
WEDDINGS
Spring in the Hudson Valley, 150 guests 

SIGNATURE DRINKS
Rhubarb spritz 

Pickled ramp martini 
Dandelion mead on the rocks

COCKTAIL HOUR

EDIBLE INSTALLATION: 
Barn table overflowering with an assortment of local 

cheeses, artisinal breads and crackers, fresh and pickled vegetables, 
fruits, edible flowers, homemade spreads, and much more! 

PASSED CANAPÉS: 

Ombré Beet
Beet chip, beet, goat cheese, dill

Spout Bite
Pea sprouts, edible flowers, honey, lemon, and 

bee pollen wrapped in a chive leaf 

Hortopita
Greek spinach, wild herb, and feta pie 

Russian Crepe
Mini pancake, sour cream, smoked salmon, black caviar

Duck Confit
Italian pesto, toasted pine nut crumble 

on an endive leaf or crostini

Leg of Lamb 
Thyme, red wine, spring dug carrots on a corn chip
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MAIN COURSE

Served family style 

Sous Vide Whole Chickens
Marinated in herbs, butter, lemon, salt, pepper, 

stuffed with garlic, onion, and carrots, crisped up on an oak
 wood fire. Served with hot chiken jus reduced on the fire.

Grilled Whole Fish 
Local catch stuffed with herbs and lemon, brushed with

 olive oil, salt, and pepper, and grilled to perfection. Served with 
tzatziki sauce and chunky olive tapenade

Wild Mushroom Ragu
An assortment of mushrooms stewed in herbs and red wine, 

creamy corn polenta, and parmesan cheese crackers

SIDES 
Roasted Vegetables 

Asparagus, Baby Potatoes, Spring Onions

Israeli Cous Cous 
Large pearl, sweet peppers, roasted tomatoes, toasted pine nuts, 

pomegrante seeds, fresh thyme, feta, and lemon zest. 

Spring Salad 
Mizuna, radish, rainbow carrots, toasted seeds, 

edible flowers, honey herb vinaigrette

DESSERT
Strawberry Buttermilk Biscuits 

Fresh strawberries, homemade flaky warm
 biscuits, freshly whipped cream

Rhubarb Tart
Mascarpone cream. corn and wheat crust, lemon 

zest. Served with vanilla ice cream. 
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Summer in the Adirondacks, 200 guests

SIGNATURE DRINKS
Farmer gin and tonic 

Lavender vodka lemonade
Stone fruit sangria 

COCKTAIL HOUR

FARM ON TABLE: 
Bite size vegetables buried in edible dirt, 

organic gummy worms, and edible flowers. Surrounded by 
cheese, breads, crackers, fruits, homemade spreads, and more!

PASSED CANAPÉS: 

Gazpacho Shooter
Cucumber cup, roasted tomato, lemon, 

herbs, smoked salt

Bruschetta
Heirloom tomatoes and peppers, 
caramelized onion, basil, parmesan 

Mini Burritos 
Black beans, shredded lettuce, roasted vegetables, 

salsa verde, jalapeno sour creme

Ceviche Cup
Lime, onion, chiles, cilantro, purple 

sweet potato, in a toasted corn cup 

Bacon wrapped BBQ Chicken
Roasted tomatoes, peppers, apple cider, black pepper

vinegar, wrapped in bacon 

Pigs in Blanket 
Grass-fed beef sausage, organic puff pastry,

 grain mustard dip 
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MAIN COURSE

Chef assisted stations

Pulled Pork Sliders 
24 hour sous vide slow cooked pork shoulder, paprika, 

smoked salt, cilantro, and lime pickled onions on a potato roll.  
Served with a vinegar based coleslaw

Tacos!
Hand pressed corn tortillas, barbacoa beef, 

char roasted seasonal vegetables and nopal cactus, cotija cheese, 
with Oaxacan moles and a variety of salsas. Served with

 Elotes (grilled Mexican street corn) 

Hand Thrown Pizza 
Personal sized Neapolitan pizza cooked to order

 in our portable oven. Fermented sourdough crust, 
homemade tomato sauce, local mozzarella. 

