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APPETIZERSAPPETIZERS  
  
  

Leaves of Young Romaine with Caesar Dressing 

garlic croutons 

 

Rosedale Farms Tomato Gazpacho 

crispy basil 

 

BLT Salad 

four fields farm baby greens  

starlight gardens tomatoes  

applewood smoked bacon  

creamy ranch dressing 
 

 

 

ENTREESENTREES  
 

Grilled Shrimp and Andouille Sausage Kabob 

charred rosedale farms corn and black bean salad  

chimichurri sauce 

 

Herb Marinated Block Island Swordfish 

panzanella salad, olive ciabatta bread 

starlight gardens tomatoes  

rosedale farms cucumber, red peppers  

roasted garlic, caper vinaigrette 

 

Parmesan Crusted Murray’s Chicken Breast 

melted pine nut polenta 

rosedale farms roasted summer vegetable ratatouille  

herb puree 

 

New York Strip Steak* 

panko-herb crusted vine ripened littel acres farm tomatoes  

maytag blue cheese sauce 

 

 

DESSERTSDESSERTS  
 

Chocolate Chip Ice Cream Sandwich 

chocolate fudge sauce 

 

rose’s farm red berry 

and white chocolate parfait 

 

Washington State Cherry Pistachio Cheesecake 

cherry compote 

 

* $10 SUPPLEMENT 



 
 
 
 
 
 
 
 

Taste of Hartford 2010 
July 26th – August 8th 

 
Local Heirloom Tomato Bisque 

Eggplant fries, parmesan crisp 
 

Young Arugula Salad 
Candied walnuts, pink grapefruit, yogurt walnut dressing 

 
~~~~~~~~~~ 

Herb Roasted Murray’s Chicken Breast 
Corn noodle salad, local wax beans, sweet corn broth 

 
Block Island Swordfish Brochette 

Honey chipotle marinade, Rosedale summer squash 
 

Tres Formaggio Lasagna Bolognese 
Classic meat sauce, sweet onions, portabella mushrooms 

 
~~~~~~~~~~ 

 
Toasted Cornmeal Ricotta Pound Cake 
Rosedale peach conserve, buttermilk sabayon 

 
Traditional English Trifle 

Rose farms blueberries, raspberries, cointreau, vanilla cream 

 




