
SAMPLE SUMMER MENU 

Food is a conduit for connection and we love bringing folks to the table – especially when the table is in the fields! Help with the harvest, 
before eating fresh food from our farm and end the day around the fire, with a glass of wine or locally brewed craft beer in hand.

Meals prepared by our  
culinary wizard with seasonal  

ingredients grown on our farm.

 We’ll work with you to develop the 
perfect menu for your group.

FIELD DINNER

 >  Garden tomato toast with fresh herbs & local shaved cheese

>  Roasted corn & pepper salad with pickled jalapeños

>  Northwind Farm herb rubbed pork chop with warmed white peaches

>  Grilled polenta cake with raspberry compote & lemon ricotta


