Pemberton Farms

MARKETPLACE

Seasonal Catering Specials

Tandoori Chicken Satay with mango cilantro chutney for dipping. Serves 10—14
people (30 pieces)

Potsticker Platter choose from kale and vegetable, chicken lemongrass, pork &
kimchi and edamame. Served with ginger scallion dipping sauce. Serves 10—12

people (40 pieces)

Southwestern Dip Refried Beans with layers of guacamole, sour cream, cheese,
black olives and salsa. Serves 10—12 people

Pulled Pork with Slider Rolls with classic BBQ sauce or Carolina Gold sauce.
Serves 12 people

Honey Cider Brined Fried Chicken Chicken legs, thighs and breasts. Serves 12
people (30 pieces)

Lobster Mac 'n Cheese cavatappi pasta smothered in our velvety cheese sauce
and fresh lobster meat. Serves 10—12 people (30 pieces)

Seafood Claw Platter—4 to 5 King crab legs, 18 lobster claws and 30 shrimp.
Served with cocktail sauce and lemon wedges. $139.99

Golden Beet and Onion Salad marinated in aged white balsamic vinegar, apple
cider vinegar, cilantro and garlic $3.99/person

Roasted Corn and Arugula marinated in aged white balsamic vinegar, apple cider
vinegar, cilantro and garlic $3.49/person
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Breakfast Catering Menu

Assorted Breakfast Pastries Sliced coffee cake, tea breads, Iggy’s bagels, and other freshly
baked pastries, garnished with strawberries and served with butter and cream cheese.
(May contain nuts) $3.50/person

Coffee and Tea Service Hot carafes of freshly brewed regular and decaf coffee plus hot
water for tea, with cups, stirrers, sugar/sugar substitute, assorted tea bags and milk &
$2.25/person

Fresh Fruit Salad Bite-size medley of melon, pineapple, grapes and berries ---- $3.50/person
Yogurt Parfait Sophia’s Greek Yogurt, homemade granola & fresh berries $3.99/person

Breakfast Burrito Scrambled Cage-Free eggs, choice of bacon, sausage or honey ham,
cheddar Jack cheese, salsa & homemade hash browns $3.99/person

Swiss Strata (Breakfast casserole) Ciabatta bread, cage-free eggs, Swiss cheese, choice of
ham, bacon or veggies $3.50/person

Quiche ~ A different flavor every day. Ask about today’s selection. Cut into 8 slices unless
you specify otherwise $20.00 each

Individual Quiche choose from Quiche Lorraine; Denver quiche; spinach & feta;
potato, onion & bacon; or caramelized onion, tomato & bacon $5.99/person

Crepe Torte Layered crepes with choice of fillings: chocolate orange, milk chocolate &
dulce de leche, vegetable, mushroom & bacon $7.99/person

Maple Bacon Corncakes Corn fritters infused with maple and rendered
$4.99/person
Homemade Cream Cheese Fig, chive and veggie (7 oz. tub) $4.99 each

Juice ~ Individual bottles of orange, apple, and cranberry juice $1.99 each
Large bottles of Tropicana orange juice varies

Yogurt ~ 6 oz. containers of assorted flavors $1.50 each

Granola ~ A healthy touch to any breakfast, especially when paired with fruit and
$7.99/1b.

Smoked Salmon Platter ~ With capers, onions, tomatoes, lemon créme fraiche & bagels
Small (10) $60.00 Medium (20) $120.00 Large (30) $180.00




