
FALL & WINTER SEASONAL MENU

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

 

AVAILABLE UNTIL DECEMBER 31

Celebrate the Season & Let Us Handle the Rest



STARTERS
HORS D’OEUVRES

Roasted Tomato Tarts   24 
basil chiffonade, balsamic drizzle

Hot Honey Butternut    24 
Squash Tarts 

Winter Farm Bread     36 
caramelized onion, blue cheese,  
granny smith apple, crispy shallots 

Cranberry Brie Puffs    36

Caesar Salad Cups     36 
baby gem, radicchio, biscuit croutons

Beyla Honey Ham Biscuit Bites   36 
whipped butter, pickle

Garlic Black Pepper Satay   40

Blue Cheese Stuffed   40 
Bacon Dates 
balsamic reduction    
Roasted Brussels Sprouts   40 
& Candied Bacon Skewers 
maple glaze

Shrimp Cocktail    45 
remoulade, cocktail sauce

Lamb Meatballs    60 
mint chimichurri, tzatziki

Crab Cake Bites     60 
jalapeño tartar sauce

FULL SERVICE 
HORS D’OEUVRES UPGRADES

Butternut Squash Soup   30  
Shooters 
roasted pepitas, cranberry crème fraiche 

Black Pepper Gnocchi Spoons  54  
sausage crumble, amaretto cream

Chilled Flank Steak & Danish  60 
Blue Cheese Farm Bread 

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

BREADS

SALADS

WARM DIPS

BOARDS

Brioche Rolls    24 
whipped butter 

Griddled Ciabatta    24 
butter, sea salt

Skillet Cornbread    30  
beyla honey butter

Farmers Salad    75 | 110

Spinach Bacon Blue Salad  75 | 110  
Caesar Salad    75 | 110 

Crab & Artichoke Dip   60 | 90 
griddled ciabatta 

Spinach & Artichoke Dip   60 | 90 
tortilla chips

Farmers Garden Crudité Board  100 each 
cauliflower hummus, onion dip,  
green goddess dip

Chips, Dips, Breads & Spreads  120 each 
griddled ciabatta, tortilla chips, potato chips, 
farmers salsa, pimento cheese, guacamole, 
onion dip, green goddess dip

Charcuterie & Artisan   250 each 
Cheese Board 
variety of meats & cheeses, olives,  
crackers, nuts, dried & fresh fruits

small serves 8-10 guests | large serves 14-17 guests

price per dozen
price per dozen, minimum 2 dozen per item

small serves 8-10 guests | large serves 14-17 guests

serves approximately 20



ENTRÉES
Sliced Roasted Turkey Breast 150 | 225 
black pepper sage gravy

Apricot Sticky Chicken 160 | 240

Chicken Pot Pie 160 | 240

Beyla Honey-Glazed Spiral Ham 180 | 270 
cider glaze 

Yankee Pot Roast 225 | 340 
crispy onion straws

Slow-Cooked Brisket 255 | 340 
tomato onion glaze 

Herb-Crusted Tenderloin 300 | 450 
béarnaise aioli

Roasted Lamb Rack  300 | 450 
parmesan panko crust, mint chimichurri

Maple-Apricot Glazed Salmon 240 | 360

Veggie Loaf 160 | 240 
mushroom gravy

Black Pepper Sausage Gnocchi 165 | 250 
italian sausage, herb mushroom  
cream sauce

Founding Spirits Vodka 180 | 270
Pesto Pasta 
add: chicken 250 | 375
add: shrimp & crab         300 | 450

Butternut Squash Ravioli 180 | 270 
brown butter sage sauce

small serves 8-10 guests | large serves 14-17 guests

ENTRÉES & SIDES

SIDES

FULL SERVICE CARVING STATIONS

Cranberry Relish 25 | 40

Cornbread Stuffing 45 | 70

Mashed Potatoes 45 | 70

Herb Roasted Potatoes 45 | 70

Noodle Kugel 45 | 70 
cranberries, pecans 

Roasted Broccoli 45 | 70 
red pepper flakes, sliced almonds,  
aged pecorino

Green Beans 45 | 70 
herb butter

Roasted Butternut Squash 45 | 70 
cinnamon hot honey, cranberries, feta

Potatoes Au Gratin 50 | 75

Mashed Sweet Potatoes 50 | 75 
& Toasted Fluff
Potato Latkes 50 | 75 
applesauce, dill sour cream

Roasted Brussels Sprouts 50 | 75 
& Cabbage 
maple mustard, tarragon butter

Seven Cheese Macaroni 55 | 85

*requires additional service and equipment

Roasted Spatchcock 165 | 250 
Half Turkey
full service only
black pepper sage gravy  
(limited availability Nov 10–Jan 1)

Herb-Crusted Prime Rib  300 | 450 
full service only 
horseradish cream, au jus



DESSERTS

pies serve 6–8 guests | cakes serve 12–14 guests

Apple Pie      25 

Pumpkin Pie     25

Apple Cranberry Pie    25

Pecan Pie      25

Key Lime Pie     40

Coconut Cream Pie    40

Chocolate Cream Pie    40

Banana Cream Pie     40

Pumpkin Spice Cheesecake   60

Salted Caramel Cheesecake   60

Assorted Rugelach 12 
apricot, raspberry pecan, cinnamon pecan

S’mores Cups 48 

Tiramisu Cups 48

Chocolate Mousse Cups 48 
dark chocolate mousse, fresh whipped  
cream, caramel drizzle

Peanut Butter Pie Bites 48

Key Lime Pie Bites 48

Vanilla Cheesecake Bars 48 
choose topping: chocolate, raspberry,  
or caramel

WHOLE CAKES & PIES

price per dozen

BOARDS

Farmers Chocolate Board 
160 | serves 20 
 
assorted chocolate squares, candy bars,  
mini crème brulee donuts, chocolate  
covered strawberries, fresh berries

S’mores Board
160 | serves 20 
 
toasted rice crispy treats, assorted Founding 
Farmers Chocolate Squares, homemade  
marshmallows, Founding Farmers Chocolate 
dipped s’mores sandwiches

MINI BITES



ABOUT US
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 & Farmers Fishers 
Bakers – we have the expertise and bandwidth to help you create events that 

are easy, frictionless, and enjoyable to plan from start to finish.

CONTACT US 

www.FoundingFarmersCatering.com 

Events@FRG.Farm

We're excited to start planning with you.
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