
Drop Off & Pick Up Menu Options | 2022
WWW.FARMSTATION.CAFE



Welcome!

THE DETAILS

Catering orders will be picked up from Café at Farm Station located at 
7150 Farm Station Rd in Warrenton, VA during business hours. All menu
items will be served chilled in disposable platters or aluminum pans. 
Our chef will provide re-heating instructions for items best served hot. 
Wire chafing racks with sterno fuel cans can be provided for $12 each. 

MINIMUMS AND DEPOSIT

Catering orders are subject to a minimum pre-tax total of $200. 
A non-refundable 25% deposit is due to confirm order. 

FINAL COUNTS & PAYMENT

Final guest counts/quantities are due 14 days prior to the scheduled
pick up. Final payment is due 10 days prior. 

Thank you for considering our catering-to-go for your event! 

Farm Station Catering offers a variety of chef-inspired fare for all 
celebrations including graduation parties, birthdays, showers, and 
office gatherings. 

From the culinary kitchen of our full-service sister company Serendipity
Catering, these casual menu items are sure to be crowd pleasers. 



Hors D'oeuvres 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may 
increased risk of foodborne illness especially if you have certain medical conditions

CHOOSING THE PERFECT AMOUNT
We recommend 2-3 total pieces per person if dinner will follow.

 
If planning an event with hors d'oeuvres only, we recommend 2-3 pieces per person per event hour.

Summer chicken, mango and cilantro on crostini
Southwest rolls with black beans, corn, and cheese
Baked cocktail meatballs in bourbon BBQ sauce (GF)
Fried veggie spring rolls with sweet chili dipping sauce (VGN)
Deviled potatoes with dijon mustard and smoked paprika (VGN) (GF)

$36 per dozen 

$48 per dozen

$42 per dozen

Roasted red pepper chicken salad in phyllo cups
Petite crab cakes with tarragon remoulade and mango salsa
Poached shrimp with cocktail sauce (GF)
Pomegranate and goat cheese in phyllo pastry shell

Virginia ham with honey butter on buttermilk or sweet potato biscuit
Pimento BLT mini cheddar biscuits 
Bacon-wrapped scallops with maple drizzle (GF)
Petite beef wellingtons in puff pastry with horseradish crème
Bite size veggie pot pies with flaky sage crust
Cranberry and brie bites in puff pastry

artisan display of imported and domestic cheeses served with
crackers and wild berry garnish 
Small - $85 | serves 10-12
Medium - $115 | serves 12-16
Large - $150 | serves 16-20

CHEESE BOARD

puff-pastry baked brie served with apples,
gingersnaps, almonds and crackers
$100 | serves approx. 40

WHEEL OF BRIE EN CROUTE

assorted cured meats and aged cheeses with olives,
marinated artichoke hearts, roasted red peppers, coarse
grain mustard, fig jam, dried apricots, mixed nuts and
artisan crackers 
Small - $195 | serves 10-12
Medium - $250 | serves 12-16
Large - $325 | serves 16-20

CHARCUTERIE BOARD

BRUSCHETTA BAR (VGN)
toasted crostini served with trio of bruschetta:  
heirloom tomato
stir-fry mushroom with red pepper
olive tapenade
Small - $120 | serves 10-12
Medium - $145 | serves 12-16
Large - $180 | serves 16-20
includes (6) crostini per person



Displays

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may 
increased risk of foodborne illness especially if you have certain medical conditions

RAW BAR (GF)
oysters on the half shell | poached shrimp 
hot sauce | cocktail sauce | lemon wedges 
market price 
available september-april

penne | cheese tortellini
tomato basil marinara | alfredo 
italian sausage | grilled chicken | grilled shrimp 
mushrooms | peppers | grilled onions 
shaved parmesan 
$24 per guest minimum 24 guests 

flour or corn tortillas 
chipotle steak | mesquite grilled chicken 
grilled peppers & onions | black beans | shredded lettuce
sour cream | salsa | cheese
$20 per guest minimum 24 guests
guacamole + $20 per lb. (serves 12-16 guests per lb.) 

PASTA BAR

TACO BAR

pulled bbq pork $44 qt. | pulled bbq chicken $42 qt. 
served with slider buns 
baked beans | coleslaw | macaroni & cheese - $10 qt.
1 qt. serves approximately 4-6 guests 

BBQ

creamy spinach and artichoke dip
served with toasted crostini 
$36 qt. (serves 6-8 guests per qt.) 

SPINACH DIP

fresh cut crudité with creamy herb dip 
Small - $75 | serves 10-12
Medium - $105 | serves 12-16
Large - $140 | serves 16-20

RAW VEGETABLE PLATTER (GF |  VGN) MASHED POTATOES OR MACARONI BAR
choice of: yukon gold mashed potatoes | tri-cheese macaroni 
pulled chicken | chopped bacon | bruschetta | mushrooms
red onion | cheddar cheese | sour cream (mash bar only)
$18 per guest minimum 24 guests 

FRESH FRUIT DISPLAY (GF |  VGN)
seasonal melons and berries
Small - $85 | serves 10-12
Medium - $115 | serves 12-16
Large - $150 | serves 16-20



