
Nationally recognized passion

to create A remarkable food-centric

event that respects and

connects the community of

people who grow, prepare, and eat

 the food we share ...



Whole grains we grind for
freshness and health

Small batches ensure
quality and chemical free

Poultry and eggs are
all pasture raised 

Natural fermentation using
only wild yeast cultures

Humanely raised hormone
and antibiotic free 

Create every ingredient only
cheese is made for us

All food is natural
additive and chemical free

YES 90% organic sourcing
except like pork or fish

... beyond this unique mission, we go Where FEw 
even Dare, bringing these commitments

to life in our Craft kitchen ...

border images grown cultivated
and captured at our farm

Grass feed dairy
superior health and flavor

Vegan options only
plant based ingredients

No seed oils only chemical
free cold pressed oils.

Olive wood smoke and
fire kissed cooking



Produce from local
farms or our microfarm

All heirloom heritage
for health and flavor

From our farms planted
seeds to your fork

border images grown cultivated
and captured at our farm

No chemical cleaners
food or service ware

25% solar energy
efficient to water reuse

Compostable biodegradable
plant based disposables

All foreign chocolate vanilla
spices and coffee

Reuse all wood glass
and plastics (BPA free)

We support local farms
and suppliers

All food waste that can
be is composted

Self sustained farm cycle
regenerating our soil

... from seed to fork, we grow, create and source
everything at our farm and through

partners to these standards.

Water is triple carbon
filtered to .5 Micron 



Crostini Cracker
Created like all our wheat products with our organic heritage freshly milled flour and wild yeast, then
piped cream cheese and ricotta base garnished with the following:
California - Smoked chicken, jalapeno⊖, smoked pineapple and a bit of 宅宅宔 added to pipped blend
goat cheese - 宋eritage cherry tomato⊖, goat cheese, fresh herb⊖ pipped spread
palm springs - Smoked pork belly, gorgonzola and date with a hint of lemon⊖
greek - 安eta, cucumber slice, fresh herb⊖ pipped spread
spicy italian - 宒ur Salame, jalapeno⊖, chimi churri⊖ pipped spread (heat) 
salmon - Smoked salmon blended with fresh dill⊖(in season) or a caper
Bruscheta(V) - 宋eritage cherry tomato⊖, basil⊖, fresh herb⊖ pipped spread
BEET LOVE(V) - Smoked beets⊖ pipped spread with, yes a smoked beet⊖ garnish孤

American Italian Fusion
Smoked Salmon or beet⊖ “Mousse”(GF)(V) - Piped onto an english
cucumber slice + seasonal⊖ topper
mac n cheese - Three Cheese Cheddar OR White Fresh Herb⊖ and 宅ell 宓eppers⊖
“Stuffed Potato”(GF)(V) - 宕ed or yellow rounds with cream cheese, potato and spices pipped on top
choose a flavor: Italian Classic - Rosemary⊖ & Parmesan - Smoked 宓ork 宅elly & Cheddar
Deviled Eggs(GF) - 宜olk, mustard, paprika, vinegar, & mayonnaise 孮 seasonal⊖ topper choose a flavor:
Italian - Sassy Southern (bit of heat) - Smoke House (smoked pork belly) - Smoked Salmon (hint of lemon)
lasagna(GF) - 安resh wild yeast noodles from our milled flour OR buckwheat (specify GF) this is a ricotta
forward treat - Fresh Herb⊖ Red Sauce and Italian Sausage OR Vegetable Medley⊖ - 
White Garlic Parmesan Sauce with Smoked Chicken OR Vegetable Medley⊖
Vegan “crab” cakes(V) - Artichokes, jack fruit, spices, bread crumbs with a zesty remoulade sauce
Filled Jalapeno⊖(GF)(V) - 宅aked and pipped with sweet craisin cream cheese (hot)

Salame cups(GF) - 宅aked into a cup and filled with pipped herb cream cheese, goat cheese topping

Cocktail Skewers
Roman(GF) - Cut link sausage and petite potato then tossed in honey mustard glaze
meat & potatoes(GF)(V) - 宐aple glazed sweet potatoes and smoked pork belly
Caprese(GF) - Heritage cherry tomatoes⊖, fresh basil⊖, fresh mozzarella with smoked honey drizzle
Fresh Made Pasta - Cheese tortellini covered in tomato pesto⊖, fresh mozzarella and salame
Summer Taste(GF) - 宒ur Salame, fresh mozzarella and cantaloupe with smoked honey drizzle 
vegan love(GF) - Smoked marinaded sprouted tofu, fermented carrot, pickled radish⊖, smoked honey
island time(GF)(V) - Smoked pineapple and chicken, bell pepper⊖ with smoked honey drizzle

