
 

 

 

Grand Tasting with Biltmore’s Chefs, Farmers & Winemakers 
Deerpark Restaurant, Friday, October 13, 6:00pm-8:00pm 

 

Join us as we celebrate the fall harvest with a delicious evening showcasing Biltmore’s talented chefs, 
winemakers, and farmers. Meet and mingle among multiple stations and choose from a variety of harvest 

favorites prepared by our chefs, along with Biltmore wine and craft beers.  Live music in Deerpark’s beautiful 
courtyard adds to the atmosphere and makes this an evening to remember. 

 
Chilled Corn “Soufflé” 

NC lump crab, pickled tomatoes, micro greens 
 

Southern Ceviche Shooter 
Carolina grouper, hand-pressed citrus juices, 

mélange of garden vegetables, barbeque spices 
 

North Carolina Oyster Pan Roast 
creamed Carolina Gold rice, tomato broth, pretzel 

 
Slow Roasted Estate Raised Pork Shoulder 

butternut squash and apple puree, 
smashed butternut squash, 

smoked apple butter, pecan praline crunch 
 

NC Yellowfin Tuna Tartare 
cucumber, Szechuan peppercorn, chicharrón 

 

Gnocchi Sardi 
pesto, grape tomatoes, estate-raised eggs, burrata 

 

Local Tomatoes and Griddled Cornbread 
Clemson blue cheese, white balsamic vinaigrette 

 

Estate Raised Lamb Stuffed Grape Leaves 
turnip silk, spiced tomato, whipped benne seeds, 

cabernet syrup 
 

Estate Raised Pork Belly 
whipped estate raised butternut squash, 

dinosaur kale chips 
 

Estate Raised Chicken and Andouille Gumbo 
fried okra, seared rice cake 

 

Charred Oak & Chardonnay Brined 
Skuna Bay Salmon 

Southern style “dirty” grains, pecans, 
butterscotch jus 

 

Green Gumbo Z’Herbs 
collards, rainbow chard, mustard greens, 

mushroom ragout, seared rice cake 
 

Cheerwine Glazed Flank Steak 
sorghum, sweet potato foam, 

Texas Pete fried shallots 
 

Brown Butter Apricot Tart 
honey goat cheese mousse, puffed sorghum, 

vanilla viognier reduction 
 

Dulcey Verrine 
chocolate cake, Dulcey mousse, 

caramel popcorn 
 

Hibiscus Piña Colada Pot de Crème 
pineapple chip, tropical fruit sauce 

 

Sticky Toffee Pudding 
ginger cream, spiced nuts 

 

White Chocolate Apple Mousse 
candied beets, fig gastrique, fennel 

 
 

$89 per person, plus tax. Biltmore Passholders and 
Wine Club Members $80 per person. Advance purchase 
required. Call 800-211-9803 or visit any Guest Services 

location to purchase. Full cash bar also available.  
 


