
     
   
 

 

LUNCH 

 
 
 

 
 

 
 

Soup 
   Jersey’s Own White Bean & Organic Spinach 

 

Herb Garlic Croutons 
 

  

“Live” at the Hearth 
Authentic Rodizio Station of Skewered and Carved Items to Include:   

Marinated Beef  
Brined NY State Turkey Breast 
Roasted Iron Bound Chorizo 
Marinated Pineapple  

  

From the Hot Kiosk 
Chicken Coq au Vin 
Steamed Snow peas 
Fresh Blue Moon Farm Herb Roasted Catskill Red Bliss Potatoes 
Mushroom Ravioli and Fernbrook Farm Butternut Squash with  
Brown Butter Blue Moon Sage Sauce  
Baked Sole Oreganata 

 
From the Cold Kiosk  
Organic Greens with Assorted Dressings (3) and Accompaniments (9)  
Chef’s Style Tossed Organic Greens Salad of the Day  
Greek Salad 
Chef’s Creation (2) Composed Salads 

  Jersey Farm Winter Fruit Selections 
 Chef’s Country Bread Sandwich  
 

From the Dessert Kiosk 
Pear Almond Tarts 
Chocolate Cupcakes with Chestnut Buttercream 
Vanilla Bean Cheesecake 
Warm Apple Cranberry Crisp 
Coconut Custard Pie 
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LUNCH 

 
 
 

Ice Cream: Spiced Maple 
 
Soup Station  
 Split pea 
      Parmesan shavings 
 Soup Du Jour with appropriate garnish 
 

 “Live” at the Hearth 
Fresh Hot-Sliced Sandwiches to Order:  

 Corned Beef, Turkey Breast, Roast Beef, Black Forest Ham,  
 Big Eye Swiss, Fresh Mozzarella, Cheddar, Provolone and American  

Ancho Mayonnaise, Mayonnaise, Whole Grain & Brown Mustard, Horseradish Cream  
Whole Artisan Rye, Country Wheat & White, Focaccia Bread, Kaiser Rolls & Tortillas 
Red Leaf Lettuce, Beefsteak Tomatoes, Red Onions & Pickles, Coleslaw  
 

 
From the Hot Kiosk  
Pasta Shells with Tomato-Valley Sheppard Farm’s Gorgonzola Sauce 
Steamed Broccoli  
Sautéed “Flaim Farm’s” Carrots 
Grilled Salmon Steaks with Lemon-Jersey Honey Sauce & Fresh Grapes 

 Roast Garlic Chicken with Savory Herbs and Davidson Farm’s Pennsylvania Mushrooms 
 

From the Cold Kiosk 
Organic Greens with Assorted Dressings (3) and Accompaniments (9)  
Chef’s Style Tossed Organic Greens Salad of the Day  
Bistro Chicken Salad 
Chef’s Creation Composed Salad  
Chef’s “Cobb Salad” Display 

 Jersey Farm Winter Fruit Selections 
 

From the Dessert Kiosk 
Tiramisu 
Spiced Pumpkin Cream Cheese Cake 
Linzertorte Bars 
Citrus Crème Brulee 
Low-fat Chocolate Buttermilk Cake 
Ice Cream: Mint Chocolate Chip 
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Soup 
Roasted Fernbrook Farm Butternut Squash  
     Toasted Pumpkin Seeds    

 
“Live” at the Hearth 
Grilled Lemon Thyme-Marinated Sword Fish  
Grilled Garlic-Rubbed Club Steaks  
Grilled NY State Turkey Breast 

Assorted Breads & Sauces 

 
From the Hot Kiosk 
Roasted Catskill Fingerling Potatoes 
Tandoori Roasted Chicken With Spicy Greek Yogurt Sauce  
Sautéed Organic Spinach & Roasted Garlic 

 Penne Pasta Primavera 
 Jersey Root Vegetable-Basmati Rice Pilaf 
 

From the Cold Kiosk 
Organic Greens with Assorted Dressings (3) and Accompaniments (9)  
Chef’s Style Tossed organic Greens Salad of the Day  
Creamy “Flaim Farm’s” Country Style Coleslaw 
Winter NY State Potato Salad 
Macaroni Salad 
Chicken-Tuna Salad Station 

 Jersey Farm Winter Fruit Selections 
 
From the Dessert Kiosk 
Carrot Cake with Cream Cheese Frosting 
Pecan Pie 
Chocolate Flourless Torte 
Warm Caramel Bread Pudding 
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Apple Raisin Crumb Tarts 
Ice Cream: Coffee 
 
 
 
 

 
Soup   
  Muth Farm’s Roasted Red Pepper Bisque  

 

