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BRUNCH

served family or buffet style

includes shard item, one salad, buttermilk rolls, one main course, coffee, tea, iced tea

farmstead

LONG MEADOW RANCH

Excellence through Responsible Farming

WOOD GRILLED ARTICHOKE

ASSORTED PASTRY BASKET

TO BE SHARED

choose one

WARM BURRATA

sauce gribiche, lemon

roasted garlic, estate olive oil, focaccia

SEASONAL FRUIT PLATE

CHEDDAR BISCUITS
honey butter

“BIG EASY" BEIGNETS

SALAD

SALAD OF GARDEN GREENS

seasonal fruit, nuts, local cheese,

choose one

SALAD OF LACINATO KALE
chili pequin, toasted parmesan,

CARAMELIZED BEETS
goat cheese crema, greens,

citrus vinaigrette lemon dressing chimichurri
MAIN COURSE
choose two
BOURBON VANILLA FRENCH TOAST BEEF & PORK HASH
maple syrup beets, chimichurri potatoes, farm egg
EGGS BENEDICT ) BISCUITS &
smoked heritage pork, hot sauce hollandaise LIFE EVERLASTING” GRAVY
farm egg
SIDES
choose two
GARDEN POTATOES ARBUCKLE GRITS SEASONAL VEGETABLES

vella cheddar

FARMSTEAD BACON

herbs

SCRAMBLED FARM EGGS

chef's preparation

CONTINENTAL
served stationed
FRESH BREAD GRANOLA
LOCAL YOGURT
LOCAL BUTTER JChL TOoLR
FRUIT PRESERVES SR

Pricing and availability subject to change

events@longmeadowranch.com

707.963.4555

STUMPTOWN COFFEE
ASSORTED TEAS
ICED TEA




