HArRvVEST &
DINNER

N foaturin,

BEAVER LAKE FARM
RoasT SuckLING PiG

(Vegetarian option available)

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 HisTorRY oF ORGANIZED CRIME IN SULLIVAN COUNTY

He'LL BE DiceiNG Up THE FAcTsS! bl
$130 per person ;_. Q\Z; o

. 7 ) ) Wine, spirits, beer, cider and other
A beverages available for purchase -

To RESERVE YOUR SEAT, EMAIL US AT:
INFOWANTRIMSTREAMSIDE.COM OR CALL 845 747 0704




~ Hors D'OEUVRES (DURING COCKTAIL HOUR):
o CHOPPED CHICKEN LIVER CROSTINI
e BAKED CHEVRE TART
o CRUDITE WITH HOUSE CAESAR & BLUE CHEESE

“'"*M‘.‘ e
. g

% FiRsT COURSE:
o APPLE CHESTNUT SOUP

SECOND COURSE:
e RoAsT SuckLING Pic or FALL HARVEST PastA
(ORICHIETTE WITH PARSNIP CREAM, BROCCOLI, CHIVES

o AND PARMEGGIANO REGGIANO) E‘*
-

e House MADE SPICED STREAMSIDE ORCHARD S

APPLESAUCE '

e BEER BRAISED SAUERKRAUT
e ROASTED BRUSSEL SPROUTS WITH HOT HONEY DRIZZLE .
e BEAVER LAKE FARM ROAST FINGERLING POTATOES

DESSERT:
° APPLE CRUMB TART
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