
     
   
 

 

LUNCH 

 

 

 

Soup 
Chicken Noodle Soup 
 

“Live” at the Hearth  

Risotto Bar 
Arborio Rice  
Choice of fill-in’s  
Shrimps, Chicken, Mushrooms, Onions, Garlic, Peppers, Green Onions, Tomatoes, Broccoli Rabe,  
Andouille Sausage, Pesto, Parmesan Cheese 
Saffron Chicken Broth, Lobster Broth, Mushroom Broth 

From the Hot Kiosk  

Baked Ziti  
Country Fried Chicken  
Gallic & Rosemary Roasted Fingerling Potatoes 
Oven Roasted Salmon with Red Curry Coconut Sauce 
Wilted Watercress, with Diced Tomatoes, Carrots and Sautéed Onions 

 

From the Cold Kiosk 
Chef Choice Sandwich of the Day 
Organic Greens with (10) Accompaniments, and (3) Dressings  
Chef’s Style Tossed Organic Greens Salad of the Day  
Broccoli & Shitake Mushroom Salad with Sesame Ginger Dressing 
Marinated Vegetable Salad 
Red Onions, Tomatoes and Herb Salad 

  Farm Fresh Fruit Selections 
 

From the Dessert Kiosk  
 

Blood Orange Chocolate Cupcakes 
Pumpkin Cream Cheese Layer Cake 
Salted Caramel Chocolate Cookie Bars 
(GF) White Chocolate Cranberry Blondies 
 
 
 
 
 

 
 
 
 

Style #1 



     
   
 

 

LUNCH 

 

 

 

Soup 
Corn Chowder 
 

“Live” at the Hearth 

Pasta Station   
Ricotta Gnocchi, Tri-color Fusilli and Whole Wheat Penne Pasta 
Artichoke Heart, SDT, Broccoli Rabe, Italian Sausages, Olives, Asparagus, Grape Tomatoes 
Alfredo Sauce, Tomato Sauce, Bolognaise  
Warm Garlic Bread 
 

 

From the Hot Kiosk  

House-Smoked Pork loin with Bourbon Barbecue Glaze 
Saffron Pearl Couscous with Parmesan Carrots & Peas 
Wild Rice Pilaf 
Sautéed Green Beans & Roasted Red Peppers  
Roasted Parmesan Swai with Sundried Tomato Broth   

From the Cold Kiosk 
Chef Choice Sandwich of the Day 
Organic Greens with (10) Accompaniments, and (3) Dressings  
Chef’s Style Tossed Organic Greens Salad of the Day  
BLT Salad 

 Sundried Tomatoes and Squash with Swiss Cheese Salad 
 Mushroom, Chives and Red Onion Salad   
 (3) Farm Fresh Fruit Selections 
 

From the Dessert Kiosk 
 

Berry Cheesecake Tartlets 
Blueberry Bundt Cake 
Apricot Almond Spice Bars 
(GF) Double Chocolate Truffle Torte 
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LUNCH 

 

 

 

Soup 
Tortilla Soup 
 

“Live” at the Hearth 

Korean Rice Bowl Station   
Sticky Rice  
Choice of add in’s 
Soybeans, Bean Sprouts, Carrots, Shiitake Mushrooms, Kimchi, Korean BBQ Beef, Sesame Chicken,  
YUM YUM Sauce, Scallions, Sesame Seeds, Snow Peas, Samba Sauce, Soy Sauce, Cucumber 

From the Hot Kiosk  

Grilled Chicken Parmesan 
Red Snapper with Escovitch Sauce 
Sour Cream Mashed Potatoes 
Steamed Broccoli and Baby Carrot with Garlic Butter 
Sautéed Rainbow Swiss Chard with White Beans & Herbs 

 

From the Cold Kiosk 
Chef Choice Sandwich of the Day 
Organic Greens with (10) Accompaniments, and (3) Dressings  
Chef’s Style Tossed Organic Greens Salad of the Day  
Herb Couscous with Roasted Vegetables Salad 
Green Beans with Feta Cheese Salad 
Waldorf Turkey Salad 
(3) Farm Fresh Fruit Selections 

 

From the Dessert Kiosk   
 

Kit Kat Blondies 
Banana Split Coffee Cake 
Carrot Cake Bites 
(GF) Pumpkin Pie Macaroons 
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LUNCH 

 

 

 

Soup   
Cream of Asparagus 
 

“Live” at the Hearth 

Artisan Grilled Cheese & Tomato Station 
Whole Grain Bread, Farmhouse White Cheddar, Fig Jam, Arugula 
Sour Dough Bread, Monterrey Jack, Country Ham, Mango Chutney  
Rye Bread, Swiss, Roasted Turkey, Chipotle Aioli  
Classic Grilled Cheese  
Tomato Soup with a Choice of Fillings 
Chick Peas, Chopped Spinach, Noodles, Scallions, Crispy Pancetta, Crab, Crème Fraiche 

