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autumn 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 December 21st, 2024. 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 Harrisburg location. Final payment is due at the conclusion of your event.

Chef’s Tables (2) : Semi Private
Capital Room:  

Board Room:  25 Guests
Board Room w/ AV:  30 Guests
Multi Table Plated:  40 Guests

Reception Style Event:  50 Guests

Avai l able Di ni ng Rooms

State Room:  
Board Room:  14 Guests

Board Room w/ AV:  10 Guests
Multi Table Plated:  21 Guests

Reception Style Event:  30 Guests



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  

High Hill Hydro
Thornton, PA

Doe Run Farms 
Coatesville, PA 

caputo bros. creamery
spring grove, PA

Susquehanna Mills Co.
Pennsdale, PA

Millwood Springs Organics
Lancaster , PA

Castle Valley Mill  
Doylestown, PA 

Bl u e  M o o n  Ac r e s 
Buckingham, PA

Baker Street Bread Company 
Philadelphia, PA

Carminati   Creamery
Glenside, PA

Roundtop Farm
HoneyBrook, PA

Wampler's Honey   
Manheim, PA



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, Tart Cherry Mandarin; 

White, Pumpkin Pear; 
Rosé, Pomegranate Cardamom

7 OZ .  POURS     OF ALL   HOUSE    WINES  
Pinot Grigio, Chardonnay, Sauvignon Blanc, 

Pinot Noir, Merlot, Cabernet Sauvignon

g o l d
$36 per person for 3 hours

7 OZ .  POURS     OF t h e  fo l l o w i n g
Canal Grando, Pinot Grigio; Kuranui, Sauvignon Blanc; 

Harvest Charge, Chardonnay; 90+cellars Lot 179, Pinot Noir; 

Tenuto Sassoregale, Sangiovese; Chateau Haut-Grelot, Bordeaux; 

Harvest Charge, Cabernet Sauvignon

HOUSE      SPIRITS    
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, Tart Cherry Mandarin; 

White, Pumpkin Pear; 
Rosé, Pomegranate Cardamom

p l at i n um
$42 per person for 3 hours

7 OZ .  POURS     OF t h e  fo l l o w i n g
St. Urbans, Riesling; Langtry, “Lillie Vineyard” Sauvignon Blanc;  

Conundrum, White Blend; Sea Sun, Chardonnay; 

Duckhorn “Decoy”, Merlot; 

Gundlach Bundschu, “Mountain Cuvee”, Red Blend;

 75 wine Company, “Amulet Estate”, 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

PRE   M IU M  SPIRITS    
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 Cranberry Bourbon, Pear & Pepita Margarita, Mandarin Thyme Vodka Gimlet, Chai Pomegranate Gin Cocktail, 

Spiced Fig Rum Swizzle, Smokey Brown Butter Old Fashioned, Toasted Pumpkin Seed Spritz

c h a m pag n e  toa s t
$5 per person 7



Shared  Appetizers
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k u ng pao Cau li flow er “ W i ngs”   //  13
Ginger Soy Glaze, Red Onion, Bell Pepper, Crushed Sriracha Peanut, Scallion  GF 

thai Chick en Lettuce W r aps  //  14
Crushed Peanut, Sriracha, Thai Peanut Sauce, Scallion, 

Cilantro, Lime, Bibb Lettuce    GF

Warm Butternut Squash & Ricotta Dip  //  13 
Gingersnap Dust, Toasted Pumpkin Seed, Sourdough Toast   GF

cider-roasted brussels sprouts  //  12
White Miso Glaze, Rosemary Cider Reduction, 

Pumpkin Seed Crumble, Sorrel  GF  

Shared Appetizers
Priced Per Platter  //  Each Serves 2-4

GF - Glu ten-Free Items Avai l able Upon Request 
  PLANT -BASED OPTION

Assorted Seasonal Flatbreads

shr imp bao bu ns*  //  15
 Sriracha Glaze, Pickled Red Cabbage & Carrot, Scallion, Sesame Seed 

por k potstick ers  //  13
Roasted Beet Sriracha Aioli, Pomegranate Molasses, Lime, 

Roasted Mushroom, Micro Leek

Loca l Cheese Boar d  //  mp
Selection of Local Cheeses, Seasonal Fruit, Local Honey, Jam, Lavash Cracker  GF

seasona l hummus  //  13 
Sweet & Sour Roasted Beet, Dried Cranberry, Spiced Pecan Dust, 

