
Printemps à la Ferme
Spring on the Farm Dinner

Saturday, May 20, 2023, 5:oopm

Cocktail Reception & Passed Hors d'oeuvres

Pot-au-Feu du Lègume de Printemps
Spring Vegetable Pot-au-Feu

Asperges Blanches & Riz Sauvages
White Asparagus, Wild Rice, Vinaigrette

Bouillabaisse au Pissaldiere
Sea Bass, Clams, Aromatic Broth, Savory Flatbread

Pintade Rôti, Morille & Fenouil Gratin
Guinea Hen, Morel Mushrooms, Fennel Gratin

Gigot d’Agneau, Haricot Blanc & Rampes Sauvages
Roasted Leg of Lamb, White Beans, Ramps

Clafoutis
Baked Flan, Fresh Berries, Cream

$135 per person
This is a BYOB event.

To make reservations: store@fossilfarms.com or 973.917.3276


