
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 



3 Garnished and Decorated Passed Appetizers for 45 minutes,
2 Green Salads and 6 10” sliced Pizza options for guest to take slices.

Craft Package   $39@ guest

4 Garnished and Decorated Appetizers passed for 1 hour,
2 Green Salads, 6 10” sliced Pizza options for guest to take slices.

Farm Package   $42@ guest

4 Garnished and Decorated Appetizers passed for 1 hour,
2 Salads, 6 10” sliced Pizza options for guest to take slices and 1 Side.

Curated Package   $48@ guest

3 Garnished and Decorated Appetizers passed for 45 minutes,
2 Salads, 4 10” sliced Pizza options with a Side brought to tables.

Family Package    $48@ guest

Minimum 12 guest per table + room for passing and setting food for each other for your first “family” meal +
only service everyone eats together requiring more food + staff to cover tables using our pictured service ware:

add dessert, artisan hot beverage station, farm INFUSED WATER station
or table pour, Grazing tables, late night or next day snacks

menu on sample pricing page*

Harvest Package   $51@ guest

4 Garnished and Decorated Appetizers passed for 1 hour,
2 Salads, 4 10” sliced Pizza options with a Side brought to tables.

Our artisan buffet is a stylishly way to take advantage of the most efficient form of catering.
Includes garnish, farm boutique, decoration, lights, signs, risers, burners and service ware samples below:

Bounty Package    $57@ guest

4 Garnished and Decorated Appetizers passed for 1 hour,
2 Salads, 4 10” sliced Pizza options with 2 Sides brought to tables.

price for food packages does not include fees & staff
(Pricing samples and terms on the Web page used to access this form)

Includes our on site kitchen set up
BE AWARE: other caterers may not disclose kitchen equipment rental costs

3 Garnished and Decorated Appetizers passed for 45 minutes,
5 Assorted Salads and Dishes Creating a fun Fusion Meal 

Artisan Package   $41@ guest

4 Garnished and Decorated Appetizers passed for 1 hour,
6 Assorted Salads and Dishes Creating a fun Fusion Meal

Heritage Package   $50@ guest

A great way to meet many diet needs or a desire for variety by letting guests make their own choices 
Includes garnish, farm boutique, decoration, lights, signs, risers, heated chafers and service ware samples below:

Pictures are live action shots on site or images from our farm
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