
M E N UM E N U

Turkey Mint Pistachio Pesto 

Click HERE to check out our full menu! 

Ham + Gruyère 

Mixed Greens Salad
goat cheese, toasted pine nuts, dried
cherries, and a raspberry vinaigrette 

B O X E D  L U N C H E SB O X E D  L U N C H E S

B U F F E T  O R  F A M I L Y  S T Y L E  H O T  L U N C HB U F F E T  O R  F A M I L Y  S T Y L E  H O T  L U N C H

GRAZING
®Farm to FingersFarm to Fingers

C O R P O R A T E  L U N C HC O R P O R A T E  L U N C H

Sparkling Waters
Juices

Cookies

Includes: two mains, two sides, and one soup or salad 

D R I N K S  +  S W E E T  T R E A T SD R I N K S  +  S W E E T  T R E A T S

Eggplant Mint Pistachio Pesto

on baguette with garlic aioli and mixed greens

on baguette with spinach and sun-dried tomatoes

on baguette with provolone and mixed greens

Tahini Beet Salad

roasted beets and local greens tossed with
toasted pine nuts and a creamy tahini
dressing

Macarons

Caesar Salad

romaine, baked parmesan crisps, baguette
croutons, and house-made caesar dressing 

Iced Tea Dispenser

Lemonade Dispenser
French Pastry Assortment
(minis)

Brownies

Lemon Bars

BARTENDING SERVICES + RENTALS ALSO AVAILABLE! 

Cupcakes 

GLUTEN FREE, DAIRY FREE, NUT FREE, VEGAN, AND VEGETARIAN
OPTIONS AVAILABLE UPON REQUEST. 

starting @ $12/person

starting @ $42/person

https://www.farmtofingersgrazing.com/catering-menu

