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                Celebrate fresh  
                         ingredients—and Creative  
entertaining ideas—with a  
                     menu designed by Caterer 
               extraordinaire  
                           laurenCe Craig

your  
garden- 
fresh  
dinner party
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a s the inevitable end of summer slowly 
approaches and the evenings grow cooler, it’s the per fect 
time for alfresco dining in the garden. There’s nothing more 
special or memorable than hosting an outdoor dinner party 
of your own. That is why we asked one of New Jersey’s most 
notable caterers, Laurence Craig, to design a menu using 

the season’s freshest bounty, straight from the garden—his 
garden, in fact. The spectacular fare and Craig’s distinctive, 
one-of-a-kind handcraf ted tablescapes set the scene for  
an unforgettable evening. He and his partner, Dan Ruhland, 
hosted this soiree for fr iends at their 10-acre Califon farm, 
and their distinctive, tailored approach gives you all  



top left: Entrance to the main garden 
with more than 50 varieties of produce. left: 
The garden and its offerings. top right: 
Just-planted wisteria vines will soon cover the 
pergola. Bottom: Laurence Craig’s one-of-a-
kind festive tablescape highlights a midsummer 
spread that is as delicious as it is beautiful. 



menu
· hors d’oeuvres ·tiny lobster taquito 

smoked pepper, avocado, tomatillo salsa
ahi tuna Pizza scallion pancake, ginger, wasabi cream

· dinner ·tusCan ChiCken roulade 
artichokes, red & yellow pear tomato saladwatermelon, feta & mint salad toasted pine nuts

quinoa salad snap peas, roasted carrots and gingerbaby arugula salad cherries & pumpkin seeds
niCoise red Potatoesolives, capers roasted peppers, tarragon  mustard vinaigrette

vietnamese summer rollsmiso dip

· dessert ·ChoColate brownie Custard fresh mint vegan ice cream

the inspiration and recipes you need to create your own garden party. Ruhland, 
an interior designer by trade (and a farmer by day, loving every minute of it), has 
transformed their 19th-century farmhouse, which was recently featured in House 
Beautiful, into a sophisticated, eclectic mix of old and new. The newest addi-
tions to the home (shown here for the first time in Morris/Essex Health & Life) are 
the pergola and the brick patio entertaining area where the party was set.

Take their cues to create a memorable evening before winter is upon us.  
Go to msxhealthandlife.com/laurencecraig for more recipes. 

Dan Ruhland (left) and Laurence Craig 
enjoy the perfect ending to the meal: 
Chocolate Brownie Custard with home-
made vegan mint ice cream.

Miniature potted  
plants and succulents 
line the dinner table. 
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 TusCaN CHiCkeN 
RouLaDe
serves 12

ingredients
4–8 oz. skinless chicken cutlets
1 pint each red and yellow cherry 

tomatoes, halved 
1 can artichoke hearts, diced
1/3  cup extra virgin olive oil
1 tbs. capers
¼ cup white balsamic vinegar
¼ cup Kalamata olives, pitted and 

chopped
½ cup prepared basil pesto
Basil leaves for garnish
salt and pepper

preparation

Preheat the oven to 375 
degrees. Liberally season 
chicken with salt and pepper.

Lay out a 12˝ x 12˝ piece of 
plastic wrap, roll chicken breast 
into a log shape and place in 
center of wrap. Wrap chicken in 
plastic wrap and roll the ends 
tightly, creating an even log. 
Roll log in a 12˝ x 12˝ piece of 
aluminum foil. Twist ends tight-
ly. Repeat for all 4 logs.

Roast the chicken for about 
18 minutes. Let cool com-
pletely in wrap.

Mix the tomatoes, arti-
chokes, oil, capers, olives and 
vinegar in a bowl and season 
to taste with salt and pepper. 
set aside.

When chicken has com-
pletely cooled, unwrap and 
brush with prepared pesto. 
slice into thin medallions.

shingle chicken around a 
platter. Place tomato salad in 
the center of the platter and 
garnish with basil leaves.

 WaTeRMeLoN, feTa 
& MiNT saLaD
serves 12

ingredients
¼ small red seedless watermelon, 

peeled
¼ small yellow seedless watermelon, 

peeled
½ pound feta cheese, crumbled

½ cup pine nuts, toasted
¼ cup fresh mint leaves, destemmed 

and finely sliced into threads
2 tablespoons extra virgin olive oil
salt and pepper

preparation

slice watermelon and arrange 
on a platter, alternating colors.

sprinkle watermelon with 
feta, pine nuts and mint.

Drizzle olive oil over the 
platter. Lightly season with 
salt and pepper.

 CHoCoLaTe 
bRoWNie CusTaRD
Makes 12

ingredients
nonstick pan spray 
½ cup caramel sauce
3 baked brownies (each approxi-

mately 2 x 3 inches)
1 cup semi-sweet chocolate chips
16 oz. heavy cream
6 whole eggs
1 cup granulated sugar
1 tbs. vanilla
Confectioner’s sugar for garnish

preparation

Preheat the oven to 350 
degrees. Liberally coat 12 
three-inch ramekins with non-
stick pan spray.

Place about 1 tablespoon 
of caramel sauce in the bot-
tom of each dish. Cube the 
brownies and divide among 
the 12 dishes.

Divide the chocolate chips 
and place on top of the 
brownie bits.

in a bowl, beat the cream, 
eggs, sugar and vanilla until 
thoroughly blended.

Place the ramekins in a 
deep baking dish. fill each 
ramekin with egg mixture. 
Carefully fill the pan with warm 
water to halfway up the  
ramekins. bake for about 25 
minutes until custard is set.

allow to cool and sprinkle 
with confectioner’s sugar 
before serving.  

To see MoRe of THe ReCiPes fRoM THis DiNNeR, visiT  
msxhealthandlife.Com/laurenCeCraig.

Watermelon, Feta & Mint Salad

Quinoa Salad and  
Niçoise Red Potatoes

Tuscan Chicken Roulade

Chocolate Brownie 
Custard with homemade 

vegan mint ice cream

Ahi Tuna Pizza


