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Max’s Chef to Farm Dinner

Thursday, September 8th, 2011

Passed hors d’oeuvres

Grilled Rowland Farms sausage stuffed clams

BBQ chicken sliders, Rosedale Farms pickles

Grilled eggplant, sun gold tomato flatbread

Noanck oysters on the ½ shell tomato h2o gelee

Amuse

Garden Beignets, sweet pepper relish

1stCourse

Marinated tomato salad, Rosedale Farms Hothouse butter lettuce, grilled olive bread, white balsamic-basil vinaigrette

2nd Course

“Shrimp and grits” Stonington red shrimp, Rosedale Farms sweet corn cheddar polenta,

soft poached farmers cow egg, Rowland Farms bacon, Tabasco butter
3rd Course

Karabin Farms smoked chicken Breast, fresh garbanzo bean- garden vegetable succotash, crispy chicken skin, herb pistou

Sides

Corn on the cob, posh squash, and pickled beans

Desserts

Local artisanal cheeses

Wood Land Farms stone fruit lattice pie, lemon basil ice cream
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