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Breakfast 
 All buffets are priced per person. Minimum order 10 guest requested.  

 All items are made from scratch using local, sustainable farmed and or organic ingredients including 
our breads, bagels and pastries. 

 Need Items Individually Boxed instead of on platters? Just let us know. 
 Custom menus can be created on request.  

10 guest minimum  
 
Breakfast Pastries:          $4.40 per person 
Mixed Pastry Platter: 
Banana nut bread, seasonal scone & seasonal Muffin 
 
Parfait Platter          $7.15 per person 
Create your own Parfaits: 
House-made granola, vanilla yogurt, organic fruit 
 
Breakfast Bar           $11.00 per person 
Parfaits: pre-assembled individual house-made granola, vanilla yogurt, and organic fruit 
Mixed Pastry Platter: includes banana nut bread; seasonal scone & seasonal Muffin 
 
Bagel Bar           $4.40 per person  
Mix of our House Made Bagels  
Two Flavors of cream cheese & fixings of cucumber, sprouts, red onion 
 
Add on: Create a Bagel and Lox Bar 
lox platter: cold-smoked salmon, sprouts, cucumber, red onion, capers      $8.25 per person 
 
Burritos          $13.75 per person 
Breakfast Burritos:  
Flour tortillas filled with scrambled eggs, smoked cheddar, peppers, onions, black bean & corn pico, 
potatoes 
Served with Fresh fruit salad and Smoked tomato salsa 
 
Options:  
Vegan burritos - Tofu to replace scrambled eggs 
Add Turkey Sausage or Bacon to the burritos                             $1.50 per person 
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Breakfast 
10 guest minimum  
 
Hot Breakfast          $17.60 per person 
Your choice of 1 main, 1 meat, 1 side 
 
Hot Breakfast Take Two! 
You choice of 1 main, 2 sides                                                       $14.30 per person 
 
Main: 
French toast maple syrup butter, blueberry whipped cream  
Frittata red potatoes, peppers, gruyere, rosemary  
 ** Frittata cannot be made for less than 12 guests 
Griddle cakes corn cakes, fruit compote, whipped maple butter  
Hot multigrain cereal brown sugar, dried fruit, milk, sliced almonds scramble sautéed spinach, 
white cheddar, caramelized onion  
 
Meat: 
Bacon locally cured 
Sliced smoked heritage ham  
Free-range turkey, sage, fennel sausage 
 
Sides: 
American fries local potatoes, fresh herbs 
Bagel & cream cheese assorted house-made bagels and cream cheese  
Fresh fruit salad melon, berries, grapes  
Hard-boiled local eggs 
Mixed greens with balsamic vinaigrette 
Sweet potato hash sautéed peppers and onion  
 
Add on Breakfast Extras: 
House made ciabatta rolls $1.65 
Gluten free bread $1.25 (if substituting $0.75) 
Muffins $3.85 each  
Scone $3.85 each  
Banana nut bread $3.85 each 
Whipped butter $1.25         
Seasonal house made Jam $1.85 
Fresh Organic Orange Juice $33.00 (servers 10 - 12)  
Fresh Fruit Platter– $4.95 per person 
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  Lunch 
10 guest minimum  
 
Mixed Bagel Sandwich Platters        $12.00 per person 
Assorted selection of Bagel Sandwich Bites (cut in half) 
- Plain Bagel with Chicken Salad, tomatoes and sprouts 
- Onion Bagel with Veggie Cream Cheese, Smoked Turkey, cucumber and sprouts 
Served with Side of Seasonal Green Salad, House made dressing 
On request: vegetarian option: Everything Bagel with hummus, cucumber, tomatoes and sprouts 
 
Deconstructed Bagel Sandwich Bar       $13.75 per person 
Mixed House Made Bagels 
Sandwich Fillings: (pick two) Egg Salad, Chicken Salad, Tuna Salad; Smoked Turkey; Heritage Ham 
Fixings: Cucumber, Tomato, Sprouts 
Served with Side of Seasonal Green Salad, House made dressing 
 
Mixed Sandwich Platters       $13.75 per person 
House Signature Sandwiches (cut in half) 

- smoked free-range turkey, smoked cheddar, pickled red onion, avocado, romaine, chipotle aioli 

- free-range chicken salad, toasted almonds, roasted tomato & herbs, lemon aioli 
Served with Side of Seasonal Green Salad, House made dressing 
 
