
Before & After’s Almost Famous 
Spring Asparagus Soup
Asparagus, coconut milk, vegetable broth, 
yellow onion, lemongrass, ginger, parsley, 
canola oil, olive oil, black pepper, sugar

Rachel’s Pork Belly Buns with 
Kimchi Slaw
Pork belly, Shaoxing cooking wine, 
garlic, ginger, cilantro, green onion, salt, 
pepper, bao (contains gluten), hoisin, 
sriracha. Slaw includes napa, red and 
green cabbage, carrot, red bell pepper, 
green onion, onion, garlic, pickled 
ginger, Thai basil, cilantro, gochujang 
(Korean chili paste), fish sauce, lime 
juice, rice wine vinegar, sugar, salt, 
pepper, mayonnaise

Rachel Rowland’s Green Goddess 
Salad Dressing
Sour cream, mayonnaise, vinegar, 
lemon juice, garlic, tarragon, dill, 
parsley, green onion, anchovies, love

Headmaster’s General Tsao’s 
Cauliflower
Cauliflower, sweet and sour sauce, peanuts, 
scallions, sesame seeds

Entrees (choose one)

Appetizers (choose one)

The Inn at Little Washington’s Salmon
Poached wild king salmon scented with dilly 
mustard and French green lentils

Griffin Tavern Chef Michael’s 
Mediterranean Chicken
Chicken breast, mushrooms, red onion, 
garlic, sundried tomatoes, feta, spinach, 
lemon, chicken jus, cream, pasta

Blue Door’s Vegetarian Lasagna
Asparagus, white Tuscan beans, tomatoes, 
zucchini, eggplant, bechamel and asparagus 
sauce

Jackalope Ridge’s Mini OG Sour Loaves
Organic bread flour, stone-milled whole 
wheat, pink Himalayan salt, water

Each entrée comes with a mixed greens salad with a side of Rachel 
Rowland’s Green Goddess Dressing and Jackalope Ridge’s bread.
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Dress up for your pick-up!
A professional photographer will be on hand to snap your photo in our 

gorgeous spring pavilion set up just for the occasion!



Side Dishes (choose one)

Desserts (choose one)

Skyward Café’s 
Chocolate Banana Poke Cake
Dark chocolate cake filled with banana 
pudding and topped with whipped cream, 
vanilla wafers and hot fudge. Made with 
flour, eggs, sugar, dairy products, coffee, 
chocolate, bananas

Skyward Café’s 
Caramel Apple Poke Cake
Spiced apple-walnut cake filled with a 
salted caramel pudding and topped with a 
light cream cheese frosting, caramel and 
toffee bits. Made with flour, eggs, sugar, 
dairy products, nuts, apples

RCHS Culinary Arts’ Lemon Clouds
Baked meringue with lemon curd and 
raspberries. Made with heavy cream, eggs, 
fresh lemons, vanilla, sugar

Country Café Pit Stop’s 
Strawberry Shortcake
Fresh strawberries, cream cheese, heavy 
whipping cream, powdered sugar, eggs, 
vegetable oil, baking powder, pudding, 
sugar, shortening, flour

RCHS Culinary Arts’ Pretty Pantry Puffs
Cream puffs with chocolate drizzle. Made with 
heavy cream, eggs, sugar, flour, water, salt, 
dark chocolate

Off-the-Grid’s Lemon Parmesan 
Risotto Cake
Rice, lemon, parmesan, vegetable stock, 
white wine, shallots, garlic, olive oil, herbs, 
salt and pepper

Off-the-Grid’s Haricots Verts with 
Local Herbs and Spring Onions
Green beans, shallots, garlic, spring 
onions, olive oil, lemon, herbs, salt and 
pepper
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Rappahannock Pizza Kitchen’s 
Ratatouille
Yellow squash, zucchini, roma tomatoes, 
onions, garlic, olive oil and herbs

Click here to place your order!

At the link above, you will choose your reservation time and number of 
guests first, and then be prompted to select the menu items.

Each order comes with after-dinner chocolate truffles, perfect with a cup of coffee.

https://rappahannockpantry.networkforgood.com/events/27498-2021-drive-thru-pantry-dinner?utm_campaign=dms_email_blast_1115886

