
An Evening in Grants Wood 

With Judy Wicks 

Featuring Guest Chef Bonnie Shuman 

July 16th, 2021 

 

1st course | Passed and Stationary Hors D’oeuvres 
 

Calkins Creamery Local Cheeses 

Pickled Vegetables     Quince Jam 

 

Chilled Local Watermelon Gazpacho 

Basil Mint Oil 

 

Local Crudites 

Roasted Carrot Hummus    Grilled Flatbreads 

 

Local Zucchini Leek Fritters 

Poblano Aioli 

 

Smoked Carrot “Lox” 

Wasa Cracker    Vegan Cream Cheese    Capers    Red Onion 

 

2nd Course 

Kale Caesar Salad 
 

Blooming Grove Smoked Trout     Parmiggiano   Croutons   Pickled Red Onions 

 

3rd Course 

House Made Gnocchi 
 

Local Tomato Ragu   Myrtle House Bakery Garlic Bread 

 

4th Course 

Jamison Farm Lamb Two Ways 

 Grilled Chop with Rosemary Sea Salt   Braised Lamb Ras el Hanout 

Savory Pea Custard   Labneh   Za’atar   Pomegranate 

 

5th Course 

Local Berry and Rhubarb Crumble 

Coutts’ Farm Vanilla Ice Cream 
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