
LIGHT FARE & SAMPLES

5th Quarter Butcher Shop
Jalapeno Cheddar Bratwurst served with Butterfly
Bakery Heady Topper Mustard and Pickled Veggies

Babette’s Table
Salami, Coppa, Lomo

Birch Hill English Muffins✿

Black River Produce✿
selection of Vermont cheese

Blake Hill Preserves✿
refreshing Shrub Spritzers and Small Jam and Cheese

Bites

Green Mountain Peanut Butter✿

Mad River Taste Place

Mares Apiaries✿

Lake Champlain Chocolates✿
Flourless Chocolate Torte with vanilla chocolate chip

ice cream and roasted cherries

O Bread Bakery✿

Palatial Farms & Confections✿

Pitchfork Pickle✿

Red Wagon Plants✿

Runamok✿

Small Oven Pastries✿

Shelburne Farms Cheese✿

Sobremesa✿



Vermont Charcuterie Board w/ curated assortment of
cheese, cured meat, jams, mustards, bread, fruit and

other local specialty foods

Maple Wind Farm

Vermont Creamery✿

Wolfpeach✿

Cider, Mead, &Wine

Artesano Mead
Eden Specialty Ciders

Ellison Estate Vineyard
Shacksbury Cider

Shelburne Vineyard
Snow Farm Vineyard &Winery
Stowe Cider
VT Cider Lab

Spirits & Cocktails

Aqua ViTea Kombucha & Spirits
Black Flannel Brewing & Distilling Co.

Caledonia Spirits
Mad River Distillers

Beer
14th Star Brewing Company

Black Flannel Brewing & Distilling Co.
Burlington Beer Company

Foam Brewers

Coffee, Non-alchoholic Sparkling,
AquaViTea

Brio Coffeeworks
KIS Kombucha

Shrubbly
Tipsy Trout / Lodge at Spruce Peak

CHEF/FARMER DINNER BITES
✿ = Vegetarian

Alpine Hall/ The Lodge at Spruce Peak with Triple J Pastures
Lamb & Pork Dumpling w/ Feta, Preserved Lemon, and Mint & Calabrian Chili Crisp



Black Flannel Brewing & Distilling with Funj Mushroom
Mushroom tartare, miso-pinenut glaze, poached egg, nori-rice crisp✿

Cha Cha Garna Tostada Kitchen with VT Creamery, VT Bean Crafters
Achiote Chicken, Steak, Shrimp Ceviche, and Belizean Bean✿ Tostadas

Deep City with Whitefield Hop Farm
Classic pork sausage brined in Foam Brewers lager, and spicy Jasper Hill Cabot Clothbound pork sausage

Ecobean with Jericho Settlers Farm, Dwight Miller Son Orchard,
and Green Mountain Creamery

Middle Eastern Rice Bowl with fresh herbs, housemade hummus and falafel.✿

The Essex Resort and Spa withChamplain Valley Farm
Blackened Pork Belly with Cabot Clothbound Cheddar Grits, Apple Relish, Bourbon Butter, Crispy Leeks

Gifford Health Care with Settlement Farm and Allen Brothers Farm
Berry Chia Puddings and Braised Lamb on Homemade Naan with Yogurt

Highland Lodge with Snug Valley Farm
Crostini with House Cured & Smoked Guanciale, Chevre, Pickled Red Onion

Honey Road with Pomykala Farm
Whipped Feta stuffed Mini Peppers with Dates and Lemon✿

Luiza's Homemade withGolden Apple Family Farm, Head over Fields Farm, Lewis Creek Farm, Sweet
Rowen Farm, and Farr Farm

Cheese and potato pierogi with caramelized onion and sour cream✿

Shelburne Farms Inn
Goat's milk panna cotta with tomato and bay leaf✿

Blueberry lime petit four✿

The Tillerman with Last Resort Farm, Ice House Farm
Toasted house-made bread topped with Last Resort Farm Tomatoes, Ice House Farm Chèvre, and garden herbs.✿

Trencher’s Farmhouse serving Erbazzone
A traditional Italian greens pie in a local wheat pastry crust.✿

Wake Robin withKilleen Crossroads Farm
Shishito pepper stuffed with smoked tamari mushrooms and garnished with pickled radishes and habanero

lemongrass honey✿

The Windjammer Restaurant with Maple Wind Farm, VT Cider Lab



Smoked Pulled Pork Sliders featuring lemon-ginger cider braised and applewood smoked pork shoulder with
blueberry-miso jam and cabbage-dill pickle slaw

Woodstock Inn with Kelly Way Gardens, Billings Farm, Jasper Hill Cheese
Pimento Cheese on a Buttermilk Biscuit with Housemade Pickles✿

Sodexo with Maplemont Farm, Vermont Creamery
Basil Agnolotti filled with Maplemont Farm lamb leg, chèvre, tomato sauce, shaved sunburst squash & baby

zucchini with fried squash blossom

Ice Cream Social ~ 7:30 - 8:00 pm
Strafford Organic Creamery Ice Cream

Best Bite: Wake Robin
Shishito pepper stuffed with smoked tamari mushrooms and garnished with pickled radishes and habanero

lemongrass honey
Honorable Mentions: Cha Cha Garna, Luiza’s Homemade with Love

Best Sip: Mad River Distillers
Blueberry Mojito

Honorable Mentions: Barr Hill Gin, Tipsy Trout


