
 

 
 
 

Mountaintop  
Farm-to-Table Dinner 

 
SOCIAL HOUR 

 

Local Smoked Fish Board 
Smoked trout, smoked whitefish sausage, smoked 
salmon pate, cucumbers, pickled onions, sweety 
drops, capers, toast points & flatbread crackers 

 

Michigan Skewers 
Tomatoes, shiitakes, cured meat,  

pickled asparagus, cheese 
 

Two specialty cocktails will be served  
during the social hour. 

 
PRELUDE 

 

Golden Beet  
Sweet crisp greens, golden beets, goat cheese, 

cherries, toasted walnut, maple balsamic vinaigrette 

 
ENTREE 

 

Cajun Shrimp 
Roasted tomato cream, peppers, green beans, penne 

 

Smoked Pork Chop 
Mustard glazed, shiitake risotto, pea shoots 

 
DESSERT 

 

Peach Tart 
Vanilla mousse, mint 

 
 

Wine service throughout dinner 
 is brought to you by  

Brys Estate Vineyard & Winery. 
 

 
 
 
 