Mains, Sides & Sandwiches

beef 

MARYLAND LUMP CRABCAKES -
$144 OR MP
with tarragon remoulade and mango
salsa 

TERRIYAKI GLAZED SALMON (DF) -
$140 OR MP
garnished with scallions and sesame
seeds

seafood

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increased
risk of foodborne illness especially if you have certain medical conditions

TUSCAN CHICKEN - $84 
in creamy sun-dried tomato and
sautéed spinach sauce

PEACH BOURBON CHICKEN
(GF | DF) - $84
grilled chicken breast grilled with
peach-bourbon barbecue sauce

chicken
BRAISED SHORT RIBS (DF) - $155
in red wine au jus with onion straws

BEEF TENDERLOIN (GF | DF) -
$285 OR MP
in shallot demi glaze sauce 

roasted mélange of seasonal vegetables
(GF | VGN) $10 qt.
maple balsamic brussels sprouts with
cranberries (GF | VGN) $12 qt.

Pricing per dozen pieces 

SANDWICH PLATTER | $150
INCLUDES 12 FULL SANDWICHES
choice of 3 sandwiches

BOXED LUNCHES | $15 EACH
MINIMUM 12 BOXES
choice of 3 sandwiches
served with bagged chips & whole fruit
Fresh baked cookie + $2.00 

CHICKEN CAESAR WRAP
grilled chicken, lettuce, tomato, and caesar dressing
on flour tortilla

GOURMET CHICKEN SALAD
chicken salad with celery, walnuts, cranberries,
lettuce, tomato on croissant

Sandwich Choices:

SUNSHINE SANDWICH (VGN)
roasted zucchini, yellow squash, tomato, red pepper,
spinach, lemon basil aioli

FARM STATION CLUB
turkey, bacon, roast beef, smoked cheddar, lettuce,
tomato, sweet mustard

TURKEY AVOCADO CLUB
turkey, bacon, provolone, avocado, lettuce, tomato,
mayo 

veggies

RAINBOW PEPPERS - $84
stuffed with rice, black beans and
veggies

LOCAL STUFFED SQUASH - $84
with quinoa, dried cherries, toasted
almonds topped with marinara

plant based

red skin whipped potatoes (GF) $8 qt.
tri-cheese macaroni $10 qt.
roasted red baby potatoes with
rosemary & thyme (GF | VGN) $6.50 qt.

starches
Sides

Sandwiches

Portions approximately 6 oz.

1 qt. serves approx. 6-8 guests

Mains



Salads & Sweets

raspberry vinaigrette 
classic caesar 

balsamic vinaigrette 
greek vinaigrette 
chipotle ranch 

sesame ginger soy 
honey-lime vinaigrette

dressings

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may  increased risk of foodborne illness especially if you have certain medical conditions

PESTO + TORTELLINI PASTA SALAD 
 (V) $10 QT.
with mozzarella, tomatoes, and red onion

RED BLISS POTATO SALAD  
(GF | VGN) $10 QT. 

STRAWBERRY SALAD $36
mixed greens, gorgonzola cheese,
and roasted almonds

Salads

FARMER'S SALAD $30
mixed greens, grape tomatoes, yellow
squash, shredded cheddar cheese,
herbed croutons

CAESAR SALAD $30
hearts of romaine tossed with croutons
and shaved parmesan cheese

GRILLED PEAR SALAD $36
mixed greens, gorgonzola, candied
walnuts, and dried cranberries 

MEDITERRANEAN SALAD $36
mesclun mix, grape tomatoes, cucumber,
olives, roasted red peppers, feta cheese

Heartier Salads + Bread

1 qt. serves approximately 6-8 guests

serves approximately 6-8 side salads

FOCACCIA BREAD  (VGN) $12/DZN
with whipped honey butter
HOUSEMADE CORNBREAD $24/DZN
with whipped honey butter



MUSHROOM & ASPARAGUS QUICHE 
$78.00

CUPCAKES $36/DOZEN
vanilla, chocolate (VGN), red velvet, 
carrot cake (VGN)

COOKIES $36/DOZEN
pastry chef curated assortment 

DESSERT BARS $36/DOZEN
brownies, lemon bars and dessert bars

MINIATURE FRUIT PIES $48/DOZEN
apple, pecan, pumpkin, peach

MINIATURE CHEESECAKE BITES $48/DOZEN
classic New York, lemon, raspberry, chocolate 

 Breakfast, Brunch & Sweets

scrambled eggs, sausage, red pepper, spinach,
& cheese in a flour tortilla - $78/dzn

COUNTRY HAM 

choice of cheese, ham or spinach
$50/dozen

crispy red skin potatoes with sofrito & scallions
$10 qt (serves 6-8 guests)

half pan - serves approximately 12 guests

half pan - serves approximately 12 guests

BREAKFAST POTATOES (VGN/GF)

VINT HILL BREAKFAST BURRITO

MINI QUICHE

HAM & SPINACH QUICHE
$78.00

MUFFINS (VGN)

BANANA BREAD (VGN)

CINNAMON ROLLS

Hot Breakfast Pastries

Sweets
BUILD YOUR OWN DESSERT BAR 

on jumbo buttermilk biscuit $78/dzn

choice of blueberry, chocolate chip 
or banana nut $36/dzn

$36/loaf - serves 12

$48/dozen