Deconstructed Sandwich Bar        $15.50 per person 
House Made Bread Selection: Sliced Multi-grain and Ciabatta Rolls 
Sandwich Fillings: (pick two) Egg Salad, Chicken Salad, Tuna Salad, Smoked Turkey, Heritage Ham 
Fixings: cucumber, red onion, sprouts 
Served with Side of Seasonal Green Salad, House made dressing 
 
Wraps           $13.75 per person 
Flour Tortilla wraps (select two) 
 - Heritage ham wrap: heritage ham, smoked cheddar, mixed greens, charred tomato, red onion, 
dijonnaise 
- Pesto turkey wrap: free-range turkey, provolone, pesto, charred red onions, tomato, garlic aioli, mixed 
greens 
- Mediterranean hummus wrap: roasted garlic hummus, grilled, zucchini and squash, cucumber, red 
Pe pper puree, feta 
- Roast beef wrap: grass-fed beef, caramelized onions, chive-horseradish aioli, mixed greens (add $1.50) 
Served with Side of Seasonal Green Salad, House made dressing 
 
Make it a Box: add a salted chocolate chip cookie and piece of fruit $3.30 



	

4	
All	menu	pricing	is	current.	Prices	are	subject	to	change	at	any	time.		

A	20%	catering	service	fee	is	added	to	each	order.	Prices	do	not	include	tax.	

Lunch 

Soup Station  
1 soup choice minimum order 10 portions per soup     $10.50 per person   
2 soup choices minimum order of 20 servings (10 portion minimum per 1 soup)  $13.75 per person 
 
Soups are 12oz portions (bowl) and broth based  
Chef’s Seasonal Soup     
Chicken Wild Rice Soup     
Vegetable Wild Rice Soup   
 
Served with: 
House made Bread Basket: Sliced Multi-grain Bread and Ciabatta Rolls 
Side of Seasonal Green Salad, House made dressing (2 of our chefs house made dressings) 
Whipped Butter 
 
 
 
Soup and Sandwich station 
Your choice of one soup and a platter of mixed sandwich bites   $16.50 per person  
sandwich bites:  
Smoked turkey & cheddar, grass-fed & roast beef with chive horseradish aioli  

*Vegetarian option available upon request Sub for turkey or beef 
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Lunch 

10 guest minimum per item  
 
Salad Bar   
 
Chopped salad:* romaine, free-range turkey, tomato, cucumber, hard-boiled egg, buttermilk dressing 
 $13.75 
Millet & quinoa salad: mixed greens, quinoa, millet, beets, sunflower seeds, feta, balsamic vinaigrette 
 $13.25 
Wild rice & apple salad: spinach, wild rice, apple, toasted almond, lemon vinaigrette   
 $12.65 
Beet salad: spinach, roasted beets, feta, toasted almond, honey-citrus dressing    
 $14.25 
Butter lettuce salad: roasted grapes, crispy shallots, creamy tarragon dressing, parmesan crouton 
 $12.65 
Caesar salad: romaine, shaved parmesan, garlic croutons, creamy caesar dressing   
 $11 
House salad*: mixed greens, beets, carrots, radish, balsamic vinaigrette      

$10.45 
herb salad*: mixed greens, fresh herbs, green beans, sweet corn, red onion, lemon vinaigrette 
 $9.90 
Served with House made breads and whipped butter 
 
* To make the most of seasonal availability we may change types of lettuce. 
 
Add on: add diced free-range chicken to any salad $2.75 
Make it a Box: add a salted chocolate chip cookie and piece of fruit $3.30 
 
 
Hot Pasta Buffet         $17.50 per person 
Mac and Cheese: creamy cheddar mornay, toasted herb breadcrumbs 
Baked Rotini Alfredo: with chicken, cherry tomato, roasted red pepper alfredo sauce 
Served with side of seasonal green salad, house made dressing 
 
Lasagna Buffet          $17.50 per person 
Vegetable Lasagna: roasted veggie, ricotta, spinach, parmesan 
Lasagna bolognese: grass-fed beef and heritage pork, tomato sauce, three cheeses 
Served with side salad of Seasonal Green Salad, House made dressing 
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Lunch 

10 guest minimum per item  
 
Taco Bar menu          $17.60 per person  
 
Build your own Taco: 
Warmed flour tortillas 
Taco fillings: pulled pork, black beans & veggies 
*Substitute chipotle chicken taco filling instead of pork $1.25 
Side: Mexican Rice 
Taco toppings: hot sauce, salsa verde, pico de gallo, sour cream, grated Cheese & shredded lettuce 
 
