmine Rice, Roasted Purple Sweet Potato, 

tamari-glazed Pineapple, bell Pepper, Pickled Red on-

ion, baby Kale, bbQ baked chickpea, toasted coconut, 

candied Jalapeño, Scallion  gf  

entrée BowL protein upgrades 

($9 PER guESt) :  ShRImP*,  StEaK*

Lunch Entrées
SElEct 3 oF thE FollowINg

all SaNdwIchES SERvEd wIth choIcE oF uN-FRIEd FRIES oR SEaSoNal vEgEtablE.
bowlS INcludE choIcE to add: oRgaNIc toFu, chIcKEN* oR SalmoN*

gLuten-Free roLL or FLatBread avaiLaBLe upon request
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loc a l h a rv e st
caputo bros. Ricotta, local honey, Sea Salt, harvest Spice

ja M a ic a n j er k ch ick e n
mild cheddar, Roasted bell & Poblano Pepper, 

Jamaican Jerk glaze 

M e x ic a n st r e et cor n
mozzarella, grilled Sweet corn, Smoked chili-lime crema, 

tajin, cotija cheese, micro cilantro

c a pu to Brot h er s M a rgh er i ta
tomato Sauce, caputo bros. mozzarella, 

grana Padano, basil

Flatbreads
uPgRadE FoR aN addItIoNal $4 PER PERSoN 

SERvEd FamIlY-StYlE. glutEN-FREE FlatbREad 
avaIlablE uPoN REQuESt. SElEct 2 oF thE FollowINg:

* the consumption of raw or undercooked meat, poultry, seafood or shellfish may increase your risk of foodborne illness. combining this practice with alcohol further increases the risk.

Soup or Salad
SElEct 2 oF thE FollowINg:

ga r De n v egeta Bl e sou p
tomato broth, Summer Squash, carrot, Fennel, Kale, 

chickpea, corn, Red bliss Potato, lemon oil  gf  

su M M er Ber ry patch sa l a D
mixed baby greens, blueberry, blackberry, Raspberry, 

goat cheese, candied almond,

lemon Poppy Seed dressing  gf

roasteD Beet sa la D
Salt-Roasted Red beet, Pistachio, Feta cheese, Fine herbs, 

baby mixed greens, citrus tahina dressing  gf 

classic ca esar sa la D
Romaine heart, Focaccia crouton, grana Padano, 

traditional caesar dressing

gf - naturaLLy gLuten-Free 
  -  pLant-Based dish

Gluten-Free Bread SuBStitutionS where availaBle:
gLuten-Free FLatBread +$2 per guest
gLuten-Free roLL +$3 per guest



Dinner Packages



Garden Dinner Menu
$48 PER PERSoN 

Not INcluSIvE oF alcohol, tax oR gRatuItY

Dessert
aSSoRtEd SEaSoNallY-INSPIREd

Beverage
coFFEE, tEa, SoFt dRINKS INcludEd. bEER, wINE, & 
SEaSoNal cocKtaIl lISt avaIlablE uPoN REQuESt.

sesa Me ch icken
coconut Jasmine Rice, bell Pepper, Sweet onion,

 broccoli, Kale, Snow Pea, ginger tamari, 

toasted Sesame, Scallion  gf

Pl aNt-baSEd SubStItutIoN avaIl ablE

ceDar-roasteD sa lMon*
herbes de Provence, Roasted Potato, Summer Squash, broccoli, 

tarragon aioli,  grilled lemon, citrus herb Salad  gf

spicy shr iMp nooDle Bow l*
ginger Soy Noodles, Edamame, Shiitake mushroom, 

bell Pepper, Snow Pea, carrot, cilantro, Scallion, cashew, 

6-Pepper Spice, Sesame Seed 

Pl aNt-baSEd SubStItutIoN avaIl ablE

eggpla nt par Mesa n
capellini Pasta, herbed breadcrumb, tomato Sauce, 

blistered cherry tomato, caputo bros. mozzarella

SubStItutE vEgaN mozz aREll a

kor ea n BBQ Beef
bulgogi-Style Steak, coconut Jasmine Rice, 

Pickled vegetables, Sesame Seed, Scallion   gf  

suMMer sca llop 
& shr iMp  r isotto*

Sweet corn Risotto, grilled Peach agrodolce, 

crispy Prosciutto, basil oil

add $8

center-cut 8 0Z. 
filet Mignon*

Red bliss mashed Potato, Roasted Summer Squash, 
Red wine Shallot demi-glace  gf

add $10

niM a n r a nch 14 oZ. 
gr ass-feD n y str ip*

Red bliss mashed Potato, Street corn Esquites, 

chimichurri butter  gf

add $13

Dinner Entrées
SElEct 3:
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* the consumption of raw or undercooked meat, poultry, seafood or shellfish may increase your risk of foodborne illness. combining this practice with alcohol further increases the risk.

