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Fall/Winter
2018 Spotlight

A  S A M P L E  O F  O U R  B E ST  S W E E T  A N D  S AVO RY  

D I S H E S  A N D  E V E RY T H I N G  I N  B E T W E E N

Roasted Caullini-Brocolini Salad 
Chicory, butternut squash, spiced sunflower seeds, pomegranate vinaigretteCONVENE.COM
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Presenting Our  
Fall Menu

Fall is traditionally a time of year when we step back from the mad rush of summer to take stock 

of where we’ve been, where we are, and where we’re going. This year, as I began to talk about fall 

ingredients with our incredible partners at Baldor and Fulton Fish Market, I realized how far we’d 

come since my first Convene menu in the spring of 2016.

What started as an experiment at a handful of Convene locations has become more successful 

than we’d ever dared to hope. I was always confident that our approach to food—a focus on 

simple flavors based in local and regional ingredients—would put Convene in a culinary class  

of its own. But we tried something more daring that first year. Instead of demanding every 

Convene kitchen cook every dish the same way, we hired the best up-and-coming chefs from 

around the globe and trusted them—to infuse every dish with their unique style and to rely on 

what was best in their local markets. As a result, even as Convene continues to grow, every  

meal at every location is a unique and memorable experience.

As we present the Convene 2018 Fall/Winter Menu to you, I couldn’t be more proud of our 

amazing chefs and their staffs across the country. Their continuous creativity, skill, and  

professionalism promises to make this another delicious season at Convene.

Saludos!

German Vilatoro

A Note from Executive Chef  
German Villatoro
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An Enhanced Premium Breakfast  
Poached eggs Florentine, Tortilla Espanola, seasonal fruits,  
fresh baked pastries, local Long Island Greek yogurt
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Root vegetables, including potatoes, carrots, squash, parsnips,  

and beets, have become a true staple in our Fall/Winter menu 

selections. And for a good reason: they are extremely high in 

vitamins and minerals that they absorb from the ground, making 

them full of nutrients and an excellent source of fiber. The versatility 

and strong, pronounced flavors in root vegetables have made 

them a favorite among chefs, who often cite them as a spectacular 

enhancement for seasonal salads and side dishes.

Through our partnership with Baldor, the root vegetables used in 

our dishes are sustainably sourced from local farms in the regions 

that we operate, and they drive our “Perfect Plates” with natural 

sweetness, especially when paired with freshly-prepared protein. 

One of our favorite dishes this season is the flavor-packed Roasted 

Spiced Squash Salad.

Root Vegetables

F E AT U R E D  S E A S O N A L  

I N G R E D I E N T:

Five-Spiced Honey Yams 
Tri-color root vegetables, Cippolini onions, fresh herbs
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White Miso Roasted Duck

INGREDIENTS:

2 tbsp butter

 2  cups wild mushrooms such as 

chanterelle or porcini, cleaned, trimmed, 

and cut into half inch pieces

2/3 cup pinot grigio

5-6 cups chicken or vegetable stock

1 tbsp fresh garlic (minced)

 1/4 cup of peeled and minced shallots  

(OR 1/3 cup of yellow or white onion,  

finely chopped)

1 3/4 cups arborio rice or other risotto rice

1/3 cup freshly grated Parmesan cheese

2 tbsp mascarpone cheese

Salt and freshly ground black pepper,  

to taste

1 tbsp chopped fresh chives

2 tsp thyme leaves

2 tbsp fresh pressed olive oil

Who needs chicken when you can have one of chef’s 
unique dishes “white miso roasted duck”?
Even better with his fantastic wild mushroom risotto.

Wild Mushroom Risotto 
with  Mascarpone
INSTRUCTIONS:

1. Bring stock to a simmer in a saucepan

2. Sauté the mushrooms: Melt the butter in a wide saucepan over medium-high  

heat. Add the garlic and begin to toast to a light brown stage. Once the garlic  

has toasted, add the mushrooms, thyme, and shallots and sauté about 5 minutes 

(if using chanterelles, dry sauté first for a minute or two and let the mushrooms  

cook in their own juices before adding the butter). Remove 1/3 of the mushrooms 

and save for garnish.

3. Add rice and wine: Remove sautéed mushrooms and add the olive oil to the pan 

and turn stove to high heat to toast the Arborio rice. Once the pan starts to lightly 

smoke, add the rice and stir to toast evenly for about 4 minutes. Once toasted, 

reduce heat to medium-high and add the wine. Bring to a boil and reduce liquid by 

half, about 3-4 minutes.

4. Add simmering stock, 1/2 cup at a time and cooked mushrooms: Once the wine  

is reduced, begin adding the stock, stirring enough to keep the rice from sticking  

to the edges of the pan. Stir the rice frequently to ensure a creamy risotto.  

Wait until the stock is almost completely absorbed before adding the next 1/2 cup.  

This process will take about 25 minutes.

At this point take the 2/3 cup of sautéed mushrooms you removed from the pan and 

fold in back to the risotto.

The rice should be just cooked and slightly chewy (al dente).

5. Stir in the Parmesan and mascarpone cheese and season to taste with salt and 

pepper. Mascarpone cheese will give the risotto that velvety creamy texture at the 

end plus an amazing flavor profile. Garnish with chopped fresh chives and the 1/3 of 

the mushrooms you saved. It never hurts to add fresh olive oil and grated parmigiana 

to each serving. Enjoy and remember it tastes better with a glass or wine…salud!
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Broiled Arctic Char Salmon 
Delicata squash, Swiss chard
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Turkey Cobb Salad  
With baby tuscan kale and turkey bacon
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Outer Banks Cod Fish and ChipsPort Wine Braised Short Rib
Charred Brussels sprouts, creamy polenta (gluten free)
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Reception Offerings 
Slumeria bielese station, artisinal cheese station
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Brie Grilled Cheese  
Mango-apple chutney, griddled brioche
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Spiced Ginger Crumb Cake 
Caramelized pineapple, vanilla compote

Pumpkin Spiced Lassi 
With doughnut holes



Smashing Pumpkins
Vodka, spiced pumpkin butter, ginger beer, lime CONVENE.COMCONVENE.COM
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