
Hearth Kitchen 
PRIVATE EVENT PACKAGES 

 

*All private events require a $1000 minimum 

FoR the Table 
 

WOOD OVEN GARLIC BREAD 
with herbed garlic butter 

 

firsT couRse (each guest selects one) 
 

WOOD OVEN MEATBALLS 
artisan ricotta, tomato sauce, parmigiano-reggiano, basil, garlic bread 

 

CAESAR SALAD 
romaine hearts, garlic croutons, anchovies, classic caesar dressing, shaved parmigiano-reggiano 

 

ROASTED BEETS & FETA 
burnt honey-rosemary dressing, kale, farro 

 

CRISPY FRIED CALAMARI 
arugula, sweet peppers, saffron aioli 

 

Entrée (each guest selects one) 
 

SCAMPI 
shrimp, garlic, shallot, handmade farfalle, white wine, parmigiano-reggiano, fresh herbs 

 

GOAT CHEESE GNOCCHI 
apple cider, roasted autumn squash, maiatake mushroom, chimichurri 

 

RIGATONI BOLOGNESE 
pork bolognese, broccoli rabe, house-made noodles, parmigiano-reggiano 

 

CHARCOAL-GRILLED BURGER 
fresh-ground chuck, fontina, lettuce, tomato, calabrian-chile aioli, brioche bun, fries 

 

Dessert (each guest selects one) 
 

BOURBON BUTTERSCOTCH PUDDING 
chocolate cake layers, sea salt-chocolate crunch, whipped cream 

 

LEMON TRIFLE WITH FRESH BERRIES 
graham cracker-almond crunch, lemon curd, mint 

 

LAVENDER CRÈME BRÛLÉE 
orange, jimmy red cornmeal biscotti 

 
 

  

$45PP 
Package 

 

See Below for 
Add-Ons 

 

add-oN to Any PacKage 
 

CHEESE & MEAT BOARD - with artisanal selections & seasonal accompaniments - $10 per person 
 

HORS D'OEUVRE - by the dozen 
 

ROLLED FLATBREAD RATATOUILLE - fresh mozzarella $24 
TUSCAN GRILLED LAMB SAUSAGE & HALLOUMI PICKS $30 

EASTERN-SPICED GRILLED SHRIMP $36 
CRISPY WILD BOAR EMPANADAS - mascarpone-parmigiano fondue $36 

CRAB REMOULADS & ENDIVE - on toast $36 
 

PIZZA - served family style - $10 per person 
 

CLASSIC CHEESE - tomato sauce, mozzarella 
MARGHERITA - tomato sauce, fresh mozzarella, basil 

MUSHROOM - truffle, leek, mustard-scented béchamel, herbs, mozzarella 
GARLIC-RICOTTA - roasted garlic, rapini, mozzarella 

FIG & BACON - applewood smoked bacon, smoked mozzarella, caramelized onion-fig purée, shaved red onion 
MEATBALL - fresh mozzarella, tomato sauce, basil 

SOPPRESSATA - tomato sauce, thyme, calabrian chiles, mozzarella 
ITALIAN SAUSAGE - bell peppers, tomato sauce, lemon oil, mozzarella 

PEAR & PROSCIUTTO - crème fraîche, smoked mozzarella, pistachio, raw honey 
 
 ASK US! We can discuss menu options for vegetarian, vegan, and dietary allergies. 

 

 



Hearth Kitchen 
PRIVATE EVENT PACKAGES 

 

*All private events require a $1000 minimum 

FoR the Table 
 

WOOD OVEN GARLIC BREAD 
with herbed garlic butter 

 
 
 

firsT couRse (each guest selects one) 
 

WOOD OVEN MEATBALLS 
artisan ricotta, tomato sauce, parmigiano-reggiano, basil, garlic bread 

 

ROASTED BEETS & FETA 
burnt honey-rosemary dressing, kale, farro 

 

ITALIAN FARMHOUSE SALAD 
mixed greens, prosciutto cotto, shaved fennel, radish, soft-boiled egg, castelrosso cheese, red wine 

vinaigrette 
 

CAESAR SALAD 
romaine hearts, garlic croutons, anchovies, classic caesar dressing, shaved parmigiano-reggiano 

 

HEARTH WEDGE SALAD 
boston lettuce, bacon, red onion, apple, blue cheese, pepitas, bacon vinaigrette 

 

CRISPY FRIED CALAMARI 
arugula, sweet peppers, saffron aioli 

 

SMOKED LAKE ERIE WALLEYE 
tartar sauce, grilled baguette, trout caviar 

 
 
 

Entrée (each guest selects one) 
 

SCAMPI 
shrimp, garlic, shallot, handmade farfalle, white wine, parmigiano-reggiano, fresh herbs 

 

GOAT CHEESE GNOCCHI 
apple cider, roasted autumn squash, maiatake mushroom, chimichurri 

 

