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CATERING INSPIRATION MENU 

 

We are happy to help craft the perfect menu based on 

your tastes, dietary restrictions, event style, budget, etc. 

We love to use local, fresh, seasonal ingredients. This 

menu is a sample of what we offer, but we love to be 

creative and are happy to talk through options!  

 

 

 

 

Please use this as a guide to inspire you! 

Please see our Catering FAQ page for detailed information about or process and policies. 
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Hors d’oeuvres 
We recommend 3-4 pieces per person for light Hors d'oeuvres (cocktail hour, before a meal) & 
8-10 pieces per person for heavy Hors d’oeuvres (no meal served, receptions, open house 
events, etc). Below is a sample of some of our favorite crowd pleasers. Some restrictions and 
transportation limitations do apply here, and we will guide you through what we recommend 
will work best for your event, space, and budget. We are happy to discuss any specific requests 
you many have.  

 
V: Vegetarian GF: Gluten Free DF: Dairy Free 

 

Cold Hors d'oeuvres  
(minimum 20 person order)  

 $2 per piece 
Bruschetta Toast (V) 

Cherry Tomatoes stuffed with Boursin cheese (V) 
Ricotta Toast (or phyllo cups) with Savory Tomato Jam and Pesto (V) 

Pesto tortellini Skewers (V) 
Veggie & Dip Cups (V, GF) 

BLT Bites in phyllo cups 
Smoked Salmon, cream cheese, dill, capers & toasted baguette 

Chicken Salad bites 
Prosciutto Wrapped Melon (GF) 

Brie & Jam Tartlets (V) 
Mini Caesar Salad in phyllo cups OR cups (V) 

Gazpacho Shooters (V, GF, DF) 
Watermelon & Feta Skewers (V, GF, DF) 

Antipasto Skewers (mozzarella, cherry peppers, olives, pepperoncini’s) (GF) 
Classic Deviled Eggs  

Mini avocado toasts (V) 
Honey & Ricotta toast (V) 

Salami & Cream Cheese Roll ups with Green Olive 
 

Hot Hors d’oeuvres 
(minimum 20 person order)  

$2 per piece  
Tomato Soup shooters 

Mini grilled cheese bites 
Kielbasa in a blanket with stone ground mustard dip 

Pulled pork sliders with homemade slaw +$1 
Stuffed Mushroom Caps (Sausage or herbed boursin cheese) 

BBQ Meatballs 
Mini Crab Cakes with tartar sauce +$1 

Quiche Bites 
 

https://www.bing.com/images/search?q=hors+d%27oeuvres&qpvt=hors+d%27oeuvres&FORM=IGRE
https://www.bing.com/images/search?q=hors+d%27oeuvres&qpvt=hors+d%27oeuvres&FORM=IGRE
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Stationary Appetizer Options 
We have flexible pricing options to suit your event. We are happy to make recommendations 

based on your event style, goals and budget! 
 

Per Person Charge (minimum 20 people) 
(Replenished throughout event – not available for pick up) 

OR  
Medium Platter serves 10-15 | Large Platter Serves 20-30 

 
Classic Cheese & Fruit Display  

$4.25 per person | Medium: $64.00 | Large: $128.00 
Assorted domestic and imported cheeses (chefs choice), crackers, baguette,  

crostini, nuts, and seasonal fruit (fresh/dried) display  
 

VT Artisan Cheese Display 
 $5.50 per person | Medium: $82.00 | Large: $165.00  

A selection of 5 Vermont artisan cheeses*, grapes, seasonal fruit (fresh/dried), nuts, crackers and 
crostini *Such as Bayley Hazen Blue, Thistle Hill Tarantaise, Jasper Hill Farm, 

Lazy Lady Farm, Blythedale Brie, etc  
 

Charcuterie Platter / Display 
$6.00 per person | Medium $90.00 | Large: $180.00 

Variety of Vermont sausages, smoked and cured meats, pickled vegetables,  
mustard dips, crackers, nuts, and crostini  

 
Vegetable Crudité & Dip Display  

$2.25 per person 
Selection of homemade dips and raw vegetable display 

 
Fork and Gavel Harvest Cheese & Meat Display 

$7.75 per person (min. 20 people) 
Assorted domestic and imported cheeses (chefs choice), crackers, baguette,  

crostini, nuts, and (fresh/dried) fruit, Variety of VT sausages, cured meats, pickled vegetables,  
mustard dips, crackers, nuts, and a selection of homemade dips and vegetables 

 
Tea Sandwich Platter 

Medium: $48.00 | Large: $96.00 
Chef’s assortment of mini tea sandwiches.  