 “Live” at the Hearth 
Catch of the Day 
     2- Fresh Fish of the Day with a Variety of Accompaniments 

 
From the Hot Kiosk  
Blackened Chicken with Sun Dried Cherry & ARC Greenhouse Chive Beurre Blanc  
Braised Veal and Phillip Farm’s Peppers 
Classic Rice Pilaf with Jersey Farm Vegetables 
Sautéed Broccoli in Herb Oil with Water Chestnuts    

 Whole Wheat Penne Pasta Tossed with Roasted Garlic, Thyme, 
 Fresh Cherry Tomatoes and Olive Oil 

 
From the Cold Kiosk 
Organic Greens with Assorted Dressings (3) and Accompaniments (12)  
Chef’s Style Tossed Organic Greens Salad of the Day  
Cucumber, Chick pea, Potato Salad 

 Herb Couscous, Tomato Salad 
 Chef’s Creation of (1) Composed Salad 
 Jersey Farm Winter Fruit Selections 
 

From the Dessert Kiosk 
 S’mores Bars 
Cranberry Swirl Cheesecake 
Spiced Apple Chiffon Cake 
Chocolate Hazelnut Mousse Horns 
Almond Poppyseed Cake 
Ice Cream: Strawberry 
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Soup 
 Lentil-Parmesan with Fresh Mushroom Crisps 

 

 
“Live” at the Hearth 
Jersey Farm Variety Chopped Salad Station 

  Seasonal Local Lettuces and Greens mixed and Chopped with your Choice of Mix-ins 
  Tuna, Scallops, Bacon, Jersey Vegetables, Egg, Olives, Assorted Jersey Cheeses, and  
  Assorted House made Dressings. 

 
From the Hot Kiosk 
Grilled Atlantic salmon with pumpkin-Cider/Maple Glaze 
Hickory Roasted Pork Loin with Creole Sauce and Fernbrook Farm Sweet Potato  
Roasted NY State Yukon Gold Potatoes with Parmesan Cheese 
Toasted Orzo 
Blue Moon Farm Fresh Herb Grilled Chicken Breast with Natural Juices 
 

From the Cold Kiosk 
Organic Greens with Assorted Dressings (3) and Accompaniments (9)  
Chef’s Style Tossed Organic Caesar Salad 
Mozzarella & Tomato Pesto Salad 

 Jersey Farm Tuscany Style Vegetable Salad 
 Chef’s Creation of (2) Composed Salad 
 Antipasto Display 
 Jersey Farm Winter Fruit Selections 
 

From the Dessert Kiosk 
 Chef’s Choice of (5) Assorted Desserts 
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Soup 
New England Corn Chowder  

 

  Assorted Crackers and Corn Bread 

 
“Live” at the Hearth 
 Chef’s Prepared local Beef and Jersey Free Range Chicken Station  

 Prepared Fresh with a Host of Accompaniments  

 
From the Hot Kiosk  
Pesto Crusted Hake With roasted garlic Broth  
Butternut Squash Ravioli  
Flaim Farm’s Fennel and Leek Gratin   
Chicken Pot Pie Empanadas 
Seasoned NY State Red Bliss Potatoes 

 
From the Cold Kiosk 
Organic Greens with Assorted Dressings (3) and Accompaniments (9)  
Chef’s Style Tossed Organic Greens Salad of the Day  
House Pickled Jersey Farm Vegetable-Pasta Salad 

 Chef’s Creation of (2) Composed Salads 
 Seafood Ceviche Shooters display 
 Jersey Farm Winter Fruit Selections 
 

From the Dessert Kiosk 
Red Velvet Cupcakes with Cream Cheese Frosting 
Pumpkin Pie 
Glazed Coconut Cake 
Warm Apple Berry Cobbler 
White Chocolate Cranberry Panna Cotta 
Ice Cream: French Vanilla 
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Soup  
Chicken Noodle 
 

  Soft Rolls & Butter   

 
“Live” at the Hearth 
Burger Bar to Include:  

      Beef 
Turkey 
Veggie 

      Salmon  
Big Eye Swiss, Fresh Mozzarella, Cheddar, Provolone and American  
Whole Grain & Brown Mustard Ketchup, Mayonnaise, Red Leaf Lettuce,  
Beefsteak Tomatoes, Red Onions, Pickles & Rolls   
French Fries  

 

From the Hot Kiosk 
Roasted Davidson Farm’s Portobello Mushrooms 
Seared Nile Perch with Jersey Tomato, Basil and Garlic 

  Sautéed Chicken Breast with a Blue Moon Farm Thyme and Lingonberry Glaze 
  Steamed Asparagus and Roasted Davidson Farm’s Portobello Mushrooms Tossed with Olive Oil 
Light Cajun Tossed Roasted Potatoes 
Chef’s Vegetarian Pasta of the Day 
 

