Grilled corn & little gems in a housemade
buttermilk dressing

Apricot & red currant roasted chicken thighs
Vegan main: Heirloom tomato tart, fresh basil

Toasted farro with crumbled feta & green
garden dressing

Whole roasted baby carrots in a lemon-
tarragon butter

Vanilla cake, strawberry-rhubarb compote,
honey buttercream

Celebratory craft mocktail punchbowl + other
beverages; 9-inch round + tiered cakes;
coffee & tea service; bartending service;

ice packages; rental coordination



