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2026 MENU

e WEDDING CATERING e

Pricing includes an appetizer buffet
along with both vegetarian and meat entree options

Appetizer Buffet - Artisan Board

Craft meats, cheeses, spreads, nuts, olives,
seasonal fruits and crackers artfully arranged on platters

Buffet Dinner Entree

We source local, seasonal produce for all catering options.

Some selections may not be available throughout the season.
Please choose one menu option from the list below. Included is one meat
option. An additional meat option is available with upcharge.

The all-inclusive price includes dinner served buffet style
at the back of the greenhouse venue.

Plated dinner served from the kitchen window is additional $5/person.
Plated dinner served to each guest at table is additional $10/person.

Greenhouse Classic
Grilled Chicken with a Creamy Mustard Sauce

served with parmesan herb potatoes, grilled veggies, a mixed green salad & buttermilk biscuits.

Veggie option: Black Bean Fritter

Mediterranean Plate
Choose between Grilled Chicken with Romesco Sauce
OR Beef Meatballs with Tzatziki Sauce
served with orzo pilaf, grilled veggies, a mixed green salad, and herb flatbread.
Veggie option: Firecracker Chickpeas

Far East Delight
Choose between Ginger Garlic Beef OR Chicken
served with jeweled rice, grilled veggies, a mixed green salad, and herb flatbread.
Veggie Option: Green Falafel with Tahini

South of the Border
Choose between Slow Roasted Beef OR Grilled Chicken with Ranchero Sauce.
with savory potatoes, grilled veggies, a mixed green salad, and buttermilk cornbread.
Also served with fresh salsa and cilantro crema
Veggie Option: Black Bean Fritter

Wedding packages are all-inclusive for up to 100 guests.
When over 100 guests, Food & Bar Service
is an additional charge per person.
The all-inclusive package includes a handblown water glass & matching
carafe, a locally made ceramic plate, modern fork & knife, and a grey tweed
dinner napkin, table set as well as clearing after dinner.
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2026 MENU

e ALA CARTE CATERINGes —

These options are great for rehearsal dinner or day of lunch or brunch.
Additional meal options available upon request.

Artisan Board $ 175
Large compostable party tray with craft meats, cheeses,
spreads, olives, nuts, and seasonal fruit. Served with
assorted crackers. Serves 15-25ppl as an appetizer.

Savory Hand Pies $ 7 each

All butter pie dough filled with local seasonal veggies and local
meat. Vegetarian or Meat varieties available.

Flavors may include: Potato Bacon, Curry Lentil, Pepperoni Pizza,
Sweet Potato + Black Bean, Broccoli Cheddar

Mixed Green Salad GF/V $30/bowl

Seasonal greens with house made vinaigrette and toppings.
80 oz bowl feeds 6-8 ppl

Seasonal Grain Salads $60/bowl

Served cold or room temp,..GF & Vegan options available.
80 oz bowl feeds 6-10 ppl  Options may include:
Blueberry Farro
Mediterranean Orzo

Summer Noodle Bowl (DF, GF)

Zucchini Pad Thai (DF, GF) Lentil Kale with Feta (GF)
Southwest Quinoa Pilaf (GF) Herb Feta Cous Cous
Seasonal Soup (frozen) $14/ quart

Made with the most local ingredients, including local, pastured
meat, and housemade stock. Availability may include:

Broccoli Cheddar(GF), Coconut Curry Sweet Corn (GF,DF),
Zuppa Toscana (GF), Chicken Noodle (DF), Tomato (GF,DF)

Quiche $11 each
Tenderly made, locally at Bakewell Co. Choose from: feeds 2-3 ppl

Goat Cheese + Red Pepper OR Sausage + Chive

Seasonal Scones $24/ 6 ct tray

Scratch made, baked fresh to order
Strawberries & Cream OR Cheddar Dill

Housemade Cookies $33 for 12 ct tray
Golden Oaties $99 for 36 ct tray
EPIC Chocolate Chunk

Chocolate Chunk Shortbread must order minimum
Buckwheat Chip (GF) of 6 per flavor

Chocolate Pecan Chunk
Peanut Butter

Granola (GF, DF)
Apricot Ginger (GF, DF)
Triple Ginger(seasonal)
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