 

From the Hot Kiosk  

Garlic & Thyme Marinated Flank Steak with Caramelized Pearl Onion Jus 
Oven Roasted Tilapia with a Parmesan Panko Crust 
Steamed Cauliflower with Brown Butter 
Rice Pilaf with Black Bean & Cilantro   
Butternut Squash Ravioli with Sage Cream Sause 
 

From the Cold Kiosk 
Chef Choice Sandwich of the Day 
Organic Greens with (10) Accompaniments, and (3) Dressings  
Chef’s Style Tossed Organic Greens Salad of the Day  
Roasted Red Peppers, Mozzarella Avocado Salad 
Pasta with Red Onion and Sundried Tomato Salad 
Marinated Vegetable Salad 
(3) Farm Fresh Fruit Selections 
 
 

From the Dessert Kiosk  
 
Snickerdoodle Blondies 
Pumpkin Swirl Brownies 
Twix Cheesecake 
(GF) Peanut Butter Mousse Cups 
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LUNCH 

 

 

 

 

  

Soup 
Minestrone Soup 
 

Live” at the Hearth  

Fish Friday 
Grilled Sword Fish  
Panko Crusted Cod  
Pan Seared Blackened Catfish  
Choice of Pineapple Jalapeno Relish, Tomato Caper Bruschetta, Chipotle Remoulade Sauce  
Steak Cut Fries, Malt Vinegar, Black Pepper Malt Ketchup, Tartar Sauce 

 

From the Hot Kiosk  

Home-Style Meatloaf with Chef’s Wild Mushroom Sauce  
 Fusilli Pasta with Pesto Broth, Cherry Tomato & Baby Spinach 
 Potato Gratin 
 Roasted Brussel Sprouts 
 Vegetable Stir-fry 
 

From the Cold Kiosk 
Chef Choice Sandwich of the Day 
Organic Greens with (10) Accompaniments, and (3) Dressings  
Chef’s Style Tossed Organic Greens Salad of the Day  
Italian Salad 
Turkey, Avocado, Watercress and Bean Sprouts Salad 
Potato Salad with Yellow Peppers and Chives 

  (3) Farm Fresh Fruit Selections 

 

From the Dessert Kiosk  
Chef’s Choice Desserts 
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LUNCH 

 

 

 

 

 

Soup 
Cream of Chicken Soup 
 

“Live” at the Hearth 

Chopped Salad Station 
 Variety of Greens, Carrots, Cucumbers, Tomatoes, Peppers, Red Onions, Avocado, Cheddar Cheese, 
 Mozzarella Cheese, Chicken, Steak, Shrimps 
 Chef’s choice of 5 dressings 

 

From the Hot Kiosk  

Sautéed Medley of Vegetables 
Whole Wheat Penne Pasta with Kale Greens & Chablis Tomato Broth  
Garlic & Herb Marinated Flat Iron Steak with Red Wine Sauce 
Chicken Cacciatore (Bone in Chicken) 
Local Roasted Sweet Potatoes, Honey & Fresh Thyme 
 

 

From the Cold Kiosk 
Chef Choice Sandwich of the Day 
Organic Greens with (10) Accompaniments, and (3) Dressings  
Chef’s Style Tossed Organic Greens Salad of the Day  
Assorted Cheese, Apples and Grape Salad 
Roasted Butternut Squash Salad 
Pasta Salad 

 (3) Farm Fresh Fruit Selections 
 

From the Dessert Kiosk  
 
Cranberry Pear Trifle 
Death By Chocolate Cheesecake 
Chocolate Caramel Almond Bars 
(GF) Lemon Poppy Seed Cake 
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LUNCH 

 

 

 

 
 

Soup  
New England Clam Chowder 
 

“Live” at the Hearth 

Fried Rice 

Steamed White Rice, Brown Rice, Quinoa  
Choice of fill-in’s  
Carrots, Peas, Peppers, Onions, Mushrooms, Zucchini, Yellow Squash, Garlic, Bean Sprouts,  
Pea Tendrils, Egg, Ginger, Scallions, Cilantro Chicken, Shrimp   

From the Hot Kiosk  

Broiled Tilapia with Lobster Velouté 
Grilled Chicken Breast with Roasted Squash & Apple Maple Jus 
Roasted Garlic Mashed Potatoes 
Steamed Cauliflower with Red and Yellow Peppers 
White Cheddar Mac & Cheese  
 

