
Hearts Home Farm
Elegant Menu
Hearts Home Farm has created a wonderful menu for your special day.  Our Elegant Menus include homemade dinner rolls, coffee, tea, punch, and sparkling cider, served in champagne glasses for your toast.  Dinners are served on china and with flatware on white linen table cloths with colored linen napkins of your choice. 

All specialty tables are decorated with garlands or silk floral arrangements. You can select a 50/50 split  

(½ chicken, ½ beef) from either the Enchanted or Elegant menus and vegetarian meals are available...                                                               
Gala Menu

Citrus Chicken

Grilled Chicken Breast in a Tangy Lemon Herb Sauce
Pan Seared Chicken with Mushrooms

Served with a Creamy Mushroom Sauce
Rosemary Chicken

Grilled with Garlic, Olive Oil & Lemon

Herb Crusted Pork Tenderloin

Slow Roasted with Pan Gravy & Carved to Order

Pan Roasted Pork Tenderloin

In a orange / apricot glaze and carved to order
Beef Bourguignon

Sirloin Tips in a Mushroom & Wine Brown Gravy

Roasted Tri Tip

Carved to Order Prime Rib Style with Au Jus and Horseradish Sauce

  or BBQ Sauce
Bella Menu

Chicken Cacciatore

Grilled Herb Chicken in an Italian Tomato & Red Wine Reduction
Chicken Alfredo

Grilled Chicken on a Bed of Pasta Covered with a Creamy Alfredo Sauce
Chicken Marsala

Chicken Breast Filets Grilled and Topped in a Marsala wine and Mushroom Sauce

Chicken Parmesan

Parmesan Seasoned Chicken Breast Covered with an Italian Marinara Sauce

Hearts Home Farm
Elegant Fiesta Menu
Pollo Loco “Crazy Chicken”

Traditional Charbroiled Chicken, corn or flour tortillas
Chicken Fajitas

Tender Breasts of Chicken Grilled with Red Peppers and Onions, corn or flour tortillas
Chicken Enchiladas
Chicken and Cheese Enchiladas with Red or Green Sauces, corn or flour tortillas

Pork Chili Verde
Pork in a Rich Chili Verde Green Sauce, corn or flour tortillas

Chili Colorado
Beef slowly cooked in Red Chili Sauce, with corn or flour tortillas

** Any of the above Entrees can be paired with the choices below **

One Choice of each of the following sides & Appetizer
Salads



Rice & Potato Dishes

Vegetables


Fresh Tossed Salad Greens with 
Garlic Smashed Potatoes

Honey & Herb Baby Carrots

  

Choice of Two Dressings:

Romano Mashed Potatoes

Buttered Baby Peas


   * Ranch   * French

Roasted Red Potatoes

Green Beans Almandine



   * Vinaigrette


Scalloped Potatoes

                Buttered Broccoli 



   * Honey Mustard


Steamed Jasmine Rice

Refried Beans


   * Blue Cheese


Wild Rice Pilaf


Italian Herbed Zucchini

     
Caesar



Spanish Rice


Fiesta Corn



Fresh Fruit In Season

Cornbread Stuffing



Appetizers
Skewers:


Meatballs:
Wings:


Additional:


Pineapple Teriyaki
Swedish

Sesame Chicken

Veggie Platter
Chicken


BBQ

BBQ Chicken

Cheese-n-Crackers
Teriyaki Beef

Sweet & Sour
Buffalo Chicken

Chips & Dips
Teriyaki Shrimp

Teriyaki

                      

Chips & Salsa
Honey Lime Shrimp





Grilled Louisiana Sausage
Shrimp & Scallops
Bacon Wrapped:  (Add $.50 per. Person)
Grilled Kielbasa
Fresh Fruit in Season
Shrimp




Jalapeno Poppers
Scallops

Water Chestnuts
Pineapples
 Coconut Shrimp  ( Please add $1.00 per. Person)

Hearts Home Farm
*Elegant Western Barbecue Menu
Entrees
 Southern Style BBQ Pork ribs
 BBQ Tri Tip
 BBQ 10 oz New York Boneless Steak
 Surf &Turf:  “8oz Steak and Chili Lime Kabob with (3) Shrimp”
Salad

Western Style Coleslaw
Cowboy Potato Salad
Fresh Fruit Salad
Mixed Green Salad w/Choice of Dressing 
Sides “Choice of Two”
Steak Fries
Corn on the Cob
Baked Beans

Ranch Style Beans
Fiesta Corn

Roasted Red Potatoes
Baby Carrots in Honey and Butter Sauce

Butter Broccoli with Parmesan Cheese

Romano Mashed Potatoes

Spanish rice

Rice Pilaf
Corn Bread or Dinner Roll

and a choice of any one appetizer is included
*$1.50 per person set up fee