Passed appetizers - Garnished,
Portioned, and Decorated with our farms

fresh edible flowers⊖, herbs⊖, and plants⊖

⊖indicates grown organically at our farm

(宙)specify vegan (meat replaced with smoked 孮 marinaded sprouted tofu) or in description
(GF)gluten free in description or can specify replacing with buckwheat

All Grains We Fresh Milled and Ferment with Wild Yeast

border images grown, cultivated and captured at our farm



宓urple 宓olenta 宅aked 宅ites
安resh milled at the farm using blue heritage corn to make a uni宴ue appetizer
smoked Chicken(GF)(V) - 定ith pineapple, jalapeno⊖ and smoked honey drizzle
smoked beets(GF)(V) - 宊orgonzola and smoked honey drizzle
Smoked Pork belly(GF)(V) - 宊orgonzola and smoked honey drizzle

安lame 宎issed Stu⒐ed 宋eritage Sweet 宐ini 宅ox 宓eppers⊖
A base of cream cheese and ricotta pipped into a pepper then fire touched for a light smoky kiss
Fresh Herb(GF)(V) - 宏ight baked filled with fresh herb⊖ & 完talian inspired fusion with a hint of lemon⊖
Italian sausage(GF)(V) - 安resh herb⊖ red sauce, 宴uinoa, mozzarella and 完talian sausage
smoked Pork belly and cheddar(GF)(V) - 宅lended with a nice hint of smoke and paprika

Meatballs
BBQ - 宅lended with sage⊖, onion, garlic, bread crumbs, 完talian spices & 宅宅宔 glaze
Spicy BBQ - 宅宅宔 meatballs with medium heat added to our 宅宅宔 glaze
classic(GF) - More meat focused with red onions, garlic, and spices in its own juices
Chicken(GF) - With greens⊖, spices and glazed in its juices with a hint of honey
Vegan BBQ .孺學oz它 - Sage⊖, onion, garlic, pea, coconut, rice, cocoa & potato proteins
(made smaller so they hold together when stacked and 宅宅宔 sauce dolloped on top)

Artisan Cheese 宅all 宅ites
Cream cheese and ricotta base with your chosen flavor then encrusted in crushed smoked walnut
Craisin(GF) - A fall inspiration with dehydrated cranberries (craisins) and hints of cinnamon
Smoked Pork belly(GF) - 宅lended with bell peppers⊖ with hints of paprika and smoke
Smoked Salmon(GF) - 宅lended with garlic greens⊖, lemon juice⊖ spices 孮 sumac for a lemon finish
Smoked Beet⊖(GF) - 宅lended with goat cheese and a wonderful hint of smoke

Cauliflower 安lorets
宗umbled in coating and fired with a soft crunch 
Sweet and sour(GF)(V) - Sweet and a hint of Asian spice
Honey Mustard(GF)(V) - 宋oney mustard glaze, slightly caramelized and smoky
Three cheese(GF) - 宐ore like mac n cheese this is covered in our creamy cheese sauce
Thai Spice(GF)(V) - 宙egan 宗hai inspired fusion of flavors with medium heat
Buffalo(GF)(V) - Smoked and fire roasted pepper with spices (heat)
Garlic Parmesan(GF)(V) - Hints of smoke and Italian seasoning with garlic and parmesan
Smoked beet⊖(宊安)(V) - 定hite and purple with hints of smoke, balsamic and a slightly sweet finish

Passed appetizers - Garnished,
Portioned, and Decorated with our farms

fresh edible flowers⊖, herbs⊖, and plants⊖

⊖indicates grown organically at our farm

(宙)specify vegan (meat replaced with smoked 孮 marinaded sprouted tofu) or in description
(GF)gluten free in description or can specify replacing with buckwheat

All Grains We Fresh Milled and Ferment with Wild Yeast

Border images grown, cultivated and captured at our farm



Cheese/Meat Artisan Salads
Cant stop the beet(GF) - Salad greens mix, smoked beets, goat cheese, pepitas and sunflower seeds

crafted dressing: honey spice with kombucha⊖ apple cider⊖ wild yeast fermented vinegars
Greek Farm(GF) - Salad greens mix, feta, pickled and fresh radishes⊖, pepitas and sunflower seeds

crafted dressing: blueberry maple with kombucha⊖ apple cider⊖ wild yeast fermented vinegars
Italian farm(GF) - Salad greens mix, craisins, goat cheese and smoked walnuts

crafted dressing: raspberry with kombucha⊖ apple cider⊖ wild yeast fermented vinegars
Smoke the Chicken - Salad greens mix, smoked chicken, craisins, croutons, and parmesan 

crafted dressing: peach⊖ with kombucha⊖ apple cider⊖ wild yeast fermented vinegars
Smoke House(GF) - Salad greens mix, smoked pork belly, walnuts and gorgonzola crumbles

crafted dressing: blueberry maple with kombucha⊖ apple cider⊖ wild yeast fermented vinegars

salad menu - inventive artisan salads A hit
every time they are served, sustainable and organic

