2024 - 1T0TH ANNUAL
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ANTIPASTI

Panelle & Sweet Pepper Agrodolce
Quark Fonduta with Peaches & Honey
Sweet Corn & Mushroom Arancini & ‘Nduja Sauce
Fiddle & Stone Bread Co. Sourdough Breads

PRIMO
Eggplant Parmigiana

SECONDO

Mixed Grill - Sicilian Pork & Fennel Sausage
with Elderberry Mosto Cotto, Chicken alla Diavola,
& Beef Braciole

CONTORNI
Zucchini with Chili, Garlic & Mint

Fried Potatoes with Salmoriglio & Cherry Tomatoes

DESSERT

Mini Cannoli with Pistachios & Chocolate

Lavender & Elderberry Tsokolate Bonbons

DRINKS
ElderBlossom View
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Bonded Beverage

Various VWt Wines

Logboat Brewing Company Beers
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\ﬁf% Jede American Wheal with OW ;M
Waves Cider Company Ciders
Sm—o@y Cldon
Seme-Sueet Cidon
Fretboard Coffee
Cotombia SYUP Decagf

TONIGHT'S DINNER IS PREPARED BY

Irene's, Beet Box, Peachtree Catering,
Belly Market & Rotisserie, Ozark Mountain Biscuit & Bar,
Endwell, & Pasta La Fata.
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THANK YOU
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Abounding Acres
Avodah Farms
Barred Owl Butcher & Table
Battlefield Lavender
Beet Box
Belly Market & Rotisserie
Bledsoe Farm
BLH Farm
Bonded Beverage
Boys from Chamois
Columbia Area Career Center Culinary Arts
Crown Linen
Drew Piester Photography
ElderBlossom View
Endwell Taverna
Fiddle & Stone Bread Co.
Fretboard Coffee
Happy Hollow Farm
Hedge Holler Harvest
Hemme Brothers Creamery
Irene's
Lage Farms
Logboat Brewing Company
Manitou Farm
Megan Casady Photography
Mt. Tabor Farmstead
Ozark Mountain Biscuit & Bar
Pasta La Fata
Peachtree Catering
Sandner Produce
Share-Life Farms
Shelter Mutual Insurance Company
Six-Mile Ordinary Distillery
St. James Winery
Stem to Table Farm
Strope Farms
Sullivan Farms
Sunny Acres Farm
Tender N Tasty Beef
The Backyard Farmer
The Sage Garden
The Veggie Patch
Triple H Family Farms
Tsokolate
Waves Cider Company

Zamboni Funk