Naan Flatbread, Cucumber & Carrot Chip  GF  

loca l h a rv est   //  9
Caputo Bros. Ricotta, Local Honey, Sea Salt, Harvest Spice  GF

Sh r i m p & Chor i zo   //  14
Cheddar, Sun-Dried Tomato Pesto, Saffron Aioli, Scallion, Latin Spice   GF

Ba rt l et t Pe a r & Bl eu ch e ese   //  12
Aged Bleu Cheese, Fig Glaze, Microgreens   GF

Au t um n-Spiced Ch ick en   //  13
Cheddar, Pulled Chicken, Butternut Squash Purée, 

Apple-Cranberry Chutney, Pumpkin Seed Crumble, Sorrel   GF

ca pu to brot h er s M a rgh er i ta   //  10
Tomato Sauce, Caputo Bros. Mozzarella, 

Grana Padano, Basil   GF

* 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.



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

avoca do toa st  //  11
Sourdough, Lemon Oil, Chili-Lime Corn, Sea Salt, Cilantro 

far m-fr esh egg & avoca do toast*  //  14
Sourdough, Lemon Oil, Chili-Lime Corn, Sea Salt, Cilantro

fr esh fruit plate  //  12
Assortment of Seasonal Fruit   GF 

Loca l Cheese Boar d  //  mp
Selection of Local Cheeses, Seasonal Fruit, Local Honey, Jam, 

Lavash Cracker  GF

Gr ass-Fed Beef Burger sli der s* (3) //   14
Mild Cheddar, Caramelized Onion, Pickle Chip, Brioche

cr ab c ake sli der s* (3) //   18
 Preserved Lemon Tartar Sauce, Brioche

bru nch cocktails 
bru nch pu nch

Black Cat Rum, Mandarin Purée, Pineapple Juice, POM Juice,

Vanilla Bean, Fresh Rosemary

va n i l l a h er b ch a m pagn e cockta i l
Sparkling Wine, Chai Tea, Rosemary Syrup, Vanilla Bean,Lemon Juice, Sugar Cube

ch ai rosem ary spr itz
Spritz! Italia, Chai Tea, Vanilla Bean, Rosemary Syrup, Lemon Juice, Fresh Rosemary

boozy iced pumpkin seed latte
Stateside Vodka, Cazadores Cafe Liqueur, Toasted Pumpkin Seed Syrup, Espresso Dust, Pumpkin Seed

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

CALIENTE      
Hornitos Organic Tequila, Harvest Bloody Mary Mix, Sriracha, Fresh Jalapeño, 

Fresh Lime, Six-Pepper Spice Rim

pac i f i c  r i m
Square One Organic Vodka, Harvest Bloody Mary Mix, Ginger Soy, Sriracha, Lime Juice, 

Black Sesame Rim, Scallion

seasona l sangr ias 
WHITE     , PU M PKIN   PEAR 

White Wine, Pumpkin Vodka, Pear Purée, Cinnamon, Pumpkin Seed Syrup, 

Lemon Juice, Fresh Pear

R e d, TART  CHERRY   M AN  DARIN  
Red Wine, Patron Citronage, Mandarin Juice, Vanilla Rose Syrup, Lemon Juice, 

Amarena Cherry, Fresh Rosemary

Rosé, POM EGRANATE    CAR   DA MOM
Rosé Wine, Licor 43, POM Juice, Cardamom Syrup, Lemon Juice, Fresh Mandarin

GF - Glu ten-Free Items Avai l able Upon Request 
  PLANT -BASED OPTION
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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.



Full-Service Brunch 
available sunday only //  $40 per person 

not inclusive of alcohol, tax or gratuity

Soup or Salad
select 2 of the following:

bu t t er n u t squa sh sou p
Toasted Pumpkin Seed, Local Honey  GF

homest yle Chick en Noodle Soup
Herb-Roasted Chicken, Bone Broth, Egg Noodle, Carrot, Celery  GF

fa ll roasted beet sa la d
Baby Arugula, Crumbled Goat Cheese, Pear, Dried Cranberry, 