Garden Variety Salads
Garden medley(GF)(V) - Salad greens mix, seasonal farm heritage vegetables⊖ and purple cabbage
 crafted dressing: raspberry with kombucha⊖ apple cider⊖ wild yeast fermented vinegars
Turn up the beet(GF)(V) - Salad greens mix, smoked beets⊖, pepita and sunflower seeds

crafted dressing: honey spice with kombucha⊖ apple cider⊖ wild yeast fermented vinegars
Farm to fork(V) - Salad greens mix, croutons, pepitas, sunflower seeds, pickled + fresh radishes⊖

crafted dressing: blueberry maple with kombucha⊖ apple cider⊖ wild yeast fermented vinegars
SWEET PEACH(GF)(V) - Salad greens mix, pepitas, sunflower seeds, and sweet potato baked strips

crafted dressing: peach⊖ with kombucha⊖ apple cider⊖ wild yeast fermented vinegars

Tossed Salads
Sneaky Greek(GF) - Romaine, feta, tomato⊖, olive⊖, red onion + sundried tomato⊖ vinegar dressing
Thai smile(GF)(V) - Salad greens mix, craisins, and carrots tossed in creamy coconut curry dressing
REAL Caesar - This is a real caesar - blended anchovies (you won’t see them), croutons and parmesan
  *yes it must have anchovies, and no Hidden Valley is not Caesar! 
VEGAN CAESAR(V) - Walnut, capers, seaweed, lemon juice⊖ + 12 other ingredients.
  (we can not give our competitors too much help) - vegan parmesan sprinkles
Italian Vegetable Pasta(V) - Seasonal vegetables⊖, garlic greens⊖, and parmesan
  sundried tomato⊖ with kombucha⊖ apple cider⊖ wild yeast fermented vinegars

Due to Volume and our Climate, Salad Greens are Organically
grown by Local Farm County Line Harvests winter crop

 in Thermal CA, and summer crop in Petaluma CA 

(V)vegan (GF)gluten free

border images grown, cultivated

and captured at our farm

⊖indicates grown organically at our farm
All Grains We Fresh Mill and Ferment with Wild Yeast



food side dishes (get a variety for an Italian American fusion meaL)

Smoked Meat Options
Italian Sausage Links(GF) - Smoked Italian pork sausages with broth, bell pepper and sautéed onions
roman meat & potatoes(GF)(V) - Smoked sliced sausage, petite potatoes in honey mustard glaze
smoked salmon(GF) - 4oz caught by Washington State Native Americans with a light 12 hour marinade
smoked chicken 1/4s Skin On(GF) - Three day marinade does not need any sauce
smoked pork belly(GF) -  5 day marinade and sliced a fun treat or additional topping

Cauliflower 安lorets
tumbled in coating and fired with a bit of a soft crunch 
Thai Spice(GF)(V) - 宙egan 宗hai inspired fusion of flavors with medium heat
Honey Mustard(GF)(V) - Honey mustard glaze, slightly caramelized and smoky
Sweet and sour(GF)(V) - Sweet and a hint of Asian spice
Buffalo(GF)(V) - Smoked and fire roasted pepper with spices (heat)
Three cheese(GF) - More like mac n cheese this is covered in our creamy cheese sauce
Garlic Parmesan(GF)(V) - Hints of smoke and Italian seasoning with garlic and parmesan
SMoked beet⊖(宊安)(V) - 定hite and purple with hints of smoke, balsamic and a slightly sweet finish

Stu⒐ed 宋eritage Sweet 宐ini 宓eppers 安ire 宎issed (2 per guest)
A base of cream cheese and ricotta is pipped into a pepper then fire touched for a light smoky kiss
Fresh Herb(GF)(V) - Light Bake and blended fresh herbs⊖ 完talian inspired fusion with a hint of lemon⊖
Italian sausage(GF)(V) - 安resh herb⊖ red sauce, 宴uinoa, mozzarella and 完talian sausage
smoked Pork Belly and cheddar(GF) -  Blended together with a nice hint of smoke and paprika
Filled Jalapeno⊖(GF)(V) - Baked and pipped with sweet craisin cream cheese (hot)

Meatballs
BBQ - Blended with sage⊖, onion, garlic, bread crumbs, Italian spices & BBQ sauce
Spicy BBQ - BBQ meatballs with medium heat added to our BBQ glaze
classic(GF) - More meat focused with red onions, garlic, and spices in its own juices
Chicken(GF) - With greens⊖, spices and glazed in its juices with a hint of honey
Vegan BBQ .75oz@(V) - Sage⊖, onion, garlic, pea, coconut, rice, cocoa & potato
(made smaller and BBQ dolloped on top so they hold together when stacked)