loc a l h a rv e st
caputo bros. Ricotta, local honey, Sea Salt, harvest Spice

ja M a ic a n j er k ch ick e n
mild cheddar, Roasted bell & Poblano Pepper, 

Jamaican Jerk glaze 

M e x ic a n st r e et cor n
mozzarella, grilled Sweet corn, Smoked chili-lime crema, 

tajin, cotija cheese, micro cilantro

c a pu to Brot h er s M a rgh er i ta
tomato Sauce, caputo bros. mozzarella, 

grana Padano, basil

Flatbreads
uPgRadE FoR aN addItIoNal $4 PER PERSoN 

SERvEd FamIlY-StYlE. glutEN-FREE FlatbREad 
avaIlablE uPoN REQuESt. SElEct 2 oF thE FollowINg:

Soup or Salad
SElEct 2 oF thE FollowINg:

ga r De n v egeta Bl e sou p
tomato broth, Summer Squash, carrot, Fennel, Kale, 

chickpea, corn, Red bliss Potato, lemon oil  gf  

su M M er Ber ry patch sa l a D
mixed baby greens, blueberry, blackberry, Raspberry, 

goat cheese, candied almond,

lemon Poppy Seed dressing  gf

roasteD Beet sa la D
Salt-Roasted Red beet, Pistachio, Feta cheese, Fine herbs, 

baby mixed greens, citrus tahina dressing  gf 

classic ca esar sa la D
Romaine heart, Focaccia crouton, grana Padano, 

traditional caesar dressing

gf - naturaLLy gLuten-Free 
  -  pLant-Based dish

Gluten-Free Bread SuBStitutionS where availaBle:
gLuten-Free FLatBread +$2 per guest
gLuten-Free roLL +$3 per guest



Farm Dinner Menu
$58 PER PERSoN 

Not INcluSIvE oF alcohol, tax oR gRatuItY

Dessert
aSSoRtEd SEaSoNallY-INSPIREd

Beverage
coFFEE, tEa, SoFt dRINKS INcludEd. bEER, wINE, & 
SEaSoNal cocKtaIl lISt avaIlablE uPoN REQuESt.

Dinner Entrées
SElEct 3:
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loc a l h a rv e st
ja M a ic a n j er k ch ick e n

M e x ic a n st r e et cor n
c a pu to Brot h er s M a rgh er i ta

Flatbreads
SERvEd FamIlY-StYlE. glutEN-FREE FlatbREad 

avaIlablE uPoN REQuESt. SElEct 2:

se a sona l h u M M us    

por k potst ick er s
ch ick e n l et t uce w r a ps gf

Appetizer
SERvEd FamIlY-StYlE. SElEct 2:

* the consumption of raw or undercooked meat, poultry, seafood or shellfish may increase your risk of foodborne illness. combining this practice with alcohol further increases the risk.

sesa Me ch icken
coconut Jasmine Rice, bell Pepper, Sweet onion,

 broccoli, Kale, Snow Pea, ginger tamari, 

toasted Sesame, Scallion  gf

Pl aNt-baSEd SubStItutIoN avaIl ablE

ceDar-roasteD sa lMon*
herbes de Provence, Roasted Potato, Summer Squash, broccoli, 

