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BEVERAGES
2 GLASSES OF HARD CIDER

LAVENDER LEMONADE OR SWEET CIDER
APPLE INFUSED WATER

APPETIZERS
APPLE BRUSCHETTA

ARUGULA PROSCUITTO FLATBREAD WITH
BALSAMIC GLAZE

STARTER

FALL HARVEST SOUP WITH CREAM GLAZE
SERVED WITH FRESH. LOCALLY MILLED GRAIN
BREAD WITH ASSORTED OLIVE OILS

MAIN COURSE

ATHENIAN AND LEMON HERB CHICKEN SERVED
WITH GARLIC MASHED POTATOES AND ROASTED
VEGGIES WITH BALSAMIC GLAZE

DESSERT
MINI APPLE PIES
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FOR BOOKING AND INQUIRIES ABOUT OUR
PRIVATE FARM-TO-TABLE DINNERS PLEASE CONTACT:

REBEKAH BASTEDO

REBEKAH@LOSRIOSRANCHO.COM

WE LOOK FORWARD TO WORKING WITH YOU TO PLAN YOUR SPECIAL EVENTI



