
Join us for a

FallFall
HarvestHarvest

Fall
Harvest

featuring

Beaver Lake Farm 
Roast Suckling Pig

in Antrim Streamside's Fern Brook Hall on
Saturday, November 14, 2026

6:00 pm cocktails, with dinner to follow
Presentation by Historian John Conway on

The History of Organized Crime in Sullivan County 

Wine, spirits, beer, cider and other
 beverages available for purchase

$130 per person

(Vegetarian option available)(Vegetarian option available)(Vegetarian option available)

To reserve your seat, email us at:
info@antrimstreamside.com or call 845 747 0704

Dinner

He’ll Be Digging Up the Facts!



Hors D’Oeuvres (during cocktail hour):
Chopped chicken liver crostini
Baked chevre tart
Crudite with house Caesar & blue cheese

First Course:
Apple chestnut soup

Second Course:
Roast Suckling Pig or Fall Harvest Pasta
(orichiette with  parsnip cream, broccoli, chives
and Parmeggiano Reggiano)
House made spiced Streamside Orchard
Applesauce
Beer braised sauerkraut
Roasted brussel sprouts with hot honey drizzle
Beaver Lake Farm roast fingerling potatoes

Dessert:
Apple crumb tart

Menu


	Join us for a
	Fall
	Harvest
	Dinner
	featuring
	Beaver Lake Farm
	Roast Suckling Pig
	in Antrim Streamside's Fern Brook Hall on
	Saturday, November 14, 2026
	6:00 pm cocktails, with dinner to follow
	Presentation by Historian John Conway on
	The History of Organized Crime in Sullivan County

	He’ll Be Digging Up the Facts!
	$130 per person
	Wine, spirits, beer, cider and other
	beverages available for purchase
	To reserve your seat, email us at:
	info@antrimstreamside.com or call 845 747 0704


	Menu

