
HORS D'OEUVRES 6:00-7:00 PM

DINNER 7:00 PM

Goat Cheese Tart -clover honey, wild flower (vegetarian)

Smashed Garbanzo Bean Bruschetta-roasted tomato, ramp, and garlic
mustard pesto (vegetarian)

FORAGED AND INVASIVES
DINNER

Grilled Corn Crostini -charred corn and boar bacon salad, pickled fresno

Goat Cheese Salad -strawberry, blueberry, candied pecan, shaved red onion,
wild violet vinaigrette (vegetarian)

Stuffed Chicken Roulade -kale, ramps, fontina cheese, citrus chicken jus

Seared Mushroom Scallop-mushroom with spring onion risotto (vegetarian)

Hodge's Vegan Cous Cous-pickled califlower, seared artichoke, cucumber,
sweet corn, beets, arugula, fennel, sundried tomato, clover greens (vegan)

DESSERT

Wild Violet Panna Cotta-blackberry gelee (vegetarian)

Tuesday, May 24 from 6:00-9:00 pm
Forest City Brewery
2135 Columbus Rd
Cleveland, OH  44113

Food provided by
Driftwood 
Catering