tarragon aioli,  grilled lemon, citrus herb Salad  gf

spicy shr iMp nooDle Bow l*
ginger Soy Noodles, Edamame, Shiitake mushroom, 

bell Pepper, Snow Pea, carrot, cilantro, Scallion, cashew, 

6-Pepper Spice, Sesame Seed 

Pl aNt-baSEd SubStItutIoN avaIl ablE

eggpla nt par Mesa n
capellini Pasta, herbed breadcrumb, tomato Sauce, 

blistered cherry tomato, caputo bros. mozzarella

SubStItutE vEgaN mozz aREll a

wooD - gr i l l e D h a li Bu t
Israeli couscous, heirloom tomato conserva, 

Fennel, artichoke, zucchini, basil, 

grilled lemon citronette, crispy Potato crust

kor ea n BBQ Beef
bulgogi-Style Steak, coconut Jasmine Rice, 

Pickled vegetables, Sesame Seed, Scallion   gf

suMMer sca llop 
& shr iMp  r isotto*

Sweet corn Risotto, grilled Peach agrodolce, 

crispy Prosciutto, basil oil

add $8

center-cut 8 0Z. 
filet Mignon*

Red bliss mashed Potato, Roasted Summer Squash, 
Red wine Shallot demi-glace  gf

add $10

niM a n r a nch 14 oZ. 
gr ass-feD n y str ip*

Red bliss mashed Potato, Street corn Esquites, 

chimichurri butter  gf

add $13

gf - naturaLLy gLuten-Free 
  -  pLant-Based dish

Gluten-Free Bread SuBStitutionS where availaBle:
gLuten-Free FLatBread +$2 per guest
gLuten-Free roLL +$3 per guest

Soup or Salad
SElEct 2 oF thE FollowINg:

ga r De n v egeta Bl e sou p
tomato broth, Summer Squash, carrot, Fennel, Kale, 

chickpea, corn, Red bliss Potato, lemon oil  gf  

su M M er Ber ry patch sa l a D
mixed baby greens, blueberry, blackberry, Raspberry, 

goat cheese, candied almond,

lemon Poppy Seed dressing  gf

roasteD Beet sa la D
Salt-Roasted Red beet, Pistachio, Feta cheese, Fine herbs, 

baby mixed greens, citrus tahina dressing  gf 

classic ca esar sa la D
Romaine heart, Focaccia crouton, grana Padano, 

traditional caesar dressing



All-Inclusive Packages



Garden All-Inclusive Dinner Menu
$100 PER PERSoN 

INcluSIvE oF tax, gRatuItY,  aNd SERvIcE

Dessert
aSSoRtEd SEaSoNallY-INSPIREd

Beverage
coFFEE, tEa, SoFt dRINKS INcludEd. bEER, wINE, & 
SEaSoNal cocKtaIl lISt avaIlablE uPoN REQuESt.

Dinner Entrées
SElEct 3:
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sesa Me ch icken
coconut Jasmine Rice, bell Pepper, Sweet onion,

 broccoli, Kale, Snow Pea, ginger tamari, 

toasted Sesame, Scallion  gf

Pl aNt-baSEd SubStItutIoN avaIl ablE

ceDar-roasteD sa lMon*
herbes de Provence, Roasted Potato, Summer Squash, broccoli, 

tarragon aioli,  grilled lemon, citrus herb Salad  gf

spicy shr iMp nooDle Bow l*
ginger Soy Noodles, Edamame, Shiitake mushroom, 

bell Pepper, Snow Pea, carrot, cilantro, Scallion, cashew, 

6-Pepper Spice, Sesame Seed 

Pl aNt-baSEd SubStItutIoN avaIl ablE

eggpla nt par Mesa n
capellini Pasta, herbed breadcrumb, tomato Sauce, 

blistered cherry tomato, caputo bros. mozzarella

SubStItutE vEgaN mozz aREll a

kor ea n BBQ Beef
bulgogi-Style Steak, coconut Jasmine Rice, 

Pickled vegetables, Sesame Seed, Scallion   gf

suMMer sca llop 
& shr iMp  r isotto*

Sweet corn Risotto, grilled Peach agrodolce, 

crispy Prosciutto, basil oil

center-cut 8 0Z. 
filet Mignon*

Red bliss mashed Potato, Roasted Summer Squash, 

Red wine Shallot demi-glace  gf

niM a n r a nch 14 oZ. 
gr ass-feD n y str ip*

Red bliss mashed Potato, Street corn Esquites, 

chimichurri butter  gf

gf - naturaLLy gLuten-Free 
  -  pLant-Based dish

Gluten-Free Bread SuBStitutionS where availaBle:
gLuten-Free FLatBread 
gLuten-Free roLL 

loc a l h a rv e st
caputo bros. Ricotta, local honey, Sea Salt, harvest Spice

ja M a ic a n j er k ch ick e n
mild cheddar, Roasted bell & Poblano Pepper, 

Jamaican Jerk glaze 

M e x ic a n st r e et cor n
mozzarella, grilled Sweet corn, Smoked chili-lime crema, 

tajin, cotija cheese, micro cilantro

c a pu to Brot h er s M a rgh er i ta
tomato Sauce, caputo bros. mozzarella, 

grana Padano, basil

Flatbreads
SERvEd FamIlY-StYlE. glutEN-FREE FlatbREad 

avaIlablE uPoN REQuESt. SElEct 2 oF thE FollowINg:

