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Ninety Acres Menu Prices

Ninety Acres Menu Prices Ninety Acres is a renowned culinary destination that offers a farm-to-table dining
experience nestled in a picturesque setting. Known for its exceptional cuisine, locally sourced ingredients, and
elegant ambiance, the restaurant attracts food enthusiasts from all around. One of the most frequently asked
questions by prospective diners is about the current menu prices, which can vary based on the season, menu
offerings, and special events. In this comprehensive guide, we will explore the various aspects of Ninety Acres'
menu prices, including their main dining options, seasonal menus, special events, and how to make the most of
your visit without compromising your budget. Whether you're planning a romantic dinner, a family gathering, or a
corporate event, understanding the pricing structure will help you plan your experience accordingly.

Overview of Ninety Acres Menu Pricing

Ninety Acres offers a diverse range of culinary options designed to cater to different tastes and occasions. Their
menu is thoughtfully curated, emphasizing fresh, locally sourced ingredients, and often changing with the
seasons to ensure optimal quality and flavor. As a result, menu prices can fluctuate, but they generally fall within
a certain range that reflects the upscale farm-to-table dining experience. Factors Influencing Menu Prices
Several factors influence the pricing at Ninety Acres, including: - Seasonality of ingredients: Fresh, seasonal
ingredients may be more expensive depending on availability. - Type of meal: Breakfast, lunch, dinner, or special
tasting menus may have different pricing tiers. - Menu type: À la carte options versus prix fixe tasting menus. -
Event type: Regular dining versus private events or special occasions. - Beverage options: Wine, cocktails, and
specialty drinks can significantly impact the overall bill.

Main Dining Options and Their Prices

Ninety Acres offers a variety of dining formats, from casual meals to elaborate tasting experiences. Here's a
breakdown of typical price ranges for each option:

À La Carte Menu

The à la carte menu features individual dishes that allow diners to customize their meal. Pricing varies based on
the dish and ingredient complexity. Typical Price Range: - Appetizers: $12 – $20 - Main Courses: $25 – $45 -
Desserts: $8 – $15 - Side Dishes: $7 – $12 Popular Dishes and Their Prices: - Roasted Local Chicken - ~$28 -
Grilled Fish of the Day - ~$32 - Seasonal Vegetable Risotto - ~$24 - House-made Desserts - ~$10

Chef’s Tasting Menus

For a more immersive experience, Ninety Acres offers tasting menus that showcase a curated selection of
dishes. These are often recommended for special occasions. Pricing: - Lunch Tasting Menu: Approximately $55
– $70 per person - Dinner Tasting Menu: Approximately $85 – $125 per person These menus typically include
5–7 courses, with optional wine pairings available at additional cost.



Kids’ Menu and Special Dietary Options

The restaurant also caters to younger guests and those with dietary restrictions. Prices for kids’ meals are
generally around $10 – $15, with vegetarian, gluten-free, and vegan options available upon request.

Seasonal and Specialty Menus

Ninety Acres prides itself on adapting its menu to reflect seasonal bounty, which can influence pricing.

Spring and Summer Menus

During warmer months, ingredients like fresh herbs, berries, and local vegetables are at their peak, often leading
to higher costs for premium items. Expect to pay a premium for seasonal seafood, heirloom vegetables, and
specialty herbs. Seasonal Pricing Highlights: - Signature salads with fresh berries and herbs - ~$16 - Grilled
seafood platters - ~$40 per person

Fall and Winter Menus

In the colder months, the menu emphasizes hearty, comfort foods, sometimes featuring ingredients that are less
expensive but equally flavorful. Pricing may be slightly lower or comparable to summer menus, depending on
ingredient availability. Special Features: - Hearty stews and roasts - ~$28 – $35 - Root vegetable soups - ~$9 –
$12

Special Events and Private Dining Pricing

Ninety Acres also offers private dining options, catering services, and special event packages. These
experiences tend to have customized pricing based on the scope and requirements of the event.

Private Dining Room

Booking the private dining space usually involves a minimum spend or a fixed fee, plus per-person charges for
food and beverages. Estimated Pricing: - Minimum spend: $1,500 – $3,000 depending on the day and season -
Per person: $75 – $150, including appetizer, entrée, and dessert

Event Catering and Custom Menus

For large gatherings, weddings, or corporate events, custom menus are prepared with tailored pricing. Factors
affecting costs include: - Number of guests - Menu complexity - Beverage packages - Additional services (e.g.,
florals, entertainment) Typical Price Range: - Catering packages start at approximately $50 per person and can
go up depending on the menu and services selected.

Tips for Budget-Conscious Dining at Ninety Acres

While Ninety Acres is an upscale dining establishment, there are ways to enjoy the farm-to-table experience
without overspending.
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Opt for Lunch or Off-Peak Hours

Many upscale restaurants offer more affordable options during lunch hours or weekdays. Lunch menus or special
prix fixe options often provide excellent value.

Choose Smaller Portions or Share Dishes

Sharing appetizers and main courses is a great way to sample more items while managing costs.

Take Advantage of Seasonal Menus

Eating during peak seasons when ingredients are abundant and less expensive can help reduce overall costs.

