
Campfire
$20

Appetizers
Roasted Red Pepper  and Artichoke Dip
 served with Grilled French Bread and Chips

Carrot Ginger Bisque *GF

Crawfish Hush Puppies with Cajun Remoulade

Entrées
Bone-in Smoked Pork Chop with Sweet Vidalia Puree

Grilled Tofu with Mediterranean Israeli Cous Cous, 
Greek Olives, and Cherry Tomatoes, 

Stuffed Chicken Thigh with Asgaard farms goat cheese, 
Spinach, and Walnuts served with Madeira Demi

 Desserts 
Panna Cotta with Berry Compote

SARATOGA OLIVE OIL


