Custom Catermg

at The Farm

Culinary Philosophy

The Farm's talented in-house team manages all aspects
of our catering operation. Executive Chef Mike Ferrari
embraces a farm-to-table philosophy, offering a wide
range of seasonal dishes that are revised each year. Your
menu will be unique, and your guests will enjoy food that
highlights the freshest flavors of the season.
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Catering Budget

Catering is a big part of your wedding budget—and we respect that. So how do
you plan for a one-of-a-kind menu? Here's our guidance based on 100 guests:

Menu choices, service style, and guest count all impact catering costs. While
inflation is a reality, the pricing below—based on our 2025 menus—offers a
helpful planning guide.

* Baseline menu is $100 per guest
* Couples who chose menu upgrades spent an average of $135 per guest
* Prices include food and labor; bar, gratuity and tax are additional

You'll collaborate with our menu designer to create your personalized menu
about five months before your celebration.




Catering at The Farm

One-of-a-Kind Menus

Guests often tell us that our food isn't just
the best wedding food they've ever had—
it's the best meal they've ever had. You'll
work with our menu designer to create a
one-of-a-kind dining experience that
reflects your tastes and style.

Presentation

Chef Mike and his team are meticulous in
their craft—creating dishes that are as
beautiful as they are delicious.

Farm-to-Table
Watch your guests’ eyes light up as our
servers describe ingredients grown right
here at The Farm.

Interactive Experiences

Guests can build their own perfect
combinations at our grazing table,
s'mores station, lemonade bar, and more!

Talented Service Team

Heart for Service

There's one essential requirement for every member of
The Farm team: a heart for service. It's what drives us
to go above and beyond—from thoughtful planning
and attention to detail to caring, responsive service
on the day of your celebration.

We're fortunate to have a consistent team that returns
year after year, and our seamless execution is the
result of years of experience working together.

‘ ‘ The Farm was the perfect
wedding venue, and the result of
their hard work to bring our
vision to life was amazing. The
staff were so supportive and

gracious. _ JuneK. ’ ’



Spring & Summer

Baseline Menu - $100/guest

- not included -

MINI LOBSTER “ROLL" house brioche, chive, micro lettuces

LAMB SKEWERS pickled ramps, pesto, feta

HERBED FOCACCIA house-made compound butter
GRILLED PEACH AND BUTTER LETTUCE manchego,
watermelon radish, almonds, honey-peach vinaigrette

CHIMMICHURRI-MARINATED FLANK STEAK arugula,
parmesan, balsamic
HERB-MARINATED CHICKEN THIGHS preserved lemon,
romesco, toasted almond
LEMON FARRO parmesan, peas, toasted almonds, basil
SEASONAL VEGETABLE MEDLEY roasted garlic butter

- not included -

- not included -

lced Water
Lemonade *OR* Iced Tea

Upgraded Menu - $135/guest

CRUDITE raw, roasted, and grilled vegetables, green
goddess dip

MINI LOBSTER “ROLL" house brioche, chive, micro lettuces
LAMB SKEWERS pickled ramps, pesto, feta
WILD MUSHROOM RAGOUT polenta cake,
tallegio cheese, truffle
SEARED SCALLOP marcona almond, grape

HERBED FOCACCIA house-made compound butter
GRILLED PEACH AND BUTTER LETTUCE manchego,
watermelon radish, almonds, honey-peach vinaigrette

CHIMMICHURRI-MARINATED FLANK STEAK arugula,
parmesan, balsamic
HERB-MARINATED CHICKEN THIGHS preserved lemon,
romesco, toasted almond
LEMON FARRO parmesan, peas, toasted almonds, basil
SEASONAL VEGETABLE MEDLEY roasted garlic butter

LEMON CUSTARD berry sauce

WOOD OVEN PIZZA

lced Water
LEMONADE BAR with 3 house made simple syrups



Fall & Winter

Baseline Menu - $100/guest

- not included -

SHRIMP & GRITS smoked gouda grits, tasso ham gravy
FRENCH ONION SOUP DUMPLINGS gruyere cheese

GRILLED RUSTIC BREAD herbed olive oil, balsamic
FALL APPLE & KALE honeycrisp apple, candied pecans,
pomegranate, cinnamon-shallot vinaigrette

FLANK STEAK AU POIVRE creamy peppercorn sauce, thyme
RED WINE-BRAISED CHICKEN mushrooms, pancetta, fennel
ROASTED ROOT VEGETABLES cider glaze, fried sage
POTATOES AU GRATIN caramelized onions, truffle, thyme

- not included -

- not included -

Iced Water
Lemonade *OR* Iced Tea

Upgraded Menu - $135/guest

TRIO OF FARMHOUSE DIPS served with house made
chips, crudite, and grilled pita

SHRIMP & GRITS smoked gouda grits, tasso ham gravy
FRENCH ONION SOUP DUMPLINGS gruyere cheese
SHORTRIB WONTON gochujang mayo, napa cabbage
MUSHROOM RISOTTO ARANCINI butternut squash bisque

GRILLED RUSTIC BREAD herbed olive oil, balsamic
FALL APPLE & KALE honeycrisp apple, candied pecans,
pomegranate, cinnamon-shallot vinaigrette

FLANK STEAK AU POIVRE creamy peppercorn sauce, thyme
RED WINE-BRAISED CHICKEN mushrooms, pancetta, fennel
ROASTED ROOT VEGETABLES cider glaze, fried sage
POTATOES AU GRATIN caramelized onions, truffle, thyme

Pumpkin Cheesecake w/ ginger snap, salted caramel

WOOD OVEN PIZZA

lced Water
Lemonade *OR* Iced Tea
HOT APPLE CIDER STATION local cider, fresh herbs,
cinnamon, caramel sauce



