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FARMERS

KITCHEN + BAR

750 SOUTH 2ND STREET, MINNEAPOLIS, MN 55401
EVENTS@ FARMERSKITCHENANDBAR.COM
FARMERSKITCHENANDBAR.COM

QVEGAN @ VEGETARIAN @) GLUTEN FREE €@ DAIRY FREE

Consuming raw or uncooked meats, poultry, seafood, shellfish, or eggs
may increase your risk of foodborne illness.

Off Site Catering Events will incur a 30% catering fee.
Additional fees may also be applied for staffing and equipment rental.
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SANDWICH PLATTERS

16 Pieces

FERN + DALE $125
Roasted Ferndale Turkey, Smoked Bacon, Swiss, Mixed Greens,
Cranberry Relish, Dijon Mayo, Honey Wheat

HAY BALER $140
Red Table Salami, Pastures A Plenty Ham, Ring Bologna,
Pickled Peppers, Cheddar Cheese, Lost Capital Mustard, Ciabatta

GARDEN MELT @ $125
Zucchini, Yellow Squash, Sweet Peppers, Alemar Fromage Blanc,
Mixed Greens, Tomato Jam, Herb Pesto, Ciabatta

SALAD BOWLS

Serves 15-20 People
Add Proteins: Chicken $40 e Wagyu Beef $72

HARVEST SALAD @ $120 BABY BEET SALAD @ $130

Field Greens, Warm Radicchio, Roasted Baby Beets, Shaved Red
Zucchini, Yellow Squash, Dried Onion, Field Greens, Donnay Dairy
Cranberries, Spiced Pepitas, Red Goat Cheese, Toasted Walnuts,

Onions, Shepherd’s Way Friesago, Sherry Wine Vinaigrette
Creamy Cider Vinaigrette

BOX LUNCHES

Individually Packaged-Comes with Chips and Cookie

FERN + DALE $19 HARVEST SALAD $15
HAY BALER $21 BABY BEET SALAD $16
GARDEN MELT $19 Add Protein to Salads:

Chicken $5 e Wagyu Beef $9

DESSERT PLATTERS

Farmers Kitchen + Bar Features MN Ingredients

BUCKWHEAT CHOCOLATE CHIP COOKIES,
COMBINE COOKIES @ $36/dozen

SEASONAL BUCKLE BAR @ $36/dozen

SCOTCHEROO @ $36/dozen

SEASONAL CHEESECAKE BROWNIE @ $36/dozen
SHORTBREAD CAKE @ With Seasonal Fruit and Creme $30/dozen
SEASONAL MINI PIE @ $8 Per Person

PASSED APPETIZERS

Minimum 24 Pieces

BISON WILD RICE MEATBALLS $3
Roasted Mushrooms, Rosemary Cream Sauce, Fresh Herbs

MINI BRUSCHETTA @ $3
Grilled Baker’s Field Bread, Donnay Dairy Goat Cheese, Tomato,
Baby Greens, Basil Pesto, Pickled Shallots, Balsamic Reduction

GORGONZOLA AND CARAMELIZED ONION CROSTINI @ $3