Spiced Pecan Dust, White Balsamic  GF

moder n gr eek sa la d
Bibb Lettuce, Kale, Cherry Tomato, Cucumber, Red Onion, 

Kalamata Olive Crumble, Feta, Banana Pepper, 

Crispy Chickpea, Greek Dressing  GF 

ca esar sa la d
Romaine Heart, Crouton Crumble, 

Vegan Caesar Dressing     GF  

pu m pk i n-spiced l at t e 
fr ench toa st

Thick-Sliced Brioche, Pumpkin Pie Mousse, Espresso Butter, 

Whipped Cream, Gingersnap Dust, Maple Syrup

sh r i m p & gr i ts*
Pimento Cheese Grits, Bell Pepper, Onion, 

Cajun Spice, Tasso Ham, Scallion  GF 

far m-fr esh eggs benedict*
English Muffin, Tasso Ham, Poached Eggs, 

Hollandaise, Chive

avoca do club eggs benedict*
English Muffin, Avocado, Bacon, Bibb Lettuce, 

Poached Eggs, Hollandaise

north atlantic sa lmon blt*
Sun-Dried Tomato Pesto, Applewood-Smoked Bacon, 

Bibb Lettuce, Tarragon Aioli, Naan Flatbread, Pickle   GF 

harvest avoca do blt
Applewood-Smoked Bacon, Butterhead Lettuce, 

Sun-Dried Tomato Aioli, Smashed Avocado,

Sourdough Toast, Pickle  GF

sesa me ch icken
Coconut Jasmine Rice, Bell Pepper, Sweet Onion,

 Broccoli, Kale, Snow Pea, Ginger Tamari, 

Toasted Sesame, Scallion  GF

plant-based substitution available

gr illed autumn chick en club
Smoked Bacon, Mild Cheddar, Apple-Savoy Cabbage Slaw, 

Baby Arugula, Smokey Tamarind-Tomato Jam, 

Naan Flatbread, Pickle  GF

jumbo lump maryland 
cr a b Cak e Sandw ich*

Preserved Lemon Tartar Sauce, Butterhead Lettuce, 

Tomato, Poppy Seed Onion Roll, Pickle   GF

Brunch Entrées
select 3 of the following:
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GF - Glu ten-Free Items Avai l able Upon Request 
  PLANT -BASED OPTION

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.



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.

spic y sh r i m p noodl e bow l*
Ginger Soy Noodles, Edamame, Shiitake Mushroom, Bell Pepper, 

Snow Pea, Carrot, Cilantro, Scallion, Cashew, 

6-Pepper Spice, Sesame Seed

plant-based substitution available

gr illed autumn chick en club
Smoked Bacon, Mild Cheddar, Apple-Savoy Cabbage Slaw, 

Baby Arugula, Smokey Tamarind-Tomato Jam, 

Naan Flatbread, Pickle  GF

north atlantic sa lmon blt*
Sun-Dried Tomato Pesto, Applewood-Smoked Bacon, 

Bibb Lettuce, Tarragon Aioli, Naan Flatbread, Pickle   GF 

harvest avoca do blt
Applewood-Smoked Bacon, Butterhead Lettuce, 

Sun-Dried Tomato Aioli, Smashed Avocado,

Sourdough Toast, Pickle

gr ass-fed beef burger*
Mild Cheddar, Bibb Lettuce, Caramelized Onion, 

Tomato, Poppy Seed Onion Roll, Pickle  GF

cuban black bean & r ice bow l
Coconut Jasmine Rice, Roasted Bell & Poblano Pepper, 

Mojo Corn, Avocado, Crispy Chickpea, Plantain Chip, Radish, 

Cilantro, Scallion, Lime    GF  

roasted fa ll vegeta ble bow l
Mashed Sweet Potato, Roasted Brussels Sprout, 

Dry-Rubbed BBQ Carrot & Parsnip,

Vegan Demi-Glace, Sorrel   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

ENTRÉE-SIZED SALADS & BOWLS INCLUDE CHOICE TO ADD: Organic Tofu, Chicken* or Salmon*
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GF - Glu ten-Free Items Avai l able Upon Request 
  PLANT -BASED OPTION

loc a l h a rv e st
Caputo Bros. Ricotta, Local Honey, Sea Salt, Harvest Spice  GF

Au t u m n-Spice d Ch ick e n
Cheddar, Pulled Chicken, Butternut Squash Purée, 

Apple-Cranberry Chutney, Pumpkin Seed Crumble, Sorrel   GF

Ba rt l et t Pe a r & Bl eu ch e e se
Aged Bleu Cheese, Fig Glaze, Microgreens   GF

Sh r i m p & Chor i zo
Cheddar, Sun-Dried Tomato Pesto, Saffron Aioli, 

Scallion, Latin Spice  GF

c a pu to brot h er s M a rgh er i ta
Tomato Sauce, Caputo Bros. Mozzarella, Grana Padano, Basil GF

