
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 / F I N G E R  F O O D S
( T R A Y S  S E R V E  2 0 - 2 5  E A C H )



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      

Smoked Pulled Pork

Smoked Chicken Quarters
Chicken Breast (Marsala, Garlic Herb, Lemon Pepper)

Marinated Pork Tenderloin

Chicken or Beef & Noodles

Maple Glazed Ham

Chicken or Eggplant Parmesan

Spinach Lasagna Rolls  *Vegetarian

Italian Stuff Chicken Breast ($1.00)

Beef Tips & Mushrooms ($1.00)

Bacon wrapped Pork Tenderloin ($1.00)

Stuffed Pork Tenderloin with Cream Cheese ($1.50)

Smoked Brisket ($2.00)

Baby Back Ribs ($4.50)



SIDES

Farmhouse Catering
Garlic Herb Red Potatoes                   Buttered Sweet Corn

       Garden Blend Wild Rice                     Buttered Dill Baby Carrots       
          Red Beans and Rice                         Maple Glazed Sweet Potato          

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

($ Additional .50)                            

Drinks
Ice Tea or Lemonade + Water

Hot Appetizers
Chicken Satay (25 skewers) $65
Beef Satay: (25 skewers) $70

Grilled Shrimp Skewers (25 skewers)  $87
Scallop wrapped in Bacon (25 count) $87

Wrapped Asparagus  (25 pieces) $59
Cheese Quesadillas (42 pieces) $52 w/chicken $65

Deviled Eggs (60 halves) $50
Egg Rolls (serves 65)  $180

Chicken Tenders (40-45 Servings) $135
Smoked Chicken Wings (approx 40 servings) $135

Meatballs -BBQ or Swedish (300pc)  $180
Breaded Jumbo Shrimp (Serves 50-60) $300

-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



OUTSIDE CATERING OPTION 

Farmhouse Catering
Full-Service Catering

Minimum order of $500
Staff $50/hour (up to 50 people)

$100/hour (51-100 people)
$150/hour (101-200)

Custom quote over 200 people
Travel Fee of $3/mile 

 7% Sales Tax & 20% Service Charge
Includes linens for food service tables & chafers

Off-site/Drop-Off Catering 
Minimum order of $400
Delivery Fee of $3/mile 

 7% Sales Tax & 18% Service Charge

*A la carte -
Disposable Plates & Utensils $1.50

Upgraded service ware – Based on availablity
Dishes and silver flatware $5.00/person

Table Linens –Standard $9  or Floor length $16
Choice of: White, Ivory, Black , Sandalwood

Chafers with burners $23/each
Silver charger plates $2 each

Colored Linen Napkins .75 each or 1.00 each folded and placed 
(Assorted colors available)

Décor items by request