Served with Italian chopped salad 

DESSERT

Shaved Ice Bar 
Big beautiful block of ice, small batch 

fruit syrups, blueberry, strawberry, ginger 
and lemon, rootbeer, cola, orange, etc., 

and booze! (for the adults) 

Bourbon Peach Corncake Bar
Southern corncake, chunky bourbon peach sauce, 

half grilled peach, freeze dried peach powder, 
 vanilla whipped cream. Served with a 

burnt peach old fashioned. 
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SIGNATURE DRINKS
Maple cardamom old fashioned

Spiked mulled apple cider 
Ginger beet gin and tonic 

COCKTAIL HOUR

FALL HARVEST CORNUCOPIA: 
Rustic table overflowering with grapes on the vine, 

roasted pumpkin, pumpkin purée, pumpkin seeds, sunflowers, 
edible flowers, local cheeses, artisinal breads and crackers,

 homemade spreads, and much more! 

PASSED CANAPÉS: 

Indian Samosa
Potato, green pea, carrot, curry filling.
Chickpea crust, spicy mango chutney

Fig Tartine
Miche bread, fig jam, fresh fig, black truffle 

goat cheese, fresh figs, microgreens 

Smokey Bowties and Cheese
Four cheese sauce, roasted tomato,

smoked paprika, served in porcelain spoon

Salmon Cakes
Green peppers, parsley, black pepper, panko bread 
crumbs, topped with avocado and Old Bay aioli 

Moroccan Lamb Cigars
Lamb spiced with Ras el Hanout and za’atar, 

phyllo dough, mint yogurt sauce

Chicken & Waffles
Fried chicken nugget, mini Belgian waffles, 

maple hot sauce

 

Fall in the Hamptons, 250 Guests 
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MAIN COURSE

Buffet 

Sous Vide Roast Beef
24 hour sous vide slow cooked beef roast, onions, 

garlic, thyme, and sage, crisped over an oak wood fire, 
served with a horseradish creme sauce

Baked Banana Leaf Fish 
White fish, lemongrass, chives, ginger,  Thai basil, and 

smoked salt, baked in a banana leaf over an oak wood fire 

Sesame Maple Grilled Tempeh 
Tempeh cubes marinated in sesame, maple, 

and tamari, grilled over an oakwood fire

SIDES 
Roasted Vegetables 

 Acorn, butternut, and kabocha squashes, Japanese white 
sweet potato, rainbow peppers

Savory Coconut Rice 
Purple and white Thai sticky rice, coconut, 

lemongrass, and coriander

Autumn Salad 
Roasted kale, peashoots, rainbow carrots, toasted pumpkin seeds,  

manchego cheese, fig balsamic vinaigrette

DESSERT

Pear Apple and Quince Crumble 
Spiced pumpkin purée, chardonay star anise poached pear, 
chunky apple quince sauce, hazelnut meyer lemon crumble.

Served with vanilla ice cream

Maple Syrup Snow Candy
Canadian style candy made from pouring 

boiled maple sap over shaved ice. 



Winter in Brooklyn, 75 Guests 

SIGNATURE DRINKS
Blood orange rosemary margarita

Dark chocolate negroni  
Cranberry ginger mule 

COCKTAIL HOUR

PASSED CANAPÉS: 

Sweet Potato Latkes
Savory-sweet potato latkes, spiced apple chutney, 

creme fraiche, lemon zest 

Egg in the Nest
Half soft boiled quail egg, kataifi birds nest,

garlic turmeric aioli, black caviar, borage flower

Three Color Sweet Potato Pies 
Orange, purple, and white sweet potato 

purée in a corn tartlet 

Truffle Toast
Miche toast, beef bone marrow butter, 
truffle oil and salt, shaved black truffles

Salmon Tacos 
Rainbow hard-shell corn tortillas, chipotle 
aioli baked salmon, pickled cabbage slaw,

 guacamole, smoked salt

Austrian sausage
Bratwurst, sauerkraut, caramelized onions, grain 

mustard, and horseradish on a pretzel roll
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MAIN COURSE

Plated 

Starters
Crusty sourdough bread, grass-fed butter, 

warm marinated citrus olives

First Course 
Italian Salad of pink radicchio, gem lettuce, 

blood orange, rainbow carrots, burrata, 
thyme blood orange vinaigrette

Second Course
Creme of leek soup with a red pickled 
beet matzah ball, whole charred leek, 

meyer lemon infused parsley oil

Third Course
Slow cooked beef shank with pomegranate glaze

and seeds, bordelaise, marrow bone, white 
sweet potato purée, and romanesco tips 

Or

Red chili glazed salmon filet over green
 Indian spinach potato purée with a golden masala 

sauce and edible marigold flowers

Fourth Course
Homage to Lemon

Lemon poppy seed cake with lemon 
curd, lemon pastry creme, candied lemon peel. 

Served with a limoncello spritz dusted in edible gold! 