Flatbreads
Upgrade for an additional $4 per person 

Served family-style. 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:

bu t t er n u t squa sh sou p
Toasted Pumpkin Seed, Local Honey  GF

hom e st y l e Ch ick en Noodl e Sou p
Herb-Roasted Chicken, Bone Broth, Egg Noodle, Carrot, Celery  GF

fa ll roasted beet sa la d
Baby Arugula, Crumbled Goat Cheese, Pear, Dried Cranberry, 

Spiced Pecan Dust, White Balsamic  GF

moder n gr eek sa la d
Bibb Lettuce, Kale, Cherry Tomato, Cucumber, Red Onion, 

Kalamata Olive Crumble, Feta, Banana Pepper, 

Crispy Chickpea, Greek Dressing  GF 

ca esar sa la d
Romaine Heart, Crouton Crumble, 

Vegan Caesar Dressing     GF  



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.

spic y sh r i m p noodl e bow l*
Ginger Soy Noodles, Edamame, Shiitake Mushroom, Bell Pepper, 

Snow Pea, Carrot, Cilantro, Scallion, Cashew, 
6-Pepper Spice, Sesame Seed

plant-based substitution available

cedar-roasted sa lmon*
Herbes de Provence, Roasted Potato, Haricot Vert, 
Tarragon Aioli, Grilled Lemon, Citrus Herb Salad  GF

organic thai coconut tofu
Thai Coconut Curry, Crispy Panko-Breaded Tofu, 

Coconut Jasmine Rice, Scallion, Sesame Seed   GF  

simply gr illed seasona l fish*
Wild-Caught Fresh Fish Cooked to Perfection on our Wood-Fire Grill,

Seasonally-Inspired Sides  GF

sesa me ch icken
Coconut Jasmine Rice, Bell Pepper, Sweet Onion,

 Broccoli, Kale, Snow Pea, Ginger Tamari, 

Toasted Sesame, Scallion  GF

plant-based substitution available

new bedfor d sca llop 
& shr imp  r isotto*

Arborio Rice, Winter Squash Purée, Mascarpone Cheese, 

Candied Pancetta, Pumpkin Seed Crumble, Micro Leek  GF

add $8

center-cut 8 0z. 
filet mignon*

Yukon Gold Mashed Potato, Seasonal Vegetable, 

Red Wine Shallot Demi-Glace  GF

add $10

Dinner Entrées
select 3:
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GF - Glu ten-Free Items Avai l able Upon Request 
  PLANT -BASED OPTION

* 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  GF

Au t u m n-Spice d Ch ick e n
Cheddar, Pulled Chicken, Butternut Squash Purée, 

Apple-Cranberry Chutney, Pumpkin Seed Crumble, Sorrel   GF

Ba rt l et t Pe a r & Bl eu ch e e se
Aged Bleu Cheese, Fig Glaze, Microgreens   GF

Sh r i m p & Chor i zo
Cheddar, Sun-Dried Tomato Pesto, Saffron Aioli, 

Scallion, Latin Spice  GF

c a pu to brot h er s M a rgh er i ta
Tomato Sauce, Caputo Bros. Mozzarella, Grana Padano, Basil GF

Flatbreads
Upgrade for an additional $4 per person 

Served family-style. Select 2 of the following:

Soup or Salad
select 2 of the following:

bu t t er n u t squa sh sou p
Toasted Pumpkin Seed, Local Honey  GF

hom e st y l e Ch ick en Noodl e Sou p
Herb-Roasted Chicken, Bone Broth, Egg Noodle, Carrot, Celery  GF

fa ll roasted beet sa la d
Baby Arugula, Crumbled Goat Cheese, Pear, Dried Cranberry, 

Spiced Pecan Dust, White Balsamic  GF

moder n gr eek sa la d
Bibb Lettuce, Kale, Cherry Tomato, Cucumber, Red Onion, 

Kalamata Olive Crumble, Feta, Banana Pepper, 

Crispy Chickpea, Greek Dressing  GF 

ca esar sa la d
Romaine Heart, Crouton Crumble, 

Vegan Caesar Dressing     GF  



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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GF - Glu ten-Free Items Avai l able Upon Request 
  PLANT -BASED OPTION

loc a l h a rv e st GF

au t u m n-spice d ch ick e n GF

ba r l et t pe a r & bl eu ch e e se GF

sh r i m p & chor i zo GF

c a pu to brot h er s m agh er i ta GF

Flatbreads
served family-style. select 2:

se a sona l h u mm  us    GF  

por k potst ick er s
wa r m bu t t er n u t 

squa sh & r icot ta di p 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.

