RUSTIC GATHERINGS 

PERSONAL CHEF DINNER MENU

SALADS
Fresh Garden Tossed Salad ~ romaine & leaf lettuce mix, garden ripened tomatoes, crisp cucumbers, and shredded carrots served with choice of Strawberry Blush Vinaigrette or French Garlic Dressing
Spinach & Strawberry Salad ~ crisp baby spinach and fresh cut strawberries tossed in vinaigrette dressing topped with fresh goat cheese. 
Caesar Salad ~ crisp sweet romaine lettuce tossed with homemade bread crumbs, freshly grated Parmesan cheese topped with a creamy artesian Caesar dressing.

Muslin Salad ~ tender mixed greens with heirloom cherry tomatoes, fresh pears & editable flowers with Moss Ness garlic French dressing.

ROOTS & GRAINS

Roasted Red Potatoes ~ Red potatoes and fresh garlic tossed in virgin olive oil, kosher salt and cracked black pepper then roasted to perfection.  

Roasted Garlic Mashed Potatoes  ~  A creamy blend of potatoes and fresh roasted garlic with fresh New England butter.
Long Grain Wild Rice ~ A delectable blend of rice and spices.

Garlic Mashed Potatoes ~ A creamy blend of potatoes and fresh sautéed garlic with butter.

Roasted Fingerling & Gourmet Potatoes ~ Fingerling, red & purple potatoes tossed in olive oil and kosher salt fresh rosemary, sage and thyme, then roasted. 

Roasted Sweet Potato with Brown Sugar ~ Peeled and cut sweet potato in a brown sugar & butter and roasted to perfection.

VEGETABLE
Roasted Seasoned Vegetables ~ Garden fresh seasonal vegetables tossed in virgin olive oil, kosher salt, cracked black pepper and roasted to perfection.
Roasted Asparagus ~ Fresh Asparagus, tossed in olive oil and kosher salt then roasted.

Summer Squash & Zucchini ~ Summer squash & zucchini tossed with olive oil, kosher salt & pepper then sautéed.

Green Beans ~ Roasted green beans tossed in butter and roasted slivered almonds.
Roasted Brussels Sprouts ~ Roasted Brussels sprouts topped with fresh parmesan cheese and Vermont Bacon.
Carrots & Fresh Dill ~ Fresh carrots steamed tossed in butter and fresh dill. 

Sautéed Spinach ~ Fresh spinach sautéed with olive oil and kosher salt.

Roasted Roots ~ Fresh beets and other root vegetables, tossed in olive oil and kosher salt then roasted.

MEATS
Chicken Parmesan ~ Chicken breast hammered out coated with panko crumbs baked and topped with our fresh marinara sauce and fresh parmesan cheese.

Chicken Marsala ~ Tender chicken breast roasted in a creamy Marsala & Sherry wine sauce with sautéed mushrooms.
Indonesian Ginger Chicken ~ Roasted chicken thighs in a honey-ginger marinade.  

Walnut Crusted Chicken with Cheddar & Apple Cider Sauce


Walnut and panko crusted chicken breast baked with Vermont Cheddar Cheese and topped with apple cider sauce.

Wild Rice Stuffed New England Chicken Wrapped in Smoked Bacon ~ Natural local chicken thighs stuffed with our own crouton & wild rice stuffing wrapped in peppered bacon & a sprig of rosemary.

Ginger Marinated Steak Tips ~ Fresh chopped garlic and ginger combined with soy sauce to give an authentic tender char-grilled tip that will melt in your mouth.
Herb Roasted Prime Rib ~ Herb crusted prime rib roasted on rack served medium-rare.