(about 24 mini sandwiches for the medium and 48 for the large) 
Perfect for a bridal or baby shower! 
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Breakfast 
A la carte options: 
Yogurt Parfaits – Greek yogurt, fruit, and granola with a honey drizzle (half dozen) $24  
Assorted Homemade Muffins (Half Dozen) $13.50 
Assorted Scones (Half Dozen) $13.50 
Assorted Bagels & Cream Cheese (Half Dozen) $18.00 
 
Full Continental Breakfast (minimum 10 people) $7.95 per person 
Variety of our favorite muffins & scones, yogurt, granola, and fruit 
 
Coffee Service (serves 8 people) $30 
Includes Choice of VT Artisan Coffee flavor (Catamount Blend, Artisan Dark, Breakfast Blend) cups, lids, 
sugars, creamers, and stirrers (just need the coffee? $22) 
 
Breakfast Sandwiches  
Cheddar Cheese, Fried Egg, on Sourdough English Muffin $3.00 each 
Add Ham, Bacon, Sausage, or Pastrami +$1.50 
 

Brunch 
Homemade Quiche (feeds 6) $22 each 
Ham & Swiss 
Bacon, onion, spinach 
Sweet onion, cheddar & herb quiche 
Mushroom, red onion, spinach 
Bruschetta Quiche (tomato, red onion, basil, garlic, spinach) 
***We are happy to do other combinations as well, lets get creative! 
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Lunch Package options (10 person minimum)   
Can be served on a platter or individually wrapped 
 
#1: Whole Sandwich, bag of Deep River Chips, Chefs choice sweet treat $12.95 per person 
#2: Whole Sandwich, Family style Salad, Chefs choice sweet treat $13.95 per person 
#3: Whole Sandwich, Cup of Soup, Chefs choice sweet treat $15.25 per person 
#4: 1/2 Sandwich, Cup of Soup, Chefs choice sweet treat $13.95 per person 
#5: Whole Sandwich, Cup of Soup, Family style Salad, Chefs choice Sweet treat $16.50 per 
person (+ $1.50 per person for meat chili or clam chowder)  

 
*************************Sandwich options: ************************** 
*we have specials every day, and often run seasonal specials too – feel free to call us to 
see what we have available in addition to these crowd-pleasing menu favorites: 

 
Ham Sandwich  
Ham, Swiss cheese, lettuce, mustard 
Chicken Salad Sandwich 
Homemade chicken salad, greens, raspberry preserves 
B.L.T 
Bacon, Lettuce, Tomato, Mayo 
Buffalo Chicken Wrap 
Crispy Buffalo Chicken, greens, red onion, blue cheese 
Tuna Sandwich 
Tuna Salad, Swiss cheese, lettuce, tomato, and mayo 
Vermonturkey 
Turkey, bacon, lettuce, apple, cheddar cheese, mayo 
Veg Head Hummus Wrap  
Selection of vegetables and greens with hummus in a delicious wrap 
 
Sandwiches available on white, wheat, or sourdough bread, or in a white or spinach wrap 
(Gluten free bread available)  

 
****************Soup for the Group! (Served family style) **************** 
We make our soups daily, and based on the flavors of the season. Here is a 
sampling of some of our favorites; we can work with you on requests:  
 
Classic Tomato bisque*Broccoli Cheddar Soup*Cream of Mushroom *Spicy Lentil*Butternut 
Squash Soup*Chicken or Turkey Noodle Soup*Hearty Beef Chili*Cheddar Ale*Clam Chowder 
 



  ***SAMPLE CATERING MENU*** As of 1/2/2020 

NOTICE | Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of 
foodborne illness, especially if you have medical condition  

  pg. 6 

**************************Family Style Salad************************** 
Simple Greens  
Mixed greens, cherry tomatoes, carrots, cucumbers, and our maple balsamic dressing 

OR  
Caesar Salad 
Romaine, Parmesan, herbed croutons & traditional dressing   
OR 
Grandma’s Broccoli Salad 
Broccoli florets, crumbled bacon, craisins, almonds, dressing 
 

***********************Chefs Choice Sweet Treat*********************** 
We offer brownies, cookies, bars, etc – all made in house! 