宓otatoes are the Star and 安ire 宎issed
Stuffed Potato(GF) - 宕ussets blended with sour and cream cheese, spices and the following flavors: 
Italian Classic Spices(V) - Rosemary⊖ & 宓armesan(V) - Smoked 宓ork 宅elly & Cheddar then pipped
Mashed potatoes(V) - Rich Classic or Vegan - Atlas 宒live 宒il, Saut寐ed 宒nion and 宅ell 宓eppers⊖
italian shepherds pie(GF)(V) - Mashed potatoes with a layer of fresh herb⊖ red sauce, onions,
  vegetables⊖ and mozzarella + can add Italian crumbled sausage +

american shepherds pie(GF)(V) - Mashed potatoes with a layer of garlic parmesan white sauce,
  onions, vegetables⊖ and mozzarella + can add smoked chicken +

root & Fungus(宊安)(ː ) - 宓etite & sweet potatoes, crimini mushrooms glazed in rosemary⊖ dressing
vegetable medley(宊安)(ː ) - Carrots, brussel sprouts, and cauliflower glazed in lemon⊖ sage⊖ dressing

MEAT FORWARD Dishes and protein

vegetable Dishes

covered or filled vegetable forward Dishes

定hite and purple with hints of smoke, balsamic and a slightly sweet finish

⊖indicates grown organically at our farm
All Grains We Fresh Milled and Ferment with Wild Yeast

(V)specify vegan (meat replaced with smoked + marinaded sprouted tofu) or in description
(GF)gluten free in description or can specify replacing with buckwheat

border images grown, cultivated and captured at our farm



宗ossed 宓asta 專Salads”     
VEGAN & NUT FREE Pesto⊖(V) - 宗宲家家宨宧季宺宬宷宫季家宸宱s宲宺宨宵孯季害宨害宬宷室季家宨宨宧家季室宱宧季宦宫宨宵宵宼季宷宲宰室宷宲宨家⊖
Italian Pasta - Salame, parmesan, garlic greens⊖, red onions, bell peppers⊖, cherry tomatoes⊖,
tossed in sundried tomato⊖ sauce
Italian Vegetable Pasta(V) - 宝ucchini, s宴uash, bell pepper⊖, red onions,
garlic greens⊖, cherry tomatoes⊖, and parmesan tossed in sundried tomato⊖ sauce

Fresh Noodle Lasagna a rich artisan treat that is soft & ricotta forward
安宵宨家宫季宺宬宯宧季宼宨室家宷季宱宲宲宧宯宨家季宩宵宲宰季宲宸宵季宰宬宯宯宨宧季s宲宸宵季宒宕季宥宸宦宮宺宫宨室宷季孫家害宨宦宬宩宼季宊安孬季宬家季室季學季宯室宼宨宵季宷宵宨室宷
red sauce(GF) - Fresh Herb⊖ Red Sauce and Italian Sausage OR Vegetable Medley⊖(GF)

White sauce(GF) - 宊arlic 宓armesan Sauce with Smoked Chicken 宒宕 宙egetable 宐edley⊖(GF)

宓urple 宓olenta
宊round blue heritage corn with a creamy consistency with the following toppings:
heritage vegetables(GF)(V) - With white sauce, and crimini mushrooms
sausage(GF)(V) - Crumbled with parmesan + herb⊖ red sauce
smoked Chicken(GF)(V) - With smoked pineapple, white sauce and jalapeno⊖
smoked beets(GF)(V) - With white sauce, seasonal veggies⊖ and parmesan
Smoked Pork belly(GF)(V) - Maple glazed, white sauce and gorgonzola

宒ven 宓astas
Cannelloni+(GF) - 宕宬宦宲宷宷室孯季宰宲宽宽室宵宨宯宯室季室宱宧季害室宵宰宨家室宱季室宵宨季家宷宸⒐宨宧季宬宱宷宲季宲宸宵季宩宵宨家宫季宪宵宲宸宱宧季s宲宸宵季宵宲宸宱宧季家宫宨宯宯家
宷宫宨宱季宦宲容宨宵宨宧季宺宬宷宫季宵宨宧季宩宵宨家宫季宫宨宵宥⊖季家室宸宦宨季宰宲宽宽室宵宨宯宯室季宷宲害害宨宧季+季宦室宱季室宧宧季完宷室宯宬室宱季宦宵宸宰宥宯宨宧季家室宸家室宪宨季+
mac n cheese - Three Cheese Cheddar OR White Fresh Herb⊖ and 宅ell 宓eppers⊖

