Harvest Room only uses the finest ingredients: free range,

HR

HARVEST ROOM

non GMO eggs and chicken, grass fed ]aee{, home made sausage, uncured

Applewoocl smokecl ]DC'ICOH, lOC(’:ll honeg and more.

Our kitchen is from scratch, so we put care into our quality

Catering Menu

food, just like grandma did. My Goodness!

LUNCH

Salads

Mid-day 6 Pack

Mixed Greens Salad

Organic spring mix, cucumber, shaved carrots,
choice of dressing

Half pan $25.00 (serves 10-12)

Full pan $45.00 (serves 20-24)

Vegan Chop Salad

Organic seasonal greens, romaine, avocado, daiya
cheese, chickpeas, pepita seeds, cranberries &
maple sherry vinaigrette

Half pan $40 (serves10-12)

Full pan $75 (serves 20-24)

Apple & Feta Salad

Organic seasonal greens, candied walnuts, diced
organic apples, crumbled feta, cranberries, white
goddess dressing

Half pan $45 (serves10-12)

Full pan $85 (serves 20-24)

Roasted Beet & Fritter Salad

Organic spring mix, candied walnuts, dried
cranberries, herbed fried goat cheese fritters,
maple sherry vinaigrette

Half pan $45.00 (serves 10-12)

Full pan $85.00 (serves 20-24)

Harvest Chopped Salad

Romaine & organic spring greens, black beans,
pepita seeds, queso fresco, diced red pepper &
chipotle ranch dressing

Half pan $40.00 (serves 10-12)

Full pan $75.00 (serves 20-24)

Half pan $60.00 (with smoked chicken)

Full pan 110.00 (with smoked chicken)

Quart of Soup

daily or vegan/gluten free
$14.00 serves 4 - 8 0z cups (cups included)

MID-DAY 6 Pack $85.00: choice of 6 sandwiches
below, chips OR organic apples, and mixed green
salad **add 2-bite chocolate chip cookies for $2 pp

Hummus and Vegetable Panini (vegan)
Honey wheat, hummus, avocado, arugula, sliced
tomatoes, pesto, daiya vegan cheese

Herbed Goat Cheese and Cucumber
White bread, herbed goat cheese, avocado spread,
sliced cucumbers, pickled red onions, arugula
Pesto Chicken

Ciabatta, Miller Farm’s grilled chicken, pesto
mayo, sliced avocado, romaine lettuce, tomatoes
Ham & Gouda

White bread, thin sliced ham, smoked gouda,
arugula, house pickles, mustard

Adam’s Apple

Ciabatta bun, shaved turkey, smoked gouda,
granny smith apple, cranberry aioli & arugula
Turkey BLT

Wheat bread, turkey, Applewood smoked bacon,
lettuce, tomato, cilantro aioli

ADD AN EXTRA SANDWICH - $11.50

-Includes choice of organic apple or chips
Sandwiches May Be Gluten Free (+$2) with 5 day
notice; SUB OR add “Beyond Meat Chicken” for $2 each

Disposables

Togo cups $.25 ea, Disposable Plates, Flatware & Napkins 1.50/person, Wire Rack Chafing Dish 14.00/set ($5.00 refund

if returned) with sterno & water pan
Ordering Guidelines

Please place your order at least 48 hours in advance. Cancellations must be 48 hours in advance of your event or a 50%

surcharge will be assessed
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FINGER FOODS & TRAYS

food, just like grandma did. My Goodness!

Mini Crab Cakes

Crab meat blended w/herbs & panko breadcrumbs

$3.00 ea (min 12)

Scotch Eggs

Hard boiled egg wrapped in pork sausage and
panko fried crispy, pesto & Dijon aioli

$3.00 per egg (min 12)

Chicken Skewers

Miller chicken breast skewers,
cucumber yogurt sauce

$2.50 per piece (min 12)

Pork Meatballs

Served with a smoky tomato sofrito sauce
$1.00 ea. (min 24)

Finger Sandwiches

assortment of turkey, ham, herbed goat, and
bacon

Small Tray $32.00 (serves 10-12)

Large tray $56.00 (serves 18-22)

Deconstructed Bruschetta

Grilled French bread, fresh tomato & garlic
topping,

grated grana padana

Small Tray $18.00 (serves 10-12)

Large tray $36.00 (serves 18-22)

Caprese Skewers

cherry tomatoes, fresh basil, mozzarella cheese,
drizzle w/a balsamic reduction & organic EVOO
Small Tray $35.00 (serves 10-12)

Large tray $75.00 (serves 18-22)

Vegetables & Hummus

sliced carrots, celery, cucumbers, bell peppers,
grilled pita bread served with hummus (also
available: spicy feta, cilantro ranch)

Small Tray $40.00 (serves 10-12)

Large tray $75.00 (serves 18-22)

Individual Cup $3.00 each (veggies & hummus)

Fresh Seasonal Fruit Tray
Small tray $35.00 (serves 10-12)
Large tray $70.00 (serves 18-22)
add cheese - $12 per pound

Desserts

Sticky Bread Pudding
Creamy bread pudding, house caramel drizzle
Half pan $ 35.00 (serves 10-12)

Carmelita Bar

Layers of chocolate and salted caramel, vanilla
infused organic oats

$18.00/dz.

Assorted Sweet Tray

tasty array of baked items: carmelitas, petit fours,
cheesecake bites and more

Small Tray $36.00 (24 pc)

Large Tray $68.00 (48 pc)