Add on: local organic tortilla chips $1.75 per person 
 
Enchiladas           $18.70 per person 
 
Vegetable enchiladas: corn tortillas, goat cheese mousse, grilled peppers and onions, wilted kale, 
Roasted tomatillo salsa verde   (add chicken $1.65) 
Served with mexican style rice 
Local Organic corn tortilla chips and house made Salsa 
Option: substitute side order of green salad for rice 
 
 
Baked Potato bar          $18.75 per person 
 
Baked Russet Potatoes 
Top with your choice of one:   

 Diced herbed chicken with seasonal vegetable medley 
  Diced Ferndale Turkey, with seasonal vegetable medley 
  Slow cooked pulled pork 
  Turkey bean chili 

 Vegetable chili 
 
Served with grated cheese, onion, tomato, sour cream, hot sauce and a side of chefs seasonal green 
Salad, and two house made dressing  
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Lunch 

10 guest minimum per item  
 
Curry or Chili Station  
Minimum order 10 portions per curry/chili 
 
Green Coconut Curry: onions, garlic, chickpeas, coconut milk, chicken     $16.50 
Sweet potato & chickpea curry: roasted sweet potatoes, spinach, chickpeas, masala curry sauce GF. V. $15.40 
All Curries served with coconut flakes, fresh herbs, diced pepper toppings and coconut rice 
 
Vegetable Chili: chunky diced veggies, cumin, smoked paprika, beans, chickpeas   $15.40 
Turkey Bean Chili: Ferndale Farms turkey, tomatoes, oregano, beans, chili powder  $16.50 
Beef Bean Chili: Thousand Hills ground beef and red beans     $17.60 
White Bean Chili: Slow cooked organic chicken, braised white beans, fresh herbs, cumin  $16.50  
All Chili is served with grated cheese, sour cream, diced onion toppings and Cornbread Muffins and 
Honey Butter 
 
Add on: 
Chefs seasonal green side salad, and two house made dressings  $4.50 per person 
 
 
 
 
Optional Extras: (Add on to any lunch /minimum 10 orders) 
Chefs Seasonal Soup    add $4.50 cup  $6.75 bowl 
Chefs Seasonal Green Salad   add $4.50 per person 
Fresh Fruit Platter    add $4.95 per person 
Kettle Chips     add $1.75 per person 
Local Organic Corn Tortilla Chips  add $1.75 per person 
House Made Ciabatta Rolls, Whipped Butter add $1.75 per person 
 Gluten free Substitute    Add $.75 each 
Gluten free Bread (add on)   add $1.25 per order 
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Dinner Buffet 

10 guest minimum   
 
Three steps to create your own buffet menu:  
1. Pick a main plate 
2. Select your vegetable to be offered with it.  
3. Select a side.  
  
*Special dietary requests needs can be accommodated.  
 
1. Main Plate         Buffet Price per person 
 
Mac and Cheese: creamy cheddar mornay, toasted herb breadcrumbs        $19.80 
Baked Rotini Alfredo: with chicken, cherry tomato, roasted red pepper alfredo sauce  $19.80 
Vegetable Lasagna: roasted vegetables, ricotta, spinach, parmesan    $19.80 
Lasagna Bolognese: grass-fed beef and heritage pork, tomato sauce, three cheeses  $22.00 
Vegetable Enchiladas: (GF) corn tortillas, goat cheese, wilted kale, roasted tomatillo salsa verde $19.80 
Chicken Enchiladas: (GF) corn tortillas, goat cheese, wilted kale, roasted tomatillo salsa verde $22.00 
Braised Beef: slow-roasted grass-fed beef, smoked tomato, beef jus    $24.25 
Turkey Meatloaf: free-range turkey with a honey-sherry glaze     $22.00 
Pork Loin: balsamic brown sugar glazed heritage pork loin, dark cherry and thyme compote $24.25 
Short Ribs: (beef) slow braised grass-fed beef short ribs, sweet sesame glaze   $28.00 
* Short Ribs require a three weeks’ notice  
Red wine braised Chicken: free-range bone-in braised chicken with rustic red wine reduction $23.45 
Garlic herb Chicken: herb and garlic marinated chicken breast with white wine pan gravy  $23.15 
Roasted Turkey: herb-crusted free-range turkey breast, browned butter, spiced apple relish $24.25 
Sweet potato & chickpea curry: roasted sweet potatoes, spinach, chickpeas, masala curry sauce  $20.95 
Roasted Salmon: roasted salmon fillet, lemon dill pesto         $28.60 
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Dinner Buffet Continued 