RIGATONI BOLOGNESE 
pork bolognese, broccoli rabe, house-made noodles, parmigiano-reggiano 

 

CHICKEN PARMIGIANA WITH SPAGHETTI 
lemon-garlic marinated chicken breast, pomodoro sauce, smoked mozzarella, fresh basil, whipped ricotta 

 

SEARED JAIL ISLAND SALMON 
crispy kennebec potatoes, black garlic aioli, pickled peppers, parsley 

 

CHARCOAL-GRILLED BURGER 
fresh-ground chuck, fontina, lettuce, tomato, calabrian-chile aioli, brioche bun, fries 

 
 
 

Dessert (each guest selects one) 
 

BOURBON BUTTERSCOTCH PUDDING 
chocolate cake layers, sea salt-chocolate crunch, whipped cream 

 

LEMON TRIFLE WITH FRESH BERRIES 
graham cracker-almond crunch, lemon curd, mint 

 

LAVENDER CRÈME BRÛLÉE 
orange, jimmy red cornmeal biscotti  

$55PP 
Package 

 

See Page 1 for 
Add-Ons 

 



Hearth Kitchen 
PRIVATE EVENT PACKAGES 

 

*All private events require a $1000 minimum 

FoR the Table 
 

WOOD OVEN GARLIC BREAD - with herbed garlic butter 
 

firsT couRse (each guest selects one) 
 

ROASTED BEETS & FETA - burnt honey-rosemary dressing, kale, farro 
 

WOOD OVEN-ROASTED CAULIFLOWER - romesco, almonds, parmigiano-reggiano 
 

CAESAR SALAD - romaine hearts, garlic croutons, anchovies, classic caesar dressing, parmigiano-reggiano 
 

HEARTH WEDGE SALAD - boston lettuce, bacon, red onion, apple, blue cheese, pepitas, bacon vinaigrette 
 

ITALIAN FARMHOUSE SALAD - mixed greens, prosciutto cotto, shaved fennel, radish, soft-boiled egg, 
castelrosso cheese, red wine vinaigrette 

 

CRISPY WILD BOAR EMPANADAS - braised boar, artichoke, parmigiano-reggiano, mascarpone fondue 
 

WOOD OVEN MEATBALLS - artisan ricotta, tomato sauce, parmigiano-reggiano, basil, garlic bread 
 

BEEF CARPACCIO “AU POIVRE” - green peppercorn aioli, pickled shallot, cognac agrodolce, crispy fingerlings 
 

SMOKED LAKE ERIE WALLEYE - tartar sauce, grilled baguette, trout caviar 
 

CRISPY FRIED CALAMARI - arugula, sweet peppers, saffron aioli 
 

WOOD-GRILLED SHRIMP - eastern spice, marinated gigante beans, lemon peel, 20-year aged balsamic 
 

SPANISH OCTOPUS - sea island red peas, fennel frisée, orange salad, crispy guanciale 
 

pasTa CoursE (each guest selects one) 
 

CACIO E PEPE - spaghetti, pepper, pecorino 
 

SCAMPI - shrimp, garlic, shallot, handmade farfalle, white wine, parmigiano-reggiano, fresh herbs 
 

GOAT CHEESE GNOCCHI - apple cider, roasted autumn squash, maiatake mushroom, chimichurri 
 

SMOKY CHICKEN & PORCINI RAVIOLI - natural jus, maple walnuts, toasted garlic condiment 
 

RIGATONI BOLOGNESE - pork bolognese, broccoli rabe, house-made noodles, parmigiano-reggiano 
 

Entrée (each guest selects one) 
 

CHICKEN PARMIGIANA - lemon-garlic marinated chicken breast, pomodoro sauce, smoked mozzarella, 
fresh basil, whipped ricotta, spaghetti 

 

CIOPPINO RISOTTO - saffron, scallops, shrimp, calamari, clams, white wine-tomato brodo, parmigiano-reggiano 
 

SEARED JAIL ISLAND SALMON - crispy kennebec potatoes, black garlic aioli, pickled peppers, parsley 
 

PORK CHOP PICCATA - lemon, caper, butter emulsion, polenta, broccoli rabe 

 

LAMB RACK & SPICY LAMB SAUSAGE - grilled halloumi cheese, sweet onion, golden raisins, capers, pine nuts 
 

CHARCOAL-GRILLED BURGER - fresh-ground chuck, fontina, lettuce, tomato, calabrian-chile aioli, 
brioche bun, fries 

 

Dessert (each guest selects one) 
 

BOURBON BUTTERSCOTCH PUDDING - chocolate cake layers, sea salt-chocolate crunch, whipped cream 
 

LEMON TRIFLE WITH FRESH BERRIES - graham cracker-almond crunch, lemon curd, mint 
 

LAVENDER CRÈME BRÛLÉE - orange, jimmy red cornmeal biscotti 

$80PP 
Package 

 

See Page 1 for 
Add-Ons 