******************************************************************* 
 
Fork and Gavel Build Your Own Deli Bar Platter 
$12.95 per person 
Assorted Deli Meats & Cheeses 
Romaine lettuce, sliced tomatoes, onion, pickles 
Mustard, mayo, hummus 
Assortment of Bread 
Assortment of Deep River Chips 
Chefs choice sweet treats Brownies and/or cookies 
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Crowd Pleasing One Dish Meals & Casseroles 
Have us cater your event, pick it up with reheat instructions, or we can deliver!  

 
We offer two sizes: Medium (Feeds 8-12 people) or Large (Feeds 16-22)  
For large events, we are happy to discuss per person pricing  

 
Baked Mac n’ Cheese 
Our hearty mac – creamy & delicious 
Medium: $48.00 // Large: $96.00 
 
Chicken & Biscuits 
Shredded chicken, homemade gravy, vegetables and biscuits – a hearty classic & favorite! 
Medium: $65.00 // Large: $130 
 
Meat Lasagna 
Classic meat lasagna with ground beef, cheeses, and herbs 
Medium: $68.00 // Large: $136.00 
 
Shepherd’s Pie 
Ground beef, vegetables, and gravy goodness topped with mashed potatoes  
Medium: $62.00 // Large: $124.00 
 
Quinoa & Butternut Squash Bake 
Roasted butternut squash, quinoa, garlic, herbs, cheese – trust us, its good! 
Medium: $36.00 //$72.00 
 
 
 

Salad 
Caesar – Romaine, Parmesan, herbed croutons & traditional dressing  - $3.75 per person 
Simple Greens – Mixed greens, cherry tomatoes, carrots, cucumbers, and our maple balsamic dressing - 
$3.75 per person 
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Create your own Dinner Menu (Minimum of 10 people) 
 
1 entrée, 1 salad, 2 side dishes - $20.95 per person 
OR 
2 entrée options, 1 salad, 2 side dishes - $25.95 per person 
 

Entrée Options 
*Entrees = 8 ounce servings per person (1/2 lb) 

Maple Glazed Ham  
Roasted Pork Loin with a citrus glaze OR mustard sauce 
Roasted turkey and gravy 
Prime Rib with Au Jus and horseradish cream sauce 
Beef Stroganoff with egg noodles 
Chicken Marsala  
Meat Lasagna 
 

Salad Options  
Simple Greens - carrots, cucumbers, cherry tomatoes, and our house maple balsamic dressing 
Caesar Salad - romaine, parmesan, herbed croutons and traditional dressing 
Grandma’s Broccoli Salad – broccoli, cheddar cheese, almonds, craisins, and poppy seed 
dressing (winter version add pomegranate seeds) 
 

Starch & Vegetable Options 
Garlic Mashed Potatoes (GF, V)  
Sweet Potato Mash (GF, V) 
Coleslaw (GF, V) 
Roasted Brussel Sprouts with bacon (GF) 
Traditional bread stuffing (V) 
Lemon Rice pilaf  
Broccoli & cauliflower (GF, V) 
Maple Glazed Carrots (GF, V) 
Quinoa & butternut squash bake (GF, V) 
 
 

Add Assorted Breads, Rolls, and Butter for $1.50 Per Person  
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Buffet Style Lunch/Dinner 
(minimum 10 people, not available for takeout or delivery catering) 
 
Taco Bar $16 per person 
Taco seasoned beef, pulled chicken, lettuce, red onions, tomatoes, black olives, cheese, sour cream, fresh 
salsas, verde sauce, chipotle ranch, enchilada sauce, jalapenos, bacon crumbles, corn relish, Mexican 
rice, black beans, refried beans, tortillas chips, hard shells, soft shells, guacamole 
 
Mac n’ Cheese Bar $14 per person 
Bacon crumbles, buffalo chicken, pulled pork, jalapenos, green onions, hot dog bites, extra cheese(s)  
 
Backyard BBQ  $22 per person 
Burgers, dogs, bbq pulled pork, buns, corn on the cob, potato salad, mac n’ cheese, coleslaw, garden 
salad, homemade dressing, all the condiments (mustard, relish, ketchup, mayo), cheeses 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
PLEASE NOTE: All prices are subject to change – because, well – food prices change sometimes from our providers. 

This menu is a sample, to inspire you and give you an idea of our pricing. An event quote will be drafted upon 
discussion and sent to client for approval. Prices do NOT include VT State Tax or City/town taxes that may be 
applicable. All catering services are subject to a 20% service charge. Consuming raw or undercooked meats, poultry, 
seafood, shellfish, or eggs may increase your risk of foodborne illness. 

 