宓urple 孷” 宅aked 宕ound Cake
宊round blue heritage corn backed into a 孷” x .學” round with smoked honey drizzle
Heritage Vegetables⊖(GF) + mozzarella
SALAME(GF) + mozzarella, and crimini mushrooms
smoked Chicken(GF)(V) + mozzarella, pineapple, optional jalapeno⊖
smoked beets(GF)(V) + goat cheese and mozzarella
Smoked Pork belly(GF)(V) + gorgonzola, and mozzarella

宓enne 宓asta 宅akes 定hite or 安resh 宋erb⊖ Red Sauce (which can be vegan)
smoked salmon - Tossed in garlic parmesan white sauce, and onions + mozzarella topped
smoked chicken - Tossed in garlic parmesan white sauce, and onions and mozzarella topped
Vegetable bake - Tossed in garlic parmesan white sauce, onions and mozzarella topped
Italian Sausage - Tossed in fresh herb⊖ red sauce, and onions with mozzarella topped

Pasta dishes (a few can be GF)

Sicilian 宓an 宓izza 
定宬宯宧季宼宨室家宷季宵宬家宨宱孯季宩宵宨家宫季宰宬宯宯宨宧季s宲宸宵孯季宯室宼宨宵宨宧季宺宬宷宫季家室宸宦宨孯季宦宸宷孯季宷宲害害宨宧孯季宥室宮宨宧季室宱宧季宧宵宬宽宽宯宨宧季宺宬宷宫季家宰宲宮宨宧季宫宲宱宨宼
Fresh Herb⊖ red sauce & 宐ozzarella choose 2-孶: 宒nion, 宐ushrooms, 宒lives⊖, 宅ell 宓epper⊖,
Jalapeno⊖, Italian Sausage, Salami, Smoked Chicken, Beets⊖, 宓ineapple or 宓ork 宅elly
White sauce and 宐ozzarella choose 2-孶: 完talian Sausage, Salami, Smoked Chicken,
Salmon, Beets⊖, 宓ineapple or 宓ork 宅elly, 宒nion, 宒lives⊖, 宅ell 宓epper⊖, Jalapeno⊖
**2-3 toppings is best for rise and moisture content

inventive polenta

food side dishes (get a variety for an Italian American fusion meaL)

⊖indicates grown organically at our farm
All Grains We Fresh Milled and Ferment with Wild Yeast

(V)specify vegan (meat replaced with smoked + marinaded sprouted tofu) or in description
(GF)gluten free in description or can specify replacing with buckwheat

border images grown, cultivated and captured at our farm



Meat Pizza - Garlic and Parmesan White Sauce with Whole Milk Mozzarella
+Bada-boom - Smoked chicken, red onion, jalapeno⊖ + chimi churri⊖ flavor dot™
+why not - Smoked salmon, red onion + date marmalade flavor dot™
+Always a yes - Smoked chicken, smoked pork belly, red onion + date marmalade
+phat beetz - Smoked pork belly, smoked beet, gorgonzola + garlic aioli flavor dot™
+how you doin - Smoked chicken, jalapeno⊖, smoked pineapple + smoked honey flavor dot™
+Smokey Bear - Smoked salmon, red onion, smoked pineapple + smoked honey
+honey Trap - smoked salmon, smoked pineapple + smoked honey
+island time - Smoked chicken, jalapeno⊖, bell pepper, smoked pineapple + smoked honey
+Boo-yah - Smoked chicken, bell peppers, red onion + pesto⊖ flavor dot™

Gluten free CRUST - individually ordered for each GF guest
cauliflower and blue heritage corn (will touch flour) @$5

90% of GF guests eat our whole grain wheat dough and love it!

live wood Fired Pizza we focus on unique flavors, fresh herb⊖ red or garlic
parmesan white sauce, fermented wild yeast and our fresh ground heritage flour to

