
    
 

MENU PREVIEW 

ASILOMAR CONFERENCE GROUNDS 

 
ARAMARK has designed a new menu for Asilomar that will emphasize quality, fresh and 
local ingredients. Today’s menu is a sampling of the new offerings and features eight 
Actions Stations. Each station showcases seasonal local ingredients, prepared in a 
variety of ways to highlight their freshness and flavors. 
 
1. Fall fruits and Northern California Cheeses 
 
Selection of Northern CA Cheeses and fall fruits, including: 

• Point Reyes Blue 

• Humboldt Fog 

• Bellwether Carmondy 

• Bellwether Ricotta  

• Harley Farms fresh Chevre  

• Cowgirl Creamery Pierce Point 

• Matos Creamery St George 

• And a local variety of apples, pears, melons, grapes, figs, and more 
 
2. Tomatoes 
 

• Roasted SeaLevel Farm tomato soup with basil oil 

• Heirloom Happy Boy Farm tomato salad with fresh basil and grilled corn 

• SeaLevel Farm Dry Farmed Tomato Bruschetta on Grilled Bread 
 
3. Beans  
 

• Fresh Phipps Ranch shell bean and farro soup with thyme and sage 

• Fresh Phipps Ranch shell bean puree on grilled bread  

• Oso Veloso Farm Green, yellow and Romano bean salad with cherry tomatoes 
 
4. Artichokes 
 

• Grilled Rodoni Farms artichokes served with Meyer lemons and garlic aioli 

• Shaved Route 1 Farm fennel, artichoke and Parmesan salad 
 
5. Peppers and Eggplants 
 

• Route 1 Farm Japanese eggplant, grilled to order and served with an herb Sauce 
Verde 

• Marinated grilled Route 1 Farm red and yellow bell peppers with Bellwether 
Farms Ricotta 

• Oso Veloso Farm Padrone peppers with sea salt and olive oil  
 



    
 
6. Greens 
 

• Coke Farms Radicchio, travisio, and escarole with fuyu persimmons 

• Local Fall Santa Cruz greens with English cucumbers and California almonds 
  
 
7. Meat and Fish 
 

• TLC Ranch pasture raised organic pork roast with fall herbs, sliced to order and 
served with walnut bread, brown mustard, and butter lettuces. 

• Line caught Tuna tartare served with a chopped green gremolade of arugula, 
celery, and Italian parsley  

 
8. Desserts 
 

• Pinnacle Ranch Figs and Alba Organics raspberries with anise cream and sugar 
cookies 

• Choc Pod De Crème 
 
9. Beverages 
 

• Fall fruit and Alba Organics berry spritzer 

• Route 1 Farm Meyer lemon and mint lemonade 

• Peet’s coffee and tea 
 
 
 
 
 
  


