While you mingle… 
Toasted crustini with garlic, basil and cherry tomato
Fresh sourdough bread was baked by Laurel’s sister Erika; garlic is from Avalon Garden (Tumacacori), the basil and tomatoes are Agua Linda grown.

Starter 
Heirloom tomato and arugula salad with goat cheese drizzled with a light olive oil dressing.
Tomatoes from Agua Linda Farm and Sleeping Frog Farm; goat cheese from Avalon Gardens, AZ; Queen Creek Olive Oil (available at Tumacookery in Tubac); Arugula from Agua Linda Farm.

Soup
Chilled Cucumber soup with dill and pecans
Cucumbers from Agua Linda Farm; Dill from Agua Linda Farm; garlic and onion from Avalon Gardens, pecans from Green Valley Pecans.

Main Course
Sliced grass fed, organic roast beef  Sautéed red cabbage, apple and pecans  Jalapeño stuffed pumpkin blossom  blanched green beans 
Beef born and raised at the Oswald Cattle Co. (Amado); cabbage from Agua Linda Farm; apples from Agua Linda Farm; pumpkin blossoms from Agua Linda Farm; goat cheese and peppers from Avalon Gardens; pecans from Green Valley Pecans; green beans from Agua Linda Farm

Dessert
Baked Peach with Vanilla Ice-Cream and Caramelized pecans.
Peaches from Agua Linda Farm; pecans from Green Valley Pecans; honey from Agua Linda Farm.

Beverages
Ice Tea
coffee

Ice Tea from Maya Tea Co. (Tucson); honey from Agua Linda Farm; mint from Agua Linda Farm; Coffee, Adventure Coffee Roasting (Tucson)
Thank you! – Stewart and Laurel Loew




