
MENU

THE HARVEST TABLE AT ARROWWOOD FARM

F R O M  O U R  H A N D S  T O  Y O U R  T A B L E
F E A T U R E  M E N U  •  O C T O B E R  1 - 3 1

Harvest

A P P E T I Z E R

K A L E  C R A N B E R R Y  A P P L E  S A L A D  
Mulberry Moon  kale salad with cranberry,  apple,  walnuts and feta cheese,

with house-made apple cider vinaigrette 
and

creamy pumpkin soup 

E N T R E E

H O N E Y  M U S T A R D  C H I C K E N
Baked honey mustard boneless chicken breast with garl ic mashed

potatoes,  parsleyed carrots and cashew green beans 

D E S S E R T

S I G N A T U R E  B L U E B E R R Y  C U S T A R D  &  A P P L E  C R I S P

Arrowwood Farm  s ignature blueberry custard pie with
Arrowwood Farm  blueberries 

and

apple crisp with ice cream, featuring local apples 

handstotable.ca

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