From the Cold Kiosk 
Organic Greens with Assorted Dressings (3) and Accompaniments (9)  
Chef’s Style Tossed Organic Greek Style Greens Salad  
Terhune Farm’s Cabbage-Roasted Beet-Apple Slaw Salad 

 Chef’s Creation of (2) Composed Salads  
 Tapas Display 
 Jersey Farm Winter Fruit Selections 
 

From the Dessert Kiosk 
 Glazed Lemon Buttermilk Cake 
Cannolis 
Spiced Maple Cheesecake 
Chocolate Mousse Profiteroles 
Apple Crumb Cake 
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Ice Cream: Mint Chocolate Chip 
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Soup 
Hunter Style Beef Barley   

 
“Live” at the Hearth 
Jersey Farm Variety Chopped Salad Station 

  Seasonal Local Lettuces and Greens mixed and Chopped with your Choice of Mix-ins 
      Tuna, Scallops, Bacon, Jersey Vegetables, Egg, Olives, Assorted Jersey Cheeses, and  

  Assorted House made Dressings. 

 
From the Hot Kiosk 
Broiled Mahi-Mahi Fillet with a Lemon-Blue Moon Farm sage Sauce 
Chicken Marsala  
Terhune Apple Cider Glazed Carrots  
Oak Grove Mill Wheat Berry Whole Wheat Rice Pilaf 
Tri-Colored Tortellini with Jersey Cow Milk Brie Cheese and Poached Terhune Farm Pears 

 
From the Cold Kiosk 
Organic Greens with Assorted Dressings (3) and Accompaniments (9)  
Chef’s Style Tossed Organic Greens Salad of the Day  
Italian Sausage and Cucumber Salad 
Chef’s Creation of (2) Composed Salads 

  Chef’s Country Bread Sandwich 
  Jersey Farm Winter Fruit Selections 
 

From the Dessert Kiosk 
 Banana Rum Cake 
Cranberry Lime Tart 
Assorted Rugalach Cookies 
Warm Pear Cherry Upside-Down Cake 
Chocolate Brownie Mousse Torte 
Ice Cream: Walnut Chocolate Chip 
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Soup   
Black Bean with Lime Crème Fraîche  

 

 
“Live” at the Hearth 

Tacos & Fajitas  
Beef, Pulled Chicken, Rice, Refried Beans, Sautéed Peppers & Onions  
 Sour Cream, Tomatoes, Shredded Lettuce, Cheese, Onions, Guacamole, Salsa  
 To Order: Taco Salad, Fajita, and Taco  

 
From the Hot Kiosk 

Baked Cod with a Prune-Lemon-Olive Glaze 
Stuffed Chicken and cheese and spinach With Shallot sauce  
Grilled Asparagus and Roasted Peppers 
Saffron Rice Pilaf 
Orecchiette Pasta Tossed with Iron Bound Smoked Sausage, Broccoli Rabe, Roasted Garlic  

    & Olive Oil 

 
From the Cold Kiosk 
Organic Greens with Assorted Dressings (3) and Accompaniments (9)  
Chef’s Style Tossed Organic Greens Salad of the Day  
Spiced Flaim Farm Carrot Salad with Dates and Pistachios 

 Classic 3-Bean Salad 
 Sandwich Station Display 
 Jersey Farm Winter Fruit Selections 
 

From the Dessert Kiosk 
 Apple Butter Swirl Cheesecake 
Sweet Potato Pie 
Eggnog Creamaux 
Chocolate Devils Food Torte 
Hummingbird Cream Cheese Cake 
Ice Cream: Cookies & Cream 
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Soup  
Minestrone with Fresh Herbs & Shredded Asiago 

 

 
“Live” at the Hearth 

Pasta Station: 
Assorted Pasta Prepared Fresh with a Host of Accompaniments 
Warm Garlic Bread 

 
From the Hot Kiosk 
Traditional Chicken cacciatore 

  Roast Salmon with River Horse Ale Cream Sauce 
Roasted Candied Terhune Farm Sweet Potatoes  
Sautéed Squash  
Dry Rubbed Grilled Mini Skirt Steaks 

 
From the Cold Kiosk 
Organic Greens with Assorted Dressings (3) and Accompaniments (9)  
Chef’s Style Tossed Organic Greens Salad of the Day  
Marinated Davidson Farm Mushroom Salad 

 Chicken, Orzo, Cashew Salad 
 Antipasto Display 
 Winter Fruit Selections 
 
From the Dessert Kiosk 
Chef’s Choice of (5) Assorted Desserts 
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