spic y sh r i m p noodl e bow l*
Ginger Soy Noodles, Edamame, Shiitake Mushroom, Bell Pepper, 

Snow Pea, Carrot, Cilantro, Scallion, Cashew, 
6-Pepper Spice, Sesame Seed

plant-based substitution available

cedar-roasted sa lmon*
Herbes de Provence, Roasted Potato, Haricot Vert, 
Tarragon Aioli, Grilled Lemon, Citrus Herb Salad  GF

organic thai coconut tofu
Thai Coconut Curry, Crispy Panko-Breaded Tofu, 

Coconut Jasmine Rice, Scallion, Sesame Seed   GF  

simply gr illed seasona l fish*
Wild-Caught Fresh Fish Cooked to Perfection on our Wood-Fire Grill,

Seasonally-Inspired Sides  GF

sesa me ch icken
Coconut Jasmine Rice, Bell Pepper, Sweet Onion,

 Broccoli, Kale, Snow Pea, Ginger Tamari, 

Toasted Sesame, Scallion  GF

plant-based substitution available

red wi ne-br aised 
beef pot roast

Yukon Gold Mashed Potato, Carrot, Parsnip, Brussels Sprout, 

Mushroom, Red Wine Shallot Demi-Glace, Sorrel  GF

new bedfor d sca llop 
& shr imp  r isotto*

Arborio Rice, Winter Squash Purée, Mascarpone Cheese, 

Candied Pancetta, Pumpkin Seed Crumble, Micro Leek  GF

add $8

Soup or Salad
select 2 of the following:

bu t t er n u t squa sh sou p
Toasted Pumpkin Seed, Local Honey  GF

hom e st y l e Ch ick en Noodl e Sou p
Herb-Roasted Chicken, Bone Broth, Egg Noodle, Carrot, Celery  GF

fa ll roasted beet sa la d
Baby Arugula, Crumbled Goat Cheese, Pear, Dried Cranberry, 

Spiced Pecan Dust, White Balsamic  GF

moder n gr eek sa la d
Bibb Lettuce, Kale, Cherry Tomato, Cucumber, Red Onion, 

Kalamata Olive Crumble, Feta, Banana Pepper, 

Crispy Chickpea, Greek Dressing  GF 

ca esar sa la d
Romaine Heart, Crouton Crumble, 

Vegan Caesar Dressing     GF  

center-cut 8 0z. filet mignon*
Yukon Gold Mashed Potato, Seasonal Vegetable, Red Wine Shallot Demi-Glace  GF

add $10



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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GF - Glu ten-Free Items Avai l able Upon Request 
  PLANT -BASED OPTION

* 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  GF

Au t u m n-Spice d Ch ick e n
Cheddar, Pulled Chicken, Butternut Squash Purée, 

Apple-Cranberry Chutney, Pumpkin Seed Crumble, Sorrel   GF

Ba rt l et t Pe a r & Bl eu ch e e se
Aged Bleu Cheese, Fig Glaze, Microgreens   GF

Sh r i m p & Chor i zo
Cheddar, Sun-Dried Tomato Pesto, Saffron Aioli, 

Scallion, Latin Spice  GF

c a pu to brot h er s M a rgh er i ta
Tomato Sauce, Caputo Bros. Mozzarella, Grana Padano, Basil GF

Flatbreads
Served family-style. Select 2 of the following:

Soup or Salad
select 2 of the following:

bu t t er n u t squa sh sou p
Toasted Pumpkin Seed, Local Honey  GF

hom e st y l e Ch ick en Noodl e Sou p
Herb-Roasted Chicken, Bone Broth, Egg Noodle, Carrot, Celery  GF

fa ll roasted beet sa la d
Baby Arugula, Crumbled Goat Cheese, Pear, Dried Cranberry, 

Spiced Pecan Dust, White Balsamic  GF

moder n gr eek sa la d
Bibb Lettuce, Kale, Cherry Tomato, Cucumber, Red Onion, 

Kalamata Olive Crumble, Feta, Banana Pepper, 

Crispy Chickpea, Greek Dressing  GF 

ca esar sa la d
Romaine Heart, Crouton Crumble, 

Vegan Caesar Dressing     GF  

spic y sh r i m p noodl e bow l*
Ginger Soy Noodles, Edamame, Shiitake Mushroom, Bell Pepper, 

