
LUNCH MENU

Farmhouse Catering
B O X E S  A N D  P L A T T E R S   $ 1 5

A P P E T I Z E R  T R A Y S   ( S E R V E S  2 0 )



ENTREE MENU

Farmhouse Catering
C L A S S I C  B U F F E T

S E L E C T  2  S I D E S ,  S A L A D ,  R O L L S  &  D R I N K
E X T R A  S I D E  $ 2 . 5 0 / P E R S O N

O N E - E N T R E E           T W O - E N T R E E       
$ 2 0 . 9 5  p e r  g u e s t       $ 2 3 . 9 5  p e r  g u e s t      

S m o k e d  P u l l e d  P o r k
S m o k e d  C h i c k e n  Q u a r t e r s

C h i c k e n  B r e a s t  ( M a r s a l a ,  G a r l i c  H e r b ,  P a r m e s a n ,
L e m o n  P e p p e r ,  T e r i y a k i )

S h r e d d e d  C a r i b b e a n  C h i c k e n
C h i c k e n  o r  B e e f  &  N o o d l e s

G r i l l e d  P o r k  L o i n
E g g p l a n t  P a r m e s a n

S p i n a c h  L a s a g n a  R o l l s
M a p l e  G l a z e d  H a m

T a c o  B a r  ( G r o u n d  b e e f ,  s h r e d d e d  c h i c k e n  o r  P o r k )
H a m  &  C h e e s e  S t u f f e d  C h i c k e n  B r e a s t  ( $ 1 . 0 0 )

I t a l i a n  S t u f f  C h i c k e n  B r e a s t  ( $ 1 . 0 0 )
B a c o n  w r a p p e d  P o r k  T e n d e r l o i n  ( $ 1 . 0 0 )

B e e f  T i p s  &  M u s h r o o m s  ( $ 1 . 0 0 )
S m o k e d  B r i s k e t  ( $ 2 . 0 0 )

S w e e t  R e d  C u r r y  C h i c k e n  S k e w e r s  ( $ 1 . 5 0 )
C r e o l e  P o r k  C h o p s  ( $ 1 . 0 0 )

B a b y  B a c k  R i b s  ( $ 6 . 0 0 )



SIDES

Farmhouse Catering
 
 

Garlic Herb Red Potatoes                   Buttered Sweet Corn
          Garden Blend Wild Rice                   Buttered Dill Baby Carro

Maple Glazed Sweet Potato               BBQ Baked Beans
   Mac & Cheese (Smoked or regular)            Broccoli with Cheese Sauce
   Cheddar Bacon Ranch Potatoes ($)            California Blend Vegetables
   Scalloped Potatoes with Cheese              Country Style Green Beans ($)

                        ($ Additional .50)                                      (add ham .50)    
 

Drinks
Ice Tea or Lemonade + Water

 
Hot Appetizers

Chicken Satay (25 skewers) $65
Beef Satay: (25 skewers) $69

Scallop wrapped in Bacon (25 count) $75
Wrapped Asparagus  (25 pieces) $59

Cheese Quesadillas (42 pieces) $52 w/chicken $65
Deviled Eggs (60 halves) $50

Shrimp cocktail with sauce $95 (serves 30)
Meatballs -BBQ or Swedish (300pc)  $112

 
-Serving size is approximate

 
 

7% Tax plus 20% gratuity added
Prices subject to change unless guaranteed by contract



BRUNCH

Farmhouse Catering
Hot Breakfast Buffet – $16.00/pp

Scrambled Eggs
Choose Meat: Sausage Patties, Links, Ham steak, Bacon (+.50)

Choose Potato:  Breakfast Potatoes, Hash Browns, Taters, Fries
Assorted Breakfast breads

Lemonade, Coffee and Water
Condiments

Disposable Plates/Cups/Utensils
 
 

Sides/Additions – 
Croissant Egg sandwich with Ham & Cheese $7.50

Egg, Sausage & Cheese Biscuit $6.50
French Toast Casserole  $4.50/pp

Hash Brown Casserole $4 with ham or sausage (+$2)
Blueberry or Banana Crumb Muffins $3.50/pp

Ham & Swiss Quiche $5
Asparagus & Swiss Quiche $5
Yogurt and Oatmeal cups $3

 
Trays (Estimate 25 servings)

Assorted breakfast breads (e.g., croissants, muffins, toast)  $85
Deviled Eggs (30 halves) $50
Cheese and Meat Tray $80

Cheese Tray  $70
Veggie Tray $62
Fruit Tray $65

Gluten-Free Cinnamon Coffee Cake (16 servings) $64


