
S TA RTER S
CHAMPAGNE POACHED SHRIMP COCKTAIL

CHILLED GREEN LIP MUSSELS
Pomegranate Mignonette

CHEESE, SMOKE & CURE STATION
Assorted Local Cheeses, Cured Meats
Traditional Condiments, Artisan Breads

FRO M  TH E  GA R D EN
CUT YOUR OWN SAL AD STATION
Gem Lettuces, Heirloom Tomatoes, Radishes, Carrots, Cucumbers, 
Peppers, Olives, Croutons, Sunflower Seeds, Pecans, Goat Cheese, 
Cheddar Cheese, Bacon, Ham

BITTER WINTER GREENS
Shaved Radish, Pickled Pumpkin, Pepitas, Shaved Manchego Cheese, 
Cider Vinaigrette

CL ASSIC CAESAR SAL AD
Herbed Garlic Croutons and Shaved Parmesan
Caesar Dressing

FRESH BEAN SAL AD
Roasted Peppers, Kalamata Olives, Candied Onions, 
Preserved Lemon Vinaigrette

S O U P
LOUISIANA GUMBO

S ID E S
CAST IRON CORN PUDDING ~ GARLIC WHIPPED POTATOES
GL AZED RAINBOW CARROTS ~ ROASTED BRUSSELS SPROUTS
BRAISED RAINBOW CHARD

OV EN  FR E S H  PIZ Z A
3 CHEESE, PEPPERONI, AND VIRGINIA HAM PIZZAS

B U ILD  YO U R  OW N  PA S TA
PASTA: PENNE OR GEMELLI
SAUCE: MARINARA OR ALFREDO
VEGETABLES: SPINACH, ROASTED MUSHROOMS, 
GRILLED ONIONS, SUN DRIED TOMATOES, 
ROASTED PEPPERS
MEAT: BACON, SAUSAGE, CHICKEN

BUTTERNUT SQUASH RAVIOLI WITH K ALE
Brown Butter Sauce

FRO M  TH E  FA R M  C A RV IN G  S TATI O N
PRIME RIB OF BEEF

GL AZED COUNTRY HAM
Au Jus, Horseradish Cream, Mustard Pineapple Sauce

SOUTHERN FRIED CHICKEN

FENNEL POACHED SALMON WITH BÉARNAISE SAUCE

K IDS ’  D I S PL AY
MAC-N-CHEESE ~ ROASTED CHICKEN LEGS
BAKED L ASAGNA ~ VEGETABLES

D E SS ERT S
CARAMEL PEANUT TARTLETS ~ EXOTIC MOUSSE CAKE
MINI CREAM PUFFS ~ ASSORTED COOKIES
CHERRIES JUBILEE WITH VANILL A ICE CREAM

S AT U RDAY,  M A RCH  2 5   •   5:30  P. M .  -  8:0 0  P. M .   •   CO M M O N W E A LTH 
$45 pe r  adul t ,  $20 pe r  ch i l d  age s  6 -12*

C A L L  CO N C I E R G E  FO R  R E S E RVAT I O N S  AT  E X T E N S I O N  57 741 
*Taxe s  and s e r v i c e  ch ar ge  ad d it i ona l

THE HOMESTEAD

B R A S S E R I E