 
2. Pick a Veggie 
 
Seasonal Roasted Veggies: roasted seasonal vegetables, extra virgin olive oil, fresh herbs 
Soy Glazed Grilled Broccoli: chili soy sauce, honey, grilled broccoli 
Green Beans: with shallots, roasted green beans, olive oil, crispy shallots 
Cabbage and apple slaw: creamy shredded cabbage, apple, and scallions 
Chefs Salad: simple green salad with house made dressing 
Braised Red Cabbage: slow-cooked red cabbage, apple cider vinegar, brown sugar, cinnamon 
Roasted Carrots & Sweet Potatoes: oven-roasted spiced carrots and sweet potatoes 
Butter lettuce salad: roasted grapes, crispy shallots, creamy tarragon dressing, parmesan crouton  
Caesar salad: romaine, shaved parmesan, garlic croutons, creamy caesar dressing  
House salad: mixed greens, beets, carrots, radish, balsamic vinaigrette  
 
3. Pick a Side 

 
Classic creamy mashed potatoes  
Butter red potatoes 
Sweet potato salad 
Chipotle spiced soft polenta 
Coconut basmati rice 
Lentil and bulgar tabbouleh 
Lemon couscous 
Bread Roll and Whipped Butter 
 
 
Optional Extras: (Add on to any dinner /minimum 10 orders) 
Add a second veggie            Add $4.50 per person 
Add a second side    Add $4.95 per person 
Add a second main plate   $ request quote 
Chefs Seasonal Soup (side portion)  Add $4.50 per person   
Fresh Fruit Platter    Add $4.95 per person 
House Made Ciabatta Rolls, Whipped Butter add $1.75 per person 
 Gluten free Substitute    Add $.75 each 
Gluten free Bread (add on)   add $1.25 per order 
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Appetizer Platters 
 

Appetizer platters serve 20 to 24 guests. All platters can be done as half platters.  

 

Caramelized onion dip, served with kettle chips         $77.00 

Chips & Salsa: whole grain milling tortilla chips, tomatillo and smoky tomato salsa   $66.00  

Deviled Eggs: organic eggs, house-made pickles, smoked paprika     $99.00 

Meatballs: grass-fed beef and heritage pork, plum orange glaze                $137.50 

Salted Pretzel Bites: house-made pretzels served with spicy mustard                                              $66.00 

Sandwich Bites: smoked turkey & cheddar, grass-fed roast beef, chive horseradish aioli              $137.50 

Spicy Nut Mix: walnuts, sunflower seeds, peanuts, almonds, cashews, cayenne                             $66.00 

Wings: free-range chicken, spicy honey glaze, scallion                                                                   $137.50 

Artisan Cheese Platter: local gruyere, blue & brie cheeses, grapes, candied walnuts and anise seed 
crackers                     $176.00 

Mediterranean Platter: garlic hummus, cucumber, carrots, grilled eggplant, roasted red pepper puree, 
feta, olives, crostini                                                                                                                           $121.00 

Charcuterie: local cured meats, turkey confit, whole grain mustard and baguette                           $176.00 

Cheese & Crackers: tomato basil gouda, smoked cheddar, jalapeño jack               $126.50 

Fresh Fruit Platter: melon, citrus, pineapple, berries                                                                        $105.00 

Grilled Bread & Spreads: roasted red pepper hummus, toasted almond pesto, blue cheese fig spread, 
olive tapenade, grilled baguette                    $121.00 

Relish Platter: house-pickled vegetables, honeyed chevre, spiced apple chutney, with baguette   $121.00 

Seasonal Grilled Vegetables: cilantro chimichurri, herb creme fraiche     $99.00 

Vegetable Crudités: fresh vegetables, ancho-lemon dip, garlic crema     $94.00 
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HORS D’OUEVRES 
Hors D’oeuvre Price is per pieces of each item. 10 piece minimum per item.  