Snow Pea, Carrot, Cilantro, Scallion, Cashew, 
6-Pepper Spice, Sesame Seed

plant-based substitution available

cedar-roasted sa lmon*
Herbes de Provence, Roasted Potato, Haricot Vert, 
Tarragon Aioli, Grilled Lemon, Citrus Herb Salad  GF

organic thai coconut tofu
Thai Coconut Curry, Crispy Panko-Breaded Tofu, 

Coconut Jasmine Rice, Scallion, Sesame Seed   GF  

simply gr illed seasona l fish*
Wild-Caught Fresh Fish Cooked to Perfection on our Wood-Fire Grill,

Seasonally-Inspired Sides  GF

sesa me ch icken
Coconut Jasmine Rice, Bell Pepper, Sweet Onion,

 Broccoli, Kale, Snow Pea, Ginger Tamari, 

Toasted Sesame, Scallion  GF

plant-based substitution available

new bedfor d sca llop 
& shr imp  r isotto*

Arborio Rice, Winter Squash Purée, Mascarpone Cheese, 

Candied Pancetta, Pumpkin Seed Crumble, Micro Leek  GF

center-cut 8 0z. 
filet mignon*

Yukon Gold Mashed Potato, Seasonal Vegetable, 

Red Wine Shallot Demi-Glace  GF



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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GF - Glu ten-Free Items Avai l able Upon Request 
  PLANT -BASED OPTION

* 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 GF

au t u m n-spice d ch ick e n GF

ba r l et t pe a r & bl eu ch e e se GF

sh r i m p & chor i zo GF

c a pu to brot h er s m agh er i ta GF

Flatbreads
served family-style. select 2:

se a sona l h u mm  us    GF  

por k potst ick er s
wa r m bu t t er n u t 

squa sh & r icot ta di p GF

Appetizer
served family-style. select 2:

Soup or Salad
select 2 of the following:

bu t t er n u t squa sh sou p
Toasted Pumpkin Seed, Local Honey  GF

hom e st y l e Ch ick en Noodl e Sou p
Herb-Roasted Chicken, Bone Broth, Egg Noodle, Carrot, Celery  GF

fa ll roasted beet sa la d
Baby Arugula, Crumbled Goat Cheese, Pear, Dried Cranberry, 

Spiced Pecan Dust, White Balsamic  GF

moder n gr eek sa la d
Bibb Lettuce, Kale, Cherry Tomato, Cucumber, Red Onion, 

Kalamata Olive Crumble, Feta, Banana Pepper, 

Crispy Chickpea, Greek Dressing  GF 

ca esar sa la d
Romaine Heart, Crouton Crumble, 

Vegan Caesar Dressing     GF  

spic y sh r i m p noodl e bow l*
Ginger Soy Noodles, Edamame, Shiitake Mushroom, Bell Pepper, 

Snow Pea, Carrot, Cilantro, Scallion, Cashew, 
6-Pepper Spice, Sesame Seed

plant-based substitution available

cedar-roasted sa lmon*
Herbes de Provence, Roasted Potato, Haricot Vert, 
Tarragon Aioli, Grilled Lemon, Citrus Herb Salad  GF

organic thai coconut tofu
Thai Coconut Curry, Crispy Panko-Breaded Tofu, 

Coconut Jasmine Rice, Scallion, Sesame Seed   GF  

simply gr illed seasona l fish*
Wild-Caught Fresh Fish Cooked to Perfection on our Wood-Fire Grill,

Seasonally-Inspired Sides  GF

sesa me ch icken
Coconut Jasmine Rice, Bell Pepper, Sweet Onion,

 Broccoli, Kale, Snow Pea, Ginger Tamari, 

Toasted Sesame, Scallion  GF

plant-based substitution available

red wi ne-br aised 
beef pot roast

Yukon Gold Mashed Potato, Carrot, Parsnip, Brussels Sprout, 

Mushroom, Red Wine Shallot Demi-Glace, Sorrel  GF

new bedfor d sca llop 
& shr imp  r isotto*

Arborio Rice, Winter Squash Purée, Mascarpone Cheese, 

Candied Pancetta, Pumpkin Seed Crumble, Micro Leek  GF

center-cut 8 0z. filet mignon*
Yukon Gold Mashed Potato, Seasonal Vegetable, 

Red Wine Shallot Demi-Glace  GF


