
HERB GARDENERS’ LUNCHEON 
May 28, 2026. 12:00-2:30 pm 

 

 

 

CASH BAR 

Wine, Cocktails, Beer & Maibowle (German herb wine) 

Welcome Beverages 

Honey & Thyme Grapefruit Mocktails 
Chamomile Lemonade 
Garden Mint Iced Tea 

 

 

First Course 

Fresh Garden Tomato Soup with Heirloom Basils   

Served with caramelized sweet onion focaccia sprinkled with rosemary sea salt  

 

Second Course (Choice of) 

Lemon Herbed Chicken Salad with Chickpeas, Quinoa & Tarragon Vinaigrette  

Served over mixed greens and garden herbs 

OR 

Roast Garden Vegetable & Dill-Chive Goat Cheese Tart 

Served with mixed greens and garden herbs 

 

Third Course 

Fresh Strawberries with Minted Honey Greek Yogurt 

Lavender Sugar Cookies  

 


