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Thank you for requesting information about Ember Woodfire Grill hosting your special event.  We strive to produce and serve the best fresh, local, and hand made dishes during our daily service and will provide the same effort toward your event.

 Ember will host events Monday though Thursday and will be limited on Friday and Saturday, due to availability, (Room charges may apply.)  Below is a listing of dishes that you may choose from.  The top portion is hand crafted chef creations, of which 3 choices can be made for your event.  The bottom portion is a selection from our menu (New American Cuisine) from which 3 choices can be made.  Please use one section only, do not mix the two.  
Included in each event will be our selection of hand made breads and selective dips and spreads.  Also, each table will receive a family style house salad with our home made house vinaigrette dressing.  

In the case that you are looking for more of a relaxed casual cocktail & tapas event, our regular dining menu of tapas, salads, pizzas, and sides may be just what you are looking for.  We will guide you through all of the steps in making your event just what you wish it to be.  All menus can be viewed at our website:  www.emberwoodfiregrill.com.

In addition, we will also put together drink/cocktail/desert options and packages tailored to your needs for each event, if desired.

All sit down plated dining events will be charged 8% NYS sales tax and 18% gratuity.

Please feel free to contact us through the contact link on the website for further information.

Once again, thank you for choosing Ember Woodfire Grill.    
1. Citrus Brined Pork Loin:  topped with an apple slaw with a shallot bacon creamed corn & 3 onion smashed potatoes.  12

2. Blackened Ahi Tuna (always served rare):  served on a couscous pilaf, drizzled with a wasabi vinaigrette, served with sautéed snow peas. 22 

3. Foil Braised Flounder:  Braised with baby clams, fresh herbs and spices in a lemon butter wine reduction, served with a seasonal house made pasta primavera.   24

4. Braised Pork Oso Bucco:  served over wild rice pilaf with braised baby carrots.  22

5. Rubbed Pan Roasted Filet of Sirloin:  served atop a potato fennel puree, with roasted carrots drizzled with natural juice.  17

6. Wood Fire Roasted 8oz Chicken Breast:  with chanterelle mushrooms, spinach & gruyere cheese atop sweet potato smashed, drizzled with a thyme demi-glace.    14

7. Wood Grilled Herb Encrusted Frenched Lamb Chops:  served with a mint yogurt chutney, accompanied by a wild rice pilaf and seasonal fresh wood fire grilled vegetables.  30

8. Pan Seared Filet Mignon:  atop a grilled portabella mushroom, topped with gorgonzola cheese and finished with a red wine demi-glace, served with chipotle mashed potatoes and fresh grilled seasonal vegetables  28.

9. Spiced Rubbed 12oz NY Strip: WFG with a roasted garlic and herb compound butter, served atop a cauliflower russet puree, with fresh seasonal grilled vegetables.   26

10. WFO Roasted Local Half Chicken: with root vegetable puree, with roasted mushrooms and pearl onions, topped with a herb gravy.  15

Menu Items (New American Cuisine)

1. NY Choice Strip Steak:  With pomme frittes and garlic herb butter.  26

2. House Rubbed Pork Tenderloin:  With panko breaded potato cake and roasted corn, pepper confetti, served with whole grain mustard infused apple butter.  17

3. Pan Roasted Monkfish:  Atop sundried tomato, spinach, fontaine creamed orzo with saffron infused oil.  25

4. House Meatloaf:  Veal, pork & beef stuffed with roasted peppers & Jack cheese with spicy espresso brandy glaze, butter whipped mashed potatoes and house vegetables.  16

5. Choice Short Rib:  Slow braised then served in a red wine pan reduction with butter whipped potatoes, crispy sticks of potato & leek with pickled Brussels sprouts and red pepper.  24

6. Housemade Linguini & Clams:  Fresh pasta, fresh clams, oil, butter, herbs & garlic topped with parm cheese.  17
7. Artisan Sausage:  (will provide a choice of sausage) Atop housemade kraut with smashed potatoes and stone ground cranberry mustard.  16

8. Rosemary Herb Crusted Hanger Steak:  Atop arugula, drizzled with horseradish aioli accompanied with chef’s side of the day.  21
