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503-899-8731, farmersplateandpantry@gmail.com 

 

Snacks & Small Bites 
 

Small Bites 
(prices per serving, minimum order may apply) 

Vegetable Crostinis (V) 
Choice of: (min 20 per type)  
Marinated tomatoes, fresh basil, olive oil & garlic 
Marinated mozzarella, olive tapenade, & fresh basil 

 

Blue Cheese & Hazelnut Crostinis (V)    
Blue cheese spread, hazelnuts, & dried apricot drizzled with honey on 
crostini 

 

Antipasti 
Feta marinated with garlic, fire roasted tomato, olives, olive oil, fresh herbs 
served in individual mason jars with crusty bread 
Vegan option (house cashew feta) ($1 additional per each) 

 

Mushroom & Cheese Pastries 
Mixed mushroom reduction mixed with gruyere cheese baked on puff 
pastry & sprinkled with herbs 

 

Deviled Eggs  
House deviled eggs 

 

Smoked Salmon Mini Tarts     
Smoked salmon & goat cheese in mini tart shells 

 

Mini House Meatballs       
Beef meatballs with choice of Kung Pao, Korean BBQ, red wine demi-glace, 
chimichurri 

 

Roasted Pork Tostone (GF) 
Roasted CF pork loin, chimichurri on tostone  
Substitute CF Tenderloin 

 

Blackened Chicken Skewers (GF) 
Blackened chicken tenderloin, lime cilantro crema 

 

Caribbean Shrimp (GF) 
Wild caught blackened shrimp, jicama slaw, cumin seeds 

 

Roasted Pork Loin Skewers (GF)     
Stuffed with seasonal veggies served with chimichurri 

 

Black Currant Red Wine Glazed Cingali (GF) 
CF boar sausage bites, red wine black currant glaze 

 

Snacks  
(prices per tray, minimum order may apply) 

Spicy Pear Salsa (serves 15-20) (GF)     
House made spicy salsa with house tortilla chips 

 

House Chips & Salsa (serves 15-20) (GF) 

House made traditional salsa with house tortilla chips 
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Spinach Dip (GF)        
Creamy spinach dip with house pita crisps & bread 
GF sub house tortilla chips or gluten free crackers 

 

Mediterranean Display (serves 15-20) (GF)    
House hummus, tabouli, olives & red peppers, marinated cucumbers & 
onions, seasoned feta with crispy pita chips or tortilla chips 

 

Sweet & Spicy Almonds (priced per pound) 

House seasoned almonds with honey & cayenne 
 

 

Meat, Cheese & Veggies 
(prices per tray, minimum order may apply)  

Winery Charcuterie (serves 15-20) (GF)    
Hard & soft cheeses with selection of charcuterie meats 
Crackers & house breads 
GF sub gluten free crackers ($1.00 additional) 

 

Farmers’ Charcuterie (serves 15-20) (GF)    
Carlton Farms sausage bites, sharp cheddar, mixed mustards, pickled 
veggies, crackers & house breads  
GF sub gluten free crackers ($1.00 additional)  

 

Premium Cheese Display (serves 15-20) (GF)   
Selection of premium cheeses including hard & soft cheese, chutneys 
Served with crackers  
GF sub gluten free crackers ($1.00 additional) 

 

Premium Meat Display (serves 15-20) (GF)    
Selection of meats including sausages, salamis, & cured hams with dipping 
sauces 
Served with crackers  
GF sub gluten free crackers ($1.00 additional) 

 

Marinated Goat Cheese (serves 15-20) (GF) 
Choice of: 
Goat cheese with spicy cranberry relish (seasonal) 
Lemon & herb marinated goat cheese 
Served with crackers  
GF sub gluten free crackers ($1.00 additional) 

 

Smoked Salmon Terrine (serves 15-20) 
Layers of cold smoked salmon & goat cheese served with crackers and 
breads GF sub gluten free crackers ($1.00 additional) 

 

Smoked Salmon Platter (serves 15-20) 
Cold smoked salmon, marinated onions, hard boiled eggs, capers, cream 
cheese with bread and crackers GF sub gluten free crackers ($1.00 additional) 

 

Grilled & Chilled Vegetables (serves 15-20) 
Not your typical veggie tray; asparagus, carrots, red peppers, broccolini 
(vegs may vary depending on season) grilled and chilled served with two 
dips 

 

Dessert Bites 
(prices per each, minimum order may apply) 

Flourless chocolate Torte (GF) (price per torte)     
Decadant flourless chocolate dessert (can be cut into up to 100 bites) 
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Dark chocolate sweet & spicy almond clusters (price per pound) 

Our sweet & spicy almonds drizzled with dark chocolate 
 

Hazelnut Chocolate Brownie Bites     
Triple chocolate brownie bite topped with hazelnut spread & hazelnuts 

 

Sugar Cookies with Wine Berry Jam    
Sugar cookies with house wine berry jam (we can use your red wine!) 

 

Peanut Butter Cookies 
House baked topped with dry roasted peanuts 

 

Pecan Bars (price per full pan)    
Shortbread topped with honey, brown sugar, nutty topping 
(can be sliced into up to 100 bites) 

 

Cupcakes (min 18 per type)   
Choice of lemon curd, dark chocolate, Better than Sex, carrot, lemon 
blackberry, cream cheese frosting 
Dark chocolate can be made as gluten free ($1.00 additional per each) 

 

Pineapple Upside Down Squares  
Choice of traditional or gluten free ($1.00 additional per each) 

 

 
 
 

Odds & Ends 
 

 Order must be placed two weeks in advance. Rush orders may be possible with an 
additional fee. 

 Guest plates & napkins provided upon request. 
 Sustainable options such as china plates and silverware available for buffets for an 

additional charge. 
 Orders over $500 may require a deposit at time of order with balance due on event date. 
 Cancellation fees may apply for orders cancelled with less than one week notice. 
 Free delivery to cities of McMinnville, Carlton, Lafayette, Yamhill & Newberg. Delivery 

outside of those areas will incur additional delivery charges. Delivery made sustainably 
with EV Leaf wherever possible. 

 Payment due at time of event. Payment may be made by cash, credit or check payable to 
Farmers’ Plate & Pantry. $50 fee for any returned checks. Invoicing with payment terms 
may be available to industry and business accounts. 