From the Cold Kiosk 
Chef Choice Sandwich of the Day 
Organic Greens with (10) Accompaniments, and (3) Dressings  
Chef’s Style Tossed Organic Greens Salad of the Day  
Wild Mushrooms, Tomatoes and Red Onion Salad 
Chicken, Strawberry, Cranberry and Apple Salad 
Kale, Carrots and Olive Salad 

  (3) Farm Fresh Fruit Selections 
 

From the Dessert Kiosk 
Lemon Cream Cheese Crumb Cake 
Pecan Pound cake 
Tiramisu Cupcakes 
(GF) Fudgy Brownies 
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LUNCH 

 

 

 

 
         

  Style #8 
Soup                                 
Split Pea Soup 

“Live” at the Hearth 

Noodle Bar  

Soba Noodles, Lo Mein Noodles, Cellophane Noodles  
Bean Threads, Cilantro, Carrots, Mushrooms, Onions, Bell Peppers, Chili Peppers,  
Pork Belly, Roasted Chicken, Short Rib, Lump Crab Meat Spinach, Cashews, Scallions,  
Kale, Chick Pea, Kimchi  
Mushroom Broth, Spicy Beef Broth, Garlic Ginger Broth  
 

From the Hot Kiosk  

Roasted Pork Loin with Pineapple Chutney 
Mahi Mahi with Lemon Chive Mustard Cream Sauce  
Parmesan Dusted Wedged Idaho Potatoes 
Orzo with Garlic Butter and Sundried Tomatoes  
Roasted Local Winter Squash 

 

From the Cold Kiosk 
Chef Choice Sandwich of the Day 
Organic Greens with (10) Accompaniments, and (3) Dressings  
Chef’s Style Tossed Organic Greens Salad of the Day  
Green Beans, Red Onion Salad 
Roasted Golden Beets and Sundried Cranberry Salad 
Pasta Salad 

  (3) Farm Fresh Fruit Selections 
 

From the Dessert Kiosk 
 

Vanilla Chai Tartlet 
Pumpkin Roll Cake 
Rugalach 
(GF) Coffee Nutella Macaroons 
 
 
 



     
   
 

 

LUNCH 

 

 

 

 
 
 

Soup   
Black Bean Soup 

 

“Live” at the Hearth 

Mexican Inspiration 
Chipotle Grilled Steak, Cumin Spiced Pulled Chicken, Santa Fe Shrimp  
Crispy Tortilla Cups & Taco Shells, Warm Flour Tortillas 
Sautéed Peppers & Onions, Refried Beans, Black Beans, Adobo Rice  
Sour Cream, Diced Tomatoes, Guacamole, Sala & Shredded Lettuce 
Cheddar Cheese, Pepper Jack Cheese 

 

From the Hot Kiosk  

Broiled Strawberry Bass with a Roasted Pepper Fennel Stew 
Penne Pasta with Cannellini Beans, Tomatoes 
Chef Kevon’s Pepper Steak 
Eggplant Rollatini, Roasted Tomato Sauce  
Cumin Scented Basmati Rice 
 

From the Cold Kiosk 
Chef Choice Sandwich of the Day 
Organic Greens with (10) Accompaniments, and (3) Dressings  
Chef’s Style Tossed Organic Greens Salad of the Day  
Broccoli Salad with Peppers 
Chick Peas and Cannellini Salad 
Roasted Vegetable Salad 
(3) Farm Fresh Fruit Selections 
 

From the Dessert Kiosk 
Pumpkin Ale Cake 
Apple Crumb Cheesecake 
Gingerbread Cake with Orange Frosting 
(GF) Peanut Butter Chocolate Bars 
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LUNCH 

 

 

 

  
Soup  
Beef Barley Soup 

 

 “Live” at the Hearth 

The Burger Bar 
Selection of Burgers 
Beef, Turkey, Salmon, Vegetable 
Caramelized Onions, Bacon Jam,  
Mustard, Ketchup, Mayonnaise, BBQ sauce 
Potato Buns, Pretzel Bun, Whole Grain Bun, Gluten Free Bun upon Request 

 Lettuce, Tomatoes, Onion, Home Made Pickles & House Chips & French Fries 
  

From the Hot Kiosk 
Cajun Marinated Catfish with Remoulade Sauce 
Braised Cabbage With Carrots And Onions 
Jasmine Rice  
House-Smoked Pork Ribs with Hickory BBQ Sauce  
Broccoli and Cauliflower Gratin 

 

From the Cold Kiosk 
Chef Choice Sandwich of the Day 
Organic Greens with (10) Accompaniments, and (3) Dressings  
Classic Tossed Caesar Salad  
Antipasto Salad 
Tomato Mozzarella Salad 
Chefs Choice of Composed Salad 

  (3) Farm Fresh Fruit Selections 
 

 

From the Dessert Kiosk  
Chef’s Choice Desserts 
 
 

   

 

 

  


