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BBuuffffeett  DDiinnnneerr  MMeennuu  
  
 

Shucked Ninigret Oysters on the Half Shell  
With Cocktail Sauce, Tabasco, and Lemon 

Simmons Farm Chevre 

Seafood Chowder w/ Cornmeal and Sweet Onion Fritters 

Crisp Mesclun Salad and Accompaniments  
With Hard Boiled Eggs, Red Onion, and Broccoli 

(White Balsamic Vinaigrette and Lemon Garlic Vinaigrette) 

Brussels Sprout and Sweet Carrot Slaw 

Slow Roasted Ham & Pulled Pork  

With Jonnycakes and a Crisp Salad of Greening Apples 

Navarin of Lamb w/ Roasted Vegetables (Carrots, Onion, Pumpkin) 

Maple-honey Lacquered Breast of Turkey with Confit Leg  
And Sweet Potato Puree 

Butter Braised Turnips, Rutabagas and Sweet Onions 

Melange of Winter Greens 

Ratatouille of Winter Squashes 

Gratin of Local Potatoes 

Local Apple and Johnnycake Tartin 

Pumpkin Custard 

 



FFaarrmmeerrss  &&  FFiisshheerrffoollkk  WWhhoo  DDoonnaatteedd  FFoooodd  ffoorr  tthhee  22000077  SSRRIICCDD  AAnnnnuuaall  DDiinnnneerr  
IInn  OOrrddeerr  ooff  AAppppeeaarraannccee  oonn  MMeennuu  

Rob Krause, Ninigret Oysters, Charlestown 
Oysters, Half Shell and Stewing 

Brian and Karla Simmons, Simmons Farm, Middletown 
Assorted Chevre and Sweet Potatoes 

Dave Beutel, Supervisor, URI Fisheries Operations, Fisheries Center at East Farm, Kingston 
Bluefish and Quahogs 

Bob Rheault, Moonstone Oysters, Wakefield  
Stewing Oysters 

Eli Berkowitz, Little Rhody Foods, Foster 
Rhody Fresh Milk, Rhody Fresh ½ & ½, Cream and Little Rhody Eggs 

Harry Records, Harry Here Farm, Exeter 
RI Flint Cornmeal and Jonnycake Meal 

Erik Eacker and Trish Garland, Ledge Ends Produce, East Greenwich 
Mesclun Greens, Red Onions, Brussels Sprouts, Carrots, Turnips and Rutabegas 

Pat McNiff, Casey Farm, Saunderstown 
Broccoli, Collards, Kale, Swiss Chard, Herbs 

Ron & Nikko Vaz, My Blue Heaven Farm, Pascoag  
Ham and Pulled Pork 

Gil & Sandie Barden, Barden Farmily Orchard, North Scituate 
Crispin Apples, Blue Hubbard Squash and Pumpkins 

Heather Place & Lou Perotti, Fenner Hill Farm, Hope Valley 
Lamb, Herbs 

Chad Helger, Helger’s Turkey Ranch, Tiverton  
Turkey  

Charles Chase, Charlie’s Sugarhouse, Coventry 
Maple Syrup 

Mark Robar, Trail’s End Farm, Richmond  
Honey 

Tim Gallagher, Old Sawmill Farm, Coventry 
Winter Squash 

Judy Carvalho, Maplewood Farm, Portsmouth 
Potatoes, Sunflowers 

*Cabot Butter (made with RI Milk) donated by Dave’s Marketplace 
*New York State Grown Onions purchased at Maplewood Farm 