make a gluten friendly dough + one dot on each slice + our flavor dotTM

Meat Pizza - Fresh Herb⊖ Red Sauce and Whole Milk Mozzarella
+chicken fury - Smoked chicken, jalapeno⊖, red onions + chimi churri⊖flavor dot™
+lost in the sauce - Italian pepperoni(salame), jalapeno⊖ + chimi churri⊖
+no good deed - Crumbled Italian sausage, bell pepper, jalapeno + chimi churri⊖
+don’t be jealous - Crumbled Italian sausage, crimini mushroom, gorgonzola, + chimi churri⊖
+oh no you didn’t - Smoked pork belly bacon, red onion, gorgonzola + date marmalade flavor dot™
+tipsy tomato - Italian pepperoni(salame), heritage cherry tomato⊖ + date marmalade
+hot mess - Smoked chicken, gorgonzola, red onion, jalapeno⊖ + garlic aioli flavor dot™
+live a little - Italian pepperoni(salame), bell pepper, gorgonzola + garlic aioli
+no shame - Smoked pork belly bacon, italian pepperoni (salame), crumbled italian sausage + garlic aioli
+smell you later - Crumbled italian sausage, red onions, gorgonzola + garlic aioli 
+wiggity wack - Italian pepperoni(salame), smoked beets⊖ + smoked honey flavor dot™
+Shizzle my drizzle - Italian pepperoni(salame), bell peppers, smoked pineapple + smoked honey
+cowabunga - Italian pepperoni(salame), jalapeno⊖, smoked pork belly & pineapple + smoked honey
+yippee ki-yay - Italian pepperoni(salame), smoked chicken, smoked pineapple + smoked honey
+judge free zone - Smoked pork belly, smoked chicken, red onion + pesto⊖ flavor dot™ 
+forget about it - Crumbled Italian sausage, salame, red onion + sundried tomato⊖ flavor dot™
+its all about me - Italian pepperoni(salame) + sundried tomato⊖
+Old School - Italian pepperoni(salame), kalamata olives⊖ + sundried tomato⊖
+dirty business - Italian sausage, crimini mushroom, kalamata olive⊖ + sundried tomato⊖

⊖indicates grown organically at our farm
All Grains We Fresh Mill, Ferment with Wild Yeast and Hand Make from Dessert to Pasta



Vegan Pizza Fresh Herb⊖ Red Sauce and Vegan “Mozzarella Cheese”
+prove them wrong - jalapeno, red onion, marinade smoked tofu + chimi churri
+droppin Beetz - smoked beets, red onion, bell pepper + date marmalade
+fight the power - marinade smoked tofu, bell pepper, red onion + garlic aioli
+smokey & Bandit - bell pepper, smoked pineapple, marinade smoked tofu + smoked honey
+all in - heritage cherry tomato, mushroom, red onion, bell pepper + pesto

All Grain is Stone Ground at our Farm Mill and Fermented with Wild Yeast

live wood Fired Pizza we focus on unique flavors, fresh herb⊖ red or garlic
parmesan white sauce, fermented wild yeast and our fresh ground heritage flour to

make a gluten friendly dough + one dot on each slice + our flavor dotTM

Cheese Pizza
mothers little helper - Fresh herb⊖ red sauce with mozzarella
+Honey bee - Cream base herb sauce with mozzarella + smoked honey flavor dot™
+bada-bing - Cream base herb sauce with mozzarella + pesto⊖ flavor dot™ 
+queen margherita - Fresh herb red sauce with mozzarella + pesto⊖

Vegetable Pizza
+cruel intentions - Red sauce, jalapeno⊖, crimini mushroom, red onion + chimi churri⊖
+Mediterranean chic - Red sauce, kalamata olive⊖, heritage cherry tomato + date marmalade
+Treat yo Self - White sauce, smoked pineapple, red onion, smoked beets⊖ + date marmalade
+Get outa here - White Base, gorgonzola, jalapeno⊖, smoked beet⊖ + garlic aioli
+slice n dice - Red sauce, bell pepper, red onion, crimini mushroom, cherry tomato⊖ + garlic aioli
+sweet n sassy - Red sauce, bell pepper, red onion, smoked pineapple + garlic aioli
+hot beetz  - White sauce, smoked beet⊖, smoked pineapple, jalapeno⊖ + smoked honey
+Coulda shoulda - White base, bell pepper, red onion, heritage cherry tomato⊖ + smoked honey
+no turning back - Red sauce, jalapeno⊖, red onion, gorgonzola, cherry tomato⊖ + pesto⊖
+bad reputation - Red sauce, cherry tomato⊖, red onion, bell pepper, mushroom + sundried tomato⊖

⊖indicates grown organically at our farm
All Grains We Fresh Mill, Ferment with Wild Yeast and Hand Make from Dessert to Pasta



cheese ball
Served on a ceramic tray to help stay cool choose your flavor: smoked beet⊖,
smoked salmon, smoked pork belly or craisin with a roasted walnut crust
up to 30 guests per (2 cheese balls)   $180

meat and cheesE Box
assorted cheeses, our smoked pork belly, sausage and naturally cured salame, with
stone ground & dijon mustard, our peach jam⊖, craisins and dates $340

cheesE BOX
assorted hard and soft cheeses cut and garnished with our peach jam⊖,
craisins and dates (plus season variations)    $320

heritage Fruit & vegetables⊖ + beet⊖ + hummus dip $240

cheese ball box
2 pumpkin shaped smoked beet⊖, salmon, pork belly or craisin with a smoked
walnut crust and heritage vegetable⊖ decorations   $160

Grazing drop off Boxes - Appetizer up to 30

on site catering team required trays
garnished with our farm edible flowers⊖, herbs⊖, and plants⊖
designed for guest interaction and flexibility to move trays

