FROM OUR HANDS TO YOUR TABLE
FEATURE MENU « OCTOBER 1-31

forves] meno

THE HARVEST TABLE AT ARROWWOOD FARM

For Private Group Bookings of 10 to 50 guests
$45.00 per person including venue fee

APPETIZER

KALE CRANBERRY APPLE SALAD

Mulberry Moon kale salad with cranberry, apple, walnuts and feta cheese,
with house-made apple cider vinaigrette

and

creamy pumpkin soup

ENTREE

HONEY MUSTARD CHICKEN

Baked honey mustard boneless chicken breast with garlic mashed
potatoes, parsleyed carrots and cashew green beans

DESSERT

SIGNATURE BLUEBERRY CUSTARD & APPLE CRISP

Arrowwood Farm signature blueberry custard pie with
Arrowwood Farm blueberries

and

apple crisp with ice cream, featuring local apples
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