Look for Special Deals or Promotions

Keep an eye on Ninety Acres’ website or social media channels for special promotions, happy hour discounts, or
seasonal offers.

Conclusion

Understanding Ninety Acres menu prices is essential for planning a memorable and enjoyable dining experience
that aligns with your budget. From the à la carte dishes to curated tasting menus and private event packages, the
restaurant offers a variety of options suited to different tastes and occasions. While the prices reflect the quality of
ingredients, craftsmanship, and ambiance, strategic choices—such as opting for lunch, sharing dishes, or
visiting during seasonal promotions—can make your visit more affordable. Whether you're indulging in a
luxurious tasting menu or enjoying a casual meal with friends, Ninety Acres’ commitment to farm-to-table
excellence ensures a rewarding culinary experience worth every penny. Remember to check their official website
or contact the restaurant directly for the most current menu prices and special offers before planning your visit.

Ninety Acres Menu Prices: A Comprehensive Review and Guide When it comes to exploring farm-to-table dining
experiences, Ninety Acres Menu Prices often become a focal point for food enthusiasts seeking quality,
freshness, and a memorable culinary journey. Located in the scenic landscapes of New Jersey, Ninety Acres
offers a unique blend of farm-fresh ingredients, innovative dishes, and a charming ambiance. Understanding
their menu prices helps diners plan their visit, budget accordingly, and make informed choices about their dining
experience. In this article, we'll delve into the various aspects of Ninety Acres menu prices, covering their
offerings, pricing structure, value for money, and what sets them apart.

Overview of Ninety Acres Restaurant

Ninety Acres is an acclaimed restaurant that champions the farm-to-table philosophy. Situated within the Grand
Cascades Lodge at Crystal Springs Resort, it emphasizes seasonal ingredients sourced directly from local
farms. The restaurant’s emphasis on sustainability, freshness, and culinary artistry makes it a popular choice for
special occasions, romantic dinners, and culinary explorations. Key features include: - Emphasis on local,
organic ingredients - Elegant yet rustic ambiance - Seasonal menu reflecting the best of local harvests - Diverse
offerings from appetizers to desserts Understanding the menu prices is essential for potential diners to gauge
affordability and plan accordingly.



Menu Structure and Pricing Breakdown

Ninety Acres offers a well-curated menu that includes appetizers, salads, main courses, desserts, and
beverages. Their pricing varies depending on the dish, ingredients, and whether you opt for à la carte or tasting
menus.

Appetizers and Small Plates

Appetizers typically range from $12 to $20. Popular options include locally inspired small plates such as: -
Seasonal Vegetable Tart – around $14 - House-made Charcuterie Board – about $18 - Oysters on the Half Shell
– approximately $16 for a half-dozen Pros: - Reasonable pricing for high-quality ingredients - Perfect for sharing
or sampling multiple flavors Cons: - Slightly higher than typical casual dining prices - Limited vegetarian options
in this category

Salads and Soups

Salads generally cost between $10 and $16, with seasonal and farm-fresh ingredients. Soups are priced around
$9 to $12. Popular choices include: - Heirloom Tomato Salad – about $12 - Roasted Beet Salad – approximately
$14

Main Courses

Main courses are the heart of the Ninety Acres menu, with prices ranging from $24 to $45, reflecting the
premium ingredients and culinary techniques. Features: - Locally sourced seafood and meats - Vegetarian and
vegan options - Signature dishes like grass-fed beef or seasonal fish Sample mains: - Grass-fed Beef Short Rib
– around $42 - Local Fish of the Day – approximately $36 - Vegetarian Risotto – about $28 Pros: - High-quality,
locally sourced ingredients justify the price - Diverse options cater to different dietary preferences Cons: - Slightly
pricey for casual diners - Limited budget-friendly options

Desserts and Beverages

Desserts are priced between $9 and $15. Popular options include seasonal fruit crisps, cheesecakes, or house-
made ice creams. Beverages, including wines, craft beers, and specialty cocktails, vary from $8 to $20 per
glass.

Value for Money: Are Ninety Acres Menu Prices Justified?

Assessing whether Ninety Acres offers value for its menu prices involves considering the quality, sourcing,
ambiance, and overall experience. Pros: - High-Quality Ingredients: Dishes are made with fresh, seasonal, and
locally sourced ingredients, justifying higher prices. - Culinary Creativity: The menu reflects innovative cooking
techniques and presentation, enhancing perceived value. - Ambiance and Experience: The rustic yet elegant
setting adds to the dining experience, making it worth the premium. Cons: - Price Point: For casual diners or
those on a strict budget, menu prices may seem steep. - Limited Affordable Options: The focus on premium
ingredients means few budget-friendly choices. - Reservation Requirement: To secure a good table, reservations
are often necessary, which might add to planning costs.
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Special Menus and Pricing Options

Ninety Acres frequently offers special dining experiences that include tasting menus and seasonal prix fixe
options.