All grazing Trays and spreads come with our

in wheat straw containers (2” tall 21” long and 12” wide) with PLA clear
 lid, include our farm decorations⊖, flowers⊖ and fresh herbs⊖

vs

⊖indicates grown organically at our farm
All Grains are Fresh Milled at our Farm and Fermented with Wild Yeast

border images grown, cultivated and captured at our farm

late night or casual, portable to Reuse or store for later 

wild yeast fermented fresh milled wheat crackers 

served on ceramic and slate trays as an appetizer or cocktail snack

Desert sun is surprisingly hot shade or inside is best for
longer duration if trays or spreads are outdoors.



meat and cheese Trays
Served on ceramic or slate trays, assorted cheeses, our smoked pork belly, smoked
sausage glazed in honey mustard and naturally cured salame, with stone ground
& dijon mustard, our peach jam⊖, craisins, and dates (plus season variations)
60ppl minimum order      $18@

deluxe spread
All of our Crafted Spread and a whole smoked salmon fillet centerpiece with lemon
⊖ wedges.  60ppl minimum order          $30@

dinner SNACK trays
Set on tables for guests need an 11” x 20” area comes with assorted meats, cheeses, 
fresh fruit, vegetables⊖, crackers and our peach⊖jam on one porcelain platter best 
for 8-16 guests depending on overall menu and reach of guests.
5 platter minimum order - max platter order 14 $180@

60ppl minimum order

Grazing spreads (can be ordered separately)Grazing spreads Grazing spreads 

crafted spread
Using assorted wood, metal, slate and ceramic service to decorate and cover tables.
Assorted cheeses and cheese centerpiece, our smoked pork belly, smoked sausage
glazed in honey mustard and naturally cured salame - seasonal fresh fruit and
vegetables⊖ with craisins, dates, our peach⊖ jam,  smoked beet⊖ dip, smoked 
honey, olives⊖, pickled radishes⊖, stone ground and dijon mustard.  
60ppl minimum order      $26@

our farm flowers, herbs, and plant arrangements, filler and centerpieces WITH WOOD DISPLAYS
to Create a table scape focusED on guest interaction while creating “visual abundance”

⊖indicates grown organically at our farm
All Grains We Fresh Milled and Ferment with Wild Yeast

border images grown, cultivated and captured at our farm

light dinner, full lunch or Brunch

No cheap filler like garbanzo beans or a block of cheese
with a knife stuck in it - our trays and spreads are
artfully handcrafted from ingredients to design



Cup Cakes (24min in 2.5” Cups) $4@
CARROT CAKE WITH SAGE⊖ AND LEMON⊖ BUTTER CREAM(V)
LEMON⊖ LAVENDER⊖ cake WITH honey BUTTER CREAM

DATE AND smoked WALNUT cake WITH MAPLE BUTTER CREAM(V)
Lemon⊖ and craisin cake with a lemon⊖ buttercream

SMOKED HONEY cake WITH basil⊖ AND HONEY BUTTER CREAM

Espresso Chocolate cake with espresso chocolate butter cream

olive oil Tarragon⊖ cake with lemon⊖ butter cream

peach⊖ CAKE WITH peach⊖ BUTTER CREAM(V)

Cheese Cake Bites (24min in 2.5” Cups) $4@
vanilla bean(GF) - Madagascar vanilla beans on a wheat OR buckwheat shortbread crust
espresso(GF) - 宒ur fresh ground wood roasted co⒐ee on a wheat 宒宕 buckwheat shortbread crust
pumpkin(GF) - Fall spices on a chocolate wheat OR buckwheat shortbread crust (ː specify vegan)
lemon lavender(GF) - Fresh lavender⊖ and lemons⊖ on a wheat 宒宕 buckwheat shortbread crust
chocolate(GF) - Small farm cocoa chocolate nibs on a wheat OR buckwheat shortbread crust
maple & DATE(GF) - With ground smoked walnuts on a wheat OR buckwheat shortbread crust
Peaches & Cream(GF) - Our peach puree center & vanilla on a wheat OR buckwheat shortbread crust
date(GF) - With a hint of lemon on a wheat OR buckwheat shortbread crust
Craisin(GF) - With light fall spices on a wheat OR buckwheat shortbread crust

Chef Specials
(60min) molten chocolate drops - REQUIRES PIZZA OVEN  $2.50@
(20min) Baked Cocoa cookie Shell Cannoli - 4”   $5@
Baked not fried for a fun, healthy and inventive cocoa cookie shell