Soup or Salad
SElEct 2 oF thE FollowINg:

ga r De n v egeta Bl e sou p
tomato broth, Summer Squash, carrot, Fennel, Kale, 

chickpea, corn, Red bliss Potato, lemon oil  gf  

su M M er Ber ry patch sa l a D
mixed baby greens, blueberry, blackberry, Raspberry, 

goat cheese, candied almond,

lemon Poppy Seed dressing  gf

roasteD Beet sa la D
Salt-Roasted Red beet, Pistachio, Feta cheese, Fine herbs, 

baby mixed greens, citrus tahina dressing  gf 

classic ca esar sa la D
Romaine heart, Focaccia crouton, grana Padano, 

traditional caesar dressing



Estate All-Inclusive Dinner Menu
$125 PER PERSoN 

INcluSIvE oF tax, gRatuItY,  aNd SERvIcE

Dessert
aSSoRtEd SEaSoNallY-INSPIREd

Beverage
coFFEE, tEa, SoFt dRINKS INcludEd. bEER, wINE, & 
SEaSoNal cocKtaIl lISt avaIlablE uPoN REQuESt.

Dinner Entrées
SElEct 3:
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* the consumption of raw or undercooked meat, poultry, seafood or shellfish may increase your risk of foodborne illness. combining this practice with alcohol further increases the risk.

sesa Me ch icken
coconut Jasmine Rice, bell Pepper, Sweet onion,

 broccoli, Kale, Snow Pea, ginger tamari, 

toasted Sesame, Scallion  gf

Pl aNt-baSEd SubStItutIoN avaIl ablE

spicy shr iMp nooDle Bow l*
ginger Soy Noodles, Edamame, Shiitake mushroom, 

bell Pepper, Snow Pea, carrot, cilantro, Scallion, cashew, 

6-Pepper Spice, Sesame Seed 

Pl aNt-baSEd SubStItutIoN avaIl ablE

eggpla nt par Mesa n
capellini Pasta, herbed breadcrumb, tomato Sauce, 

blistered cherry tomato, caputo bros. mozzarella

SubStItutE vEgaN mozz aREll a

wooD - gr i l l e D h a li Bu t
Israeli couscous, heirloom tomato conserva, 

Fennel, artichoke, zucchini, basil, 

grilled lemon citronette, crispy Potato crust

ceDar-roasteD sa lMon*
herbes de Provence, Roasted Potato, Summer Squash, broccoli, 

tarragon aioli,  grilled lemon, citrus herb Salad  gf 

kor ea n BBQ Beef
bulgogi-Style Steak, coconut Jasmine Rice, 

Pickled vegetables, Sesame Seed, Scallion   gf

suMMer sca llop 
& shr iMp  r isotto*

Sweet corn Risotto, grilled Peach agrodolce, 
crispy Prosciutto, basil oil

center-cut 8 0Z. 
filet Mignon*

Red bliss mashed Potato, Roasted Summer Squash, Red 

wine Shallot demi-glace  gf

niM a n r a nch 14 oZ. 
gr ass-feD n y str ip*

Red bliss mashed Potato, Street corn Esquites, 

chimichurri butter  gf
loc a l h a rv e st

ja M a ic a n j er k ch ick e n
M e x ic a n st r e et cor n

c a pu to Brot h er s M a rgh er i ta

Flatbreads
SERvEd FamIlY-StYlE. glutEN-FREE FlatbREad 

avaIlablE uPoN REQuESt. SElEct 2:

se a sona l h u M M us    

por k potst ick er s
ch ick e n l et t uce w r a ps gf

Appetizer
SERvEd FamIlY-StYlE. SElEct 2:

Soup or Salad
SElEct 2 oF thE FollowINg:

ga r De n v egeta Bl e sou p
tomato broth, Summer Squash, carrot, Fennel, Kale, 

chickpea, corn, Red bliss Potato, lemon oil  gf  

su M M er Ber ry patch sa l a D
mixed baby greens, blueberry, blackberry, Raspberry, 

goat cheese, candied almond,

lemon Poppy Seed dressing  gf

roasteD Beet sa la D
Salt-Roasted Red beet, Pistachio, Feta cheese, Fine herbs, 

baby mixed greens, citrus tahina dressing  gf 

classic ca esar sa la D
Romaine heart, Focaccia crouton, grana Padano, 

traditional caesar dressing

gf - naturaLLy gLuten-Free 
  -  pLant-Based dish

Gluten-Free Bread SuBStitutionS where availaBle:
gLuten-Free FLatBread 
gLuten-Free roLL 


