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On the Table
Fresh Roots Farm Crudite 

Toum, Baba Ganoush, & Jam 
Eggplant Croquettes & Wild Pesto 

Valley Shepherd Cheeses 
Dipping Oils by Ulli's Oil 

Baguette

Salad 
Mesclun, Scallions, Beets,   

Peppers, Cherry Tomatoes,  
Asian Pears, Feta, Ulli's Oil  

Pumpkin Seeds,  
& Nasturtium Vinaigrette 

Soup 
Spicy Peach & Tomato Gazpacho 

with a sourdough breadstick  
& cilantro infused oil 

Trou Normand 
Nectarine, cantaloupe  
and bee balm sorbet

Thyme and Brotherhood Winery 
Honey Wine

Main
Goffle Road Stuffed Chicken Breast 

Lifecap Farms mushrooms and beurre 
noisette, beef demi glace sauce with 

Burt's Mountain Honey, & River Valley 
Community Grains spring  

wheat berries

 Brown Butter Mushroom  
& Beet Risotto  

with Lifecap Farms mushrooms,  
pumpking protein from Ulli's Oil, 

& River Valley Community  
Grains barley

Farm Grilled Veggies  
with both dishes

Dessert 
Fresh Peaches 

from Orchard of Concklin 

Mugwort crumble 
with tulsi meringue & ricotta ice cream

Coffee & Herbal Tea

menu subject to change based on availability

Presented by Chef Isabel Gariepy and MEVO



Schedule of Events  
5:00 PM | Optional Farm Tour 

5:30 PM | Check -in and On the Table Course 

6:15 PM | Formal Service Start 

7:50 PM | Dessert Remarks 

8:15 PM | Last Call for Silent Auction 

8:30 PM | Silent Auction & Raffles Called

Thank You to our Event Sponsors 
Lincoln of Ramsey 
BMW 
Inserra Supermarkets Inc. 
Clair David Productions

Special Thanks To 
Our dedicated volunteers, interns, & staff 
Bergen County Department of Parks 
County Executive James J. Tedesco, III 
Sydnie Claire LLC
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