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Farm to Table

CATERING
6/// &//'/6‘/17(/l(1

())a/enﬁne's @ay Q)inner
guesclay, c%éruary 14,2023
6:00pm-8:30pm

Enjoy Prosecco with Fresh Berries Upon Arrival followed by...

"@uf)ic/ s dalad”

Organic Mesclun Salad with Shaved Fennel, Grapes and
Pine nuts in a Champagne Vinaigrette

"0001)9 .@f cg;rsf g)’ife "

Filet Mignon with Peppercorn Gravy and

Jumbo Shrimp Stuffed with Lump Crabmeat
Q/ufen Free, ())eg'an & %g‘efam'an options available

Accompanied by...
Lovely Roasted Vegetables and Creamy Mashed Potatoes

Homemade Focaccia Bread with Organic Herb Infused Olive Oil

"CSweefs g)r QJO'M/}" OSweef"

New York Style Cheesecake drowned in Chocolate Ganache
or
Decadent Organic Vegan Chocolate Cake

Freshly Brewed Organic Coffee (Reg and Decaf) and Herbal Teas

Price per person $IOOOO Beer, Wine, Champagne & Sof't Beverages
Included
(Tax Included) neluce

@all 631.406.6742 ﬁw Reservations
Farm to Table "PDR” (Private Dining Room) 127 Smithtown Blvd. Nesconset, NY