Tasting Menus

Tasting menus typically cost $75 to $125 per person, depending on the number of courses and whether wine
pairings are included. Features: - Multi-course experience showcasing seasonal ingredients - Optional wine or
beverage pairings Pros: - Great value for culinary exploration - Perfect for special occasions Cons: - Expensive
for casual outings - Less flexibility in choosing individual dishes

Weekend Brunch and Special Events

Brunch prices hover around $25 to $45, often including a variety of farm-fresh options and beverages. Special
events like holiday dinners or chef’s tables may have fixed pricing or packages, which should be checked in
advance.

Tips for Visiting and Managing Costs

To make the most of your visit without overspending, consider the following: - Opt for Smaller Plates: Share
appetizers and small plates to enjoy a variety without breaking the bank. - Choose Seasonal Items: Seasonal
dishes often provide better value and freshness. - Consider Prix Fixe Menus: If available, these can be more
economical than à la carte options. - Pair Wisely: Select wine pairings thoughtfully to enhance the meal without
excessive costs. - Reserve in Advance: Secure your spot, especially for tasting menus or special events, to avoid
last-minute premium charges.

Comparison with Similar Farm-to-Table Restaurants

When evaluating Ninety Acres menu prices, it’s helpful to compare with other farm-to-table establishments: |
Restaurant | Average Main Course Price | Notable Features | Price Justification | ||||| | Blue Hill at Stone Barns |
$40–$60 | Focus on sustainability, innovative cuisine | Similar high-quality sourcing and culinary artistry | | The
Farmhouse Inn | $30–$50 | Cozy atmosphere, seasonal menu | Slightly more affordable, but comparable quality |
| Local Organic Bistro | $20–$35 | Casual setting, organic ingredients | More budget-friendly, less upscale |
Ninety Acres’ prices align with the high-end farm-to-table segment, emphasizing premium ingredients and
refined presentation.

Final Thoughts: Is Ninety Acres Menu Pricing Worth It?

If you prioritize fresh, locally sourced ingredients, innovative dishes, and a serene dining environment, Ninety
Acres menu prices are justified by the quality and experience offered. While it may not be the most budget-
friendly option, the culinary craftsmanship and farm-to-table ethos provide excellent value for those seeking a
memorable and sustainable dining experience. Summary of Pros and Cons: Pros: - Premium, fresh ingredients -
Creative and seasonal menu - Elegant ambiance - Excellent service Cons: - Higher price point - Limited
economical options - Best suited for special occasions or gourmet enthusiasts Ultimately, Ninety Acres' menu



prices reflect its commitment to quality and sustainability. Whether you’re celebrating a special event or simply
want to indulge in top-tier farm-to-table cuisine, understanding their pricing helps you plan a rewarding dining
experience without surprises. In conclusion, Ninety Acres offers a compelling farm-to-table experience that
justifies its menu prices through quality, creativity, and ambiance. By knowing what to expect and planning
accordingly, diners can fully enjoy the culinary delights and make their visit truly worthwhile.

Questions & Answers About ninety acres menu prices

No Question Answer

1 What are the current menu prices at
Ninety Acres?

Ninety Acres offers a variety of dishes with prices typically
ranging from $15 to $40. For the most accurate and up-to-date
pricing, please visit their official website or contact the restaurant
directly.

2 Does Ninety Acres have a prix fixe or
tasting menu option?

Yes, Ninety Acres offers a tasting menu that provides a curated
selection of seasonal dishes. Pricing for the tasting menu varies,
so it's best to check their website or call ahead for current prices.

3 Are there any special discounts or
lunch specials at Ninety Acres?

Ninety Acres occasionally offers lunch specials and seasonal
promotions. For the latest deals and discounts, refer to their
official website or subscribe to their newsletter.

4 What is the average price for
appetizers at Ninety Acres?

Appetizers at Ninety Acres typically range from $12 to $20,
depending on the dish selected.

5 How much does a dinner for two
typically cost at Ninety Acres?

A dinner for two, including appetizers, main courses, and drinks,
usually costs around $80 to $150, depending on selections and
whether you opt for wine or cocktails.

6 Are there any vegetarian or vegan
options on the Ninety Acres menu,
and what are their prices?

Yes, Ninety Acres offers vegetarian and vegan dishes, generally
priced between $15 and $30. For specific options and prices,
consult their menu online or ask your server.

7 Does Ninety Acres offer any family-
style or group dining packages?

Yes, Ninety Acres provides group dining options and family-style
meals. Prices vary based on the menu and number of
guests—contact the restaurant for detailed pricing.

8 Are there any exclusive or seasonal
menu items with different prices at
Ninety Acres?

Ninety Acres features seasonal and specialty dishes that may
have different pricing. These specials are updated regularly, so
check their menu for current prices.

9 What is the price range for drinks
and cocktails at Ninety Acres?

Drinks and cocktails at Ninety Acres generally range from $10 to
$15, with some specialty cocktails priced higher.

10 How can I find the most accurate and
recent menu prices for Ninety Acres?

The best way to find the latest menu prices is to visit Ninety
Acres' official website, call the restaurant directly, or check their
online reservation platforms.

ninety acres menu, ninety acres restaurant prices, ninety acres menu items, ninety acres dining costs, ninety
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