FOUNDING FARMERS cCo.
CATERING & EVENTS

SPRING MENU

Celebrate the Season & Let Us Handle the Rest

We specialize in bringing people together and making every
celebration delicious & memorable.



STARTERS

HORS D’OEUVRES
sold by the dozen

Herb Mushroom Tarts

gruyere, caramelized onion,

herb marinated mushrooms
Roasted Tomato Tarts

basil chiffonade, balsamic drizzle

Soft Pretzel Bites
BBQ mustard, pimento cheese, onion dip

Drag Through the Garden Salad Cups
mixed lettuce, tomato, green bean, carrot,
radish, bell pepper, fennel, cucumber,
lemon vinaigrette

Baked Brie Puffs
seasonal fruit jam, honey

Beyla Honey Ham Mini Biscuits
whipped butter, pickle

Spring Pea Farm Bread
mint, lemon, feta, grilled ciabatta

Strawberry & Ricotta Farm Bread
basil, balsamic drizzle, grilled ciabatta

Charcuterie Skewers

choose: salami, green olive, aged provolone
prosciutto, strawberry, brie, balsamic
tomato, basil, mozzarella, balsamic

Hearts of Palm Ceviche
lime, cilantro, tomato, onion, wonton crisp

Ahi Tuna Bites
ahi, avocado, onion, chili sauce
choose: cucumber round or wonton crisp

Beet-Cured Smoked Salmon
cucumber round, horseradish, goat
cheese mousse, dill, lemon zest

Shrimp Cocktail
cocktail sauce

Salmon Cakes

Mango Coconut Shrimp Ceviche
serrano, green & red onion, old bay, cilantro,
lime, pineapple

Steakhouse Skewers

NY strip, herb-roasted potato, steak sauce

Crab Cake Bites
jalapefo tartar sauce

Lamb Meatballs
mint chimichurri, tzatziki
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FULL SERVICE HORS D’OEUVRES BITES
sold by the dozen, full service only

Roasted Rustic Zucchini 36
balsamic, tomato, mozzarella

Mini Baked Potatoes

choose: pimento cheese 36
chive créme fraiche 36
chive creme fraiche, crispy prosciutto 40
chive créme fraiche, caviar 60

Chicken & Waffles 45

cinnamon maple syrup

Steak Tacos 60

corn tortilla, marinated flank steak,
street corn, lime, paprika

Maine Lobster Rolls 60
parsley, lemon, clarified butter
Steak Frites 60
waffle fry, bernaise aioli, chives
Chilled Marinated Flank 60

Steak Farm Bread
parmigiano reggiano, microgreens

Founding Spirits Vodka 60
Shrimp Cocktail Shooters
bloody mary, pickled green bean, old bay

Campfire Rockfish Tacos 60
smoked maryland rockfish salad, romaine,
serrano, coco malanga shell

SIDE SALADS

serves 8-10 guests

Strawberry Fields Salad 75
strawberry, spinach, arugula, toasted almond,
shaved brie, strawberry basil vinaigrette

Quinoa & Feta Salad 75
onion, tomato, feta, quinoa, radish

Champagne Lentil Grain Salad 75
toasted cashew, tomato, pickled red beet,
cucumber, sweet potato, golden raisin,

parmesan, champagne vinaigrette



ENTREES & SIDES

serves 8-10 guests

ENTREES

Spring Gnocchi 180
sundried tomato, artichoke heart, asparagus,
basil, parmesan, balsamic reduction

Beyla Honey-Glazed Spiral Baked Ham 180

cider glaze

Founding Spirits Vodka 180
Pesto Pasta

add: herb chicken 250
add: shrimp & crab 300
Stuffed Pork Tenderloin 240

braised collard greens, bacon & gruyere cheese

Blackened Fresh Catch MKT
local whitefish, lemon butter, mango
pico de gallo

Shrimp Scampi 270
spinach, ricotta gnocchi

Shrimp Louie Cobb Salad 275
romaine, avocado, tomato, egg, Danish blue
cheese, green onion, lemon vinaigrette

choose: shrimp, crab +20, combo +70

Roasted Lamb Rack 300
parmesan panko crust, mint chimichurri

Brown Butter Scallops 300
garlic, shallot, herbs, lemon

SIDES

Hot Honey Herb-Roasted Potatoes 50
feta, farmers herbs, hot Beyla honey sauce

Roasted Golden Beets 45
& Radish Medley

fennel, dill, parsley, golden raisins,

roasted pistachio, feta, maple tahini

Wilted Spinach 45
roasted garlic

Braised Heirloom Carrots 45
citrus glaze

Spring Pea Confit 55
bacon, mushroom, caramelized onion,
parmesan cream

Crunchy Broccoli Chopped Salad 45
jicama, cabbage, carrot, golden raisin, dried
apricot, toasted almond, sunflower seeds,
green onion, blueberries, mint, maple tahini

Jumbo Asparagus 45
salt, pepper, garlic

Sauteed Tuscan Kale & Curly Spinach 45
maple-mustard apricot butter

Falafel 45
chickpea, onion, garlic, parsley, cumin,
coriander, cardamon, spicy mayo, tartar sauce



DESSERT BITES

sold by the dozen

CAKES, CHEESECAKES, & BARS
Lemon Raspberry Cake

Carrot Cake
Chocolate Sinful Devil’s Food Cake

Vanilla Bean Cheesecake
choose: classic or hot fudge

Key Lime Pie Bars

Lemon Bars
Tres Leches

Tropical Tres Leches
Founding Spirits Dark Rum with
coconut & pineapple

BROWNIES & COOKIES
Dark Chocolate Brownies
Blondies

Spring Sugar Cookies
Lindsor Cookies

Coconut Macaroons

Spring Cookie Assortment
spring sugar cookies, lindsor cookies,
coconut macaroons
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CUPS
Tiramisu Cups
S’mores Cups

Chocolate Mousse Cups
dark chocolate mousse,
whipped cream, caramel drizzle

CHEF’S SELECTION

Assorted Mini Desserts
chef selection of cups, bars, cookies
& cakes
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FOUNDING FARMERS Co.
CATERING & EVENTS

Founding Farmers Co. Catering & Events is majority owned by American family
farmers, which means at our core we are on a mission to use ingredients from
farmers we know and trust, and take care of the planet and everyone on it.
When you work with our catering & events team, you are directly supporting
family farmers across our Nation.

With years of experience rooted in restaurant hospitality operating some of the
Nation’s most popular restaurants - Founding Farmers - we have the expertise
and bandwidth to help you create events that are easy, frictionless, and
enjoyable to plan from start to finish.

www.FoundingFarmersCatering.com
Events@FRG.Farm

We’'re excited to start planning with you.



