Holiday parties
Eating local during the cold months can be a challenge, but our skilled culinary team
knows exactly how to take advantage of what the season has to offer.
Custom Menus also Available!

Appetizer packages
starting at $32.99

Dinner packages
starting at $41.99

Holiday DISPLAYS
Roasted Beet Carpaccio
red and golden beets, crushed hazelnuts,
Dijon vinaigrette & Parmigiano Reggiano

Harvest Grazing Board
a selection of cured meats & cheeses, with fruit, grilled
and pickled vegetables, seasonal chutney, house made
crackers

Holiday Farm to Table Cheese Board
local artisan cheeses displayed alongside
our house made chutneys, with dried and fresh fruit,
assorted nuts & crackers

Roasted Winter Squash
spiced yogurt dressing, garlic bread crumbs,
shaved onion & mint

Seasonal Vegetable Board
grilled, fresh vegetables, farm herb dip

Maple & Pomegranate Cured Salmon
pomegranate gremolata

Local & House Charcuterie
house pickles, assorted olives, dijon mustard,
house baked baguette, Bee Local honey

Baked Brie
house fig preserves, Bee Local honey, apple slices,
toast points

Holiday
hors d'oeuvre
Winter Caprese Crostini

slow roasted tomatoes, burrata, 30 year aged
balsamic, olive oil & Jacobsen Sea Salt

Pork Rillettes Crostini

house made rillettes, Dijon mustard,
house sour pickle & pickled onion

Beet Pickled Deviled Eggs
horseradish & dill

Proscuitto Wrapped Dates

stuffed with herbed honey goat cheese
& candied walnuts

Stuffed New Potatoes

roasted petite new potatoes filled with
Crème Fraîche & truffle pearls

Golden Beet Risotto Cakes
fennel aioli & fried carrots

Smoked Turkey Crostini

walnut, cranberry & cream cheese

Duck Confit Crostini

caramelized fennel aioli, gran marnier cherries

Quinoa Cakes

roasted carrot, chard & dill caraway aioli

Stuffed Mushroom Caps

Rogue Creamery Blue Cheese

Juniper Berry & Horseradish-Cured
Salmon Canapes
savory herb pancake, finished with
creme fraiche & wasabi tobiko

NW Holiday Dinner
SALADS
Farm Greens Salad

oranges, toasted walnuts, smoked gouda, pickled onions;
cranberry champagne vinaigrette

Shaved Brussel Sprout Caesar

brussels sprouts, farm kale, bacon lardon, house-made croutons;
parmesan cheese and classic Caesar dressing

Butterleaf Lettuce Salad

crumbled blue cheese, fried onion; grain mustard vinaigrette

SIDES
Seasonal Roasted Vegetables
baslamic reduction

Honey-Glazed Rainbow Carrots
olive oil and chile

Vegetable Napoleon

red pesto and fried herbs

Wilted Farm Greens
lemon and garlic

Sage Potato Cakes
herb garnish

Potato Gnocchi

herbed butter, pecorino romano, fried pepitas

Sweet Potato Gratin

rich cream, local cheese

Risotto

white wine, rainbow carrots, and mixed greens

NW Holiday Dinner
CONT'D

ENTRÉES
NW Cedar Plank Salmon

finished with pickled pomegranate gremolata

stuffed pork chop

kale, caramelized onion, goat cheese, pistachio

Pancetta-Wrapped Chicken Breast
drizzled with farm herb oil

Pork Shank Osso Buco

topped with crispy fried onions

Beef Tenderloin Roulade

manchego, wilted greens, onion

Stuffed Farm Squash

wild rice, roasted vegetables, hazlenuts

Rack of Lamb

pistachio hazlenut gremolata

