
Casual Catering Menu

The VT Department of Health warns that eating raw or undercooked meats and eggs can make you ill.
Please inform us of any allergies or dietary needs while ordering. 

Available for groups of 20-250.
Orders must be placed by 12pm the Sunday before.

SANDWICHES SALADS & SIDES
Each feeds 20 (side portions)

Individually wrapped & labeled for ease
of service at your event.
Please check our current restaurant
menu for sandwich options and pricing.

House Salad ... $30
Mixed greens, carrots, marinated onions, 
& maple balsamic dressing.

Beet Salad ... $40
Mixed greens, balsamic beets, feta, candied
nuts, & maple balsamic dressing.

Caesar Salad ... $35
Mixed greens, parmesan, breadcrumbs, 
& caesar dressing.

Goddess Salad ... $45
Mixed greens, broccoli, pepitas, cucumbers, peas,
& lemon tahini dressing.

Pasta Salad ... $40
Potato Salad ... $35
Coleslaw ... $35
Mac & Cheese ... $50
House Corn Chips ... $20
Soup of the Day ... $5/cup (feeds 1)

BOXED LUNCHES
Make any sandwich a meal (+$5).
Individually boxed & labeled.
Maximum of 3 combos per order.

Each box includes: 
One sandwich
House corn chips 

             (+$3 for salad or soup upgrade)
One sweet

SWEETS ... $1.5/each
Chocolate Chip Cookies
Rice Crispy Treats (GF)
Brownies
Coconut Macaroons

DISPOSABLES ... $2/person
Compostable plates, utensils, & napkins

DELIVERY
$20 flat rate to Danville, Walden,
Peacham,  or Barnet.

$20 + mileage to further
destinations.

FULL SERVICE
+30% to final price.

Our team will take care of setting
up a buffet and cleaning up at the
end of the mealtime. 

PICK-UP
No additional charge.



Special Events Catering 
Available for groups of 20-250.
Orders must be finalized 30 days in advance.

MEAL STYLES

DELIVERY
$20 flat rate to Danville, Walden,
Peacham,  or Barnet.

$20 + mileage to further
destinations.

FULL SERVICE
+30% to final price.
Our team will take care of table
set-up, service, and clean-up.
Includes disposables.

PICK-UP
No additional charge.

GRAZING TABLES

Charcuterie ... $100 (feeds 10)
A curated selection of local cheeses, cured
meats, breads, crudité, and accoutrements. 

Assorted Deviled Eggs ... $20/dozen
Assorted Mini Quiches ... $20/dozen
Assorted Bruschetta ... $36/dozen
Meatballs ... $15/dozen
Shrimp Cocktail ... $50/lb

Sliders ... $8/each
Please check our current restaurant menu
for sandwich options.

Disposables ... $2/person
Compostable appetizer plates & forks,
and paper cocktail napkins

Disposables ... $2/person
Compostable dinner plates, compostable forks & knives,
and paper napkins

Dinnerware ... $8/person
Ceramic dinner plates, forks & knives, and cloth napkins

BAR SERVICES

Bar Snacks Add-On ... $2/person
Our house-made snack mix, perfect for events where the
party lasts long after the meal.

Cold Drink Station Add-On ... $3/person
Self-serve lemonade & iced tea. Required if other 
non-alcoholic options are not included on bar menu.

All bar services include a self-serve water station.

Bartending Only ... $250 for 4 hours
Four hours of bar service from our team of friendly &
professional bartenders. $60 for each additional hour.

Signature Bar ... Custom Pricing
All inclusive and fully custom. We’ll take care of the
planning, stocking,  and serving for your event.

Mobile Bar Add-On ... $200

GRAZING TABLE
SERVICE OPTIONS

Buffet ... $40/person
Best for parties of under 75, or events of any size without a
designated meal time. Choose 2-3 mains and up to 5 sides.

Please see next page for meal options.

Family Style ... $40/person
Best for parties of any size with a designated meal time.
Choose 1 main and up to 3 sides. Includes a first course of
1 bread and 1 green salad. 

Plated ... $55/person
Available for parties of under 50, with a designated meal time.
Choose up to two combos (main + 2 sides). Includes a first
course of 1 bread  and 1 green salad. Includes dinnerware.



Special Events Catering 
Available for groups of 20-250.
Orders must be finalized 30 days in advance.
$500 deposit required to reserve event date.

MAINS

Summer Picnic
Chicken Skewers and/or Stuffed Squash
Hummus & Pita
Goddess Salad
Cucumber Orzo Salad
Balsamic Beets

SIDES

SUGGESTED
COMBOS Chicken Skewers

BBQ Pulled Pork
BBQ Pulled Brisket
Rare Seared Ahi Tuna
Pasta Primavera (vegetarian)
Stuffed Squash (vegetarian, +$2)
Pot Roast (+$2)
Maple Glazed Salmon (+$2)

Potato Salad
Coleslaw
Balsamic Beets
Cucumber Orzo Salad
Peanut Noodle Salad
Sesame Broccoli
Rice Pilaf
Mac & Cheese
Roasted Seasonal Vegetables

BREADS

GREEN SALADS

OTHER SIDES

House Rolls
House Corn Chips
Hummus & Pita

Garden Salad
Caesar Salad
Goddess Salad (+$2)
Beet Salad (+$2)

Backyard BBQ
BBQ Pulled Pork and/or Brisket
House Corn Chips
Caesar Salad
Potato Salad
Mac & Cheese
Coleslaw

Hearty Comforts
Pot Roast and/or Maple Glazed Salmon
House Rolls
Beet Salad
Rice Pilaf
Roasted Seasonal Vegetables

Family Dinner
Pasta Primavera
House Rolls
Garden Salad
Roasted Seasonal Vegetables

CUSTOM MENU

$100 menu planning charge.

Work with our team to design a
fully custom menu.



Dining Room Rental
Available for groups of 15-25.
Orders must be finalized 30 days in advance.
$500 deposit required to reserve event date.

PRICING
$500 venue rental for 4 hours of private use of our dining room.
$100 for each additional hour.

WHAT’S INCLUDED
Private use of our dining room from 5pm-9pm.
Meal of your choice in the style of your choice. 
All necessary dinnerware.
Access to our full bar and cafe menus.

MEAL STYLES

Grazing Table
Perfect for events with a cocktail hour, or
where a lighter meal is desired. Please see our
Special Events menu for options & pricing.

Cash Menu
Best for casual events where guests are
paying for their own meal. Hosts choose a
limited selection of items from our regular
menu for guests to order from. 

Special Event Buffet ... $40/person
Self-serve buffet meal. Best for events without a
designated meal time. Choose 2-3 mains and up
to 5 sides from our Special Events menu.

Casual Buffet
Best for more casual events without a
designated meal time. Please see our Casual
Catering menu for options & pricing.

Family Style ... $40/person
Group portions served table-side. Best for events with a
designated meal time. Choose 1 main and up to 3 sides.
Includes a first course of 1 bread and 1 green salad. 

Plated ... $47/person
Individual meals served table-side. Best for events with a
designated meal time. Choose up to two combos (main
+ 2 sides). Includes a first course of 1 bread  and 1 green
salad served family style. 