Bar and Cake Bites (24min in 2.5” Cups) $4@
Rich Ricotta lemon on lemon Cake - 宏emon⊖ and lemon⊖ glaze top
Chocolate GOOEY Cake - Soft center and chocolate ganache top
cardamon LEMON⊖ bITE(GF) - On a wheat OR buckwheat shortbread crust
LEMON⊖ lavender⊖ BITE(GF) - On a wheat OR buckwheat shortbread crust
Craisin lemon⊖ BITE(GF) - On a wheat OR buckwheat shortbread crust
Blueberry⊖ lemon⊖ bITE(GF) - On a wheat OR buckwheat shortbread crust

dessert options - artisan desserts with our seasonal⊖
decorations on self-serve plant based disposable platters

(V)specify vegan (meat replaced with smoked + marinaded sprouted tofu)
or in description

(GF)gluten free in description or can specify replacing with buckwheat

⊖indicates grown organically at our farm
All Grains We Fresh Mill and Ferment with Wild Yeast

Border images grown, cultivated and captured at our farm

Brownies Cups (24min in 2.5” Cups) $4@
classic chocolate - 安udgey 11 ingredients with a hint of our wood roasted co⒐ee 
peanut butter - 定ith peanut flour to help our allergy challenged friends no whole nuts are used
Smoked Walnut - Smoked walnuts finely chopped and added to the brownie
VeGan + GF (+$1)(V)(GF) - Sweet potato, coconut oil, chocolate, cocoa, maple syrup and molasses



Hot Beverage Pour Over Coffee Station - no less than 50% of guest count
we wood roast our coffee + make our organic fair trade hot cocoa + 

organic yogi tea - Organic dairy and vegan cream with organic vegan sugar
$4@ + add our plant based hot cups and lids $.30@ guest

Mandatory coffee staff to setup, create and serve - $90 (each hr additional hour +10% supplies)

infused self-serve triple filtered water station
Our farm fresh infusions cucumber and mint⊖ or lemon⊖ and lavender⊖ 80+ 
guests both flavors $2@ (min 30) add ice .25@ and/or plant plastic cups .25@
定e can close out the station before dinner and fill carafes you rent or own 
(like rented glass wine carafes) placed at tables for guests to self-pour 
(suggest 1 per 6-8 guests) and we add infusion decorations (pictured). 

table side served water pour - 宓re-fill water glasses and pour
water for guests during dinner, we provide pouring carafes and our triple
filtered water (we will need ice) - 孧1.2學 它 guest

Water Service - We do not pour or bring water unless it is purchased

Hot Beverage Pour Over Coffee Station - no less than 50% of guest count
we wood roast our coffee + make our organic fair trade hot cocoa + 

organic yogi tea - 

Mandatory coffee staff to

Hot Beverage Pour Over Coffee Station - no less than 50% of guest count
we wood roast our coffee + make our organic fair trade hot cocoa + 

Organic dairy and vegan cream with organic vegan sugar

 setup, create and serve - $90 (each hr additional hour +10% supplies)

Artisan Tarts (20 min 學 inch) wheat flour shortbread crust or buckwheat (re宴uires egg) $6@
Lemon⊖ cardamon(GF)  - Fresh meyer lemons⊖
Blueberry⊖ lemon⊖(GF)  - Fresh meyer lemons⊖ and blueberries
chocolate ganache(GF)  - Pipped chocolate ganache (V cannot be GF)
fresh apple⊖(GF)  - Tossed in spices, maple syrup and brown sugar (V cannot be GF)
Peach⊖ love(GF)  - Our peach⊖ puree and shortbread decoration  (V cannot be GF)
Fresh Fruit(GF)  - Mint cream with seasonal fresh fruit  (V cannot be GF)
pumpkin tart(GF)  - Fall spices and pumpkin  (V cannot be GF)

Cookies
Cookie TRAY (15min - 45 cookies)     $6@
Chocolate + Chocolate Chip, Classic Chocolate Chip, Date Oatmeal
Italian pipped Butter cookies(GF) (30min)    $2.5@
Classic, Chocolate or Lemon⊖ 宏avender⊖
Shortbread cookies(GF) (20min)      $2.5@
Cut in heart shape with peach⊖ jam or flower and large chocolate drop
wheat & fire shortbread(GF) (10min) classic or lavender⊖ $3

⊖indicates grown organically at our farm
All Grains We Fresh Milled and Ferment with Wild Yeast

Tiramisu Cup Bites (24min in 2.5” Cups) $5@
classic - Mascarpone, cocoa sprinkles with espresso soak sponge cake layer
Lemon⊖ craisin - 宏emon⊖ and craisin blended in mascarpone with vanilla sponge cake layers
LEMON⊖ lavender⊖ - 宏emon⊖ blended in mascarpone with vanilla lavender cake layers
Chocolate - Chocolate blended mascarpone and cocoa sprinkles with vanilla sponge cake layers 
Raspberry⊖ - Blended with mascarpone and vanilla sponge cake layers
Blueberry⊖ - Blended with mascarpone and vanilla sponge cake layers
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