Cold                 

Seasonal veggie tartlet (selecetion varies per season)        $2.75    

Beet & Goat Gheese Canapé: golden beets, pistachios, whipped goat cheese     $3.00        

Caramelized Onion Tartlet: grilled apple, fresh thyme, creme fraiche      $2.75          

Chicken Salad Endive Cup: toasted walnut, red grapes       $3.00         

Cilantro Pesto Canapé: cilantro pesto, jalapeño, sweet potato, lemon     $2.75           

Coffee-Rubbed Steak Skewer: grass-fed beef, roasted mushroom, cilantro chimichurri   $3.85           

Crispy Ham & Pear Crostini: sweet pickled pear, brie, cardamom     $3.35         

Cucumber Canapé: olive tapenade, roasted red pepper, lemon      $2.75           

Grilled Vegetable Skewer: squash, red potato, tomato, cilantro chimichurri, herb creme fraiche  $2.75 

Lox roll : smoked salmon lox with caper cream cheese, fresh dill, bagel chip    $4.50 

Prosciutto & Asparagus Roulade: prosciutto, fresh asparagus, scallion, balsamic glaze   $3.50  

Prosciutto Melon Bite: cantaloupe, fresh mint, balsamic       $3.50 

Shrimp Skewer: sustainable shrimp, gremolata        $4.50 

Smoked Trout Crostini: smoked trout mousse, Lake Superior herring roe     $3.85 

Spicy Salmon Spoon: ginger, cilantro, jalapeño        $4.95  

Sweet Pea Crostini: shaved local parmesan, lemon zest, cracked pepper    $2.75 

Roasted Sweet Potato Canapé: blue cheese, crispy shallots        $2.75 

Turkey-fennel Crostini: turkey confit, fresh fennel slaw        $3.85 
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HORS D’OUEVRES 
Hors D’oeuvre Price is per pieces of each item. 10 piece minimum per item.  

Warm 

Chicken satay local free-range chicken, spicy cilantro & parsley sauce, roasted red pepper crema $3.85 

Goat cheese stuffed mushroom crimini mushrooms, roasted garlic, fresh herbs    $3.15 

Lamb polpette breadcrumbs, parsley, romesco sauce       $3.85 

Crab cake roasted red pepper crema         $4.15 

Mushroom tartlet toasted almond, fresh herbs        $2.75 

Portabella mushroom slider roasted red pepper, mozzarella, romesco sauce    $4.15 

Baby potato cup with creamy leeks, parmesan        $2.75 

Shepherds pie bite grass-fed beef, root vegetables, whipped garlic potato, chives   $3.30 

Smoked salmon quiche bite scallion, dill, feta        $3.15 

Spicy chicken slider, pulled free-range chicken, greens, harissa      $4.50 

Spinach quiche bite sauteed spinach, red pepper, gouda      $2.75 

Corn-dusted walleye slider with mixed greens and tarragon aioli      $4.95 

 

         

Snacks 
 

 

Snack Mix                        $2.75 per person  
Mixed Nuts              $2.75 per person 
Assorted Candies                        $2.00 per person 
Freshly Popped Popcorn            $1.50 per person 
Assorted Granola Bars               $1.50 per person 
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  Desserts 
10 guest minimum   
 

Carmelita bar      full size $4.15    

Chocolate-dipped macaroon   full size $2.75  

Fruit rugelach     full size $2.75  

Dark chocolate brownie    full size $4.15   mini $1.50    

Gingersnap     full size $3.00   mini $1.40 

Lemon bar     full size $4.15   mini $1.40 

Peanut butter bar    full size $4.15   mini $1.40 

Salted chocolate chip cookie  full size $3.00   mini $1.40 

Mini cookie and bar bites platters      Small (serves 10 to 12 guests 35 pieces) $44.00 

                Large (serves 20-24 guests 75 pieces)    $88.00   

 
 

Cakes:           

Carrot cake with cream cheese frosting 10 inch      $70 

Chocolate cake with caramel drizzle 10 inch      $70 

Flourless chocolate cake topped with pistachio 8 inch     $70 

Lavender cheesecake with chevre and candied lemon 8 inch    $75 

Seasonal cheesecake organic cream cheese with seasonal fruit 8 inch   $70 
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Beverages 

 
 
 
Regular Coffee        $1.00 per person  
Decaf Coffee          $1.00 per person  
Assorted Hot Tea         $1.00 per person   
Coffee/Decaf/Hot Tea        $2.00 per person  
Hot Cocoa          $1.00 per person  
Assorted Canned Soda        $1.00 per can  
Ice Water (No other food & beverage ordered. Serves 16 guests)               $8.50 per gallon  
Ice Water (With food & beverage)                  No Charge 
Lemonade         $10.00 per gallon 
Iced Tea         $10.00 per gallon 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


