
Seeds to Supper 
(Tentative Menu) 

 
Snow’s Bend Farm 

Sunday, November 3rd 
 

Welcome Cocktail and Canape 
Cathead vodka, beet, pomegranate, jasmine soda. 

Haller's "Odds and Ends" Pate, stout mustard, b and b pickles 

Butternut Squash Soup, with nutmeg creme fraiche, maple,and pepitas 
 

Platters of Lettuces, petals from the past persimmons, toasted pecans, 
stones hollow goat cheese, and citrus-garlic vinaigrette 

Whole roasted Gulf Red Snapper, stuffed with fennel,citrus, and 
caramelized onions 

 
Whole roasted Chicken Ballentine, stuffed with Snow's bend greens, 

golden raisins, and Grana Padano cheese. 
 

Duroc Porchetta 

Roasted Root Vegetables 

Mess O’Greens 

Cabbage Chow Chow 

More fresh vegetables… 

Sweet Potato Cheesecake with Pecan Pie Gelato 
 

Digestif /After dinner cocktail 
Brachetto, Byrrh quinquina and chocolate bitters 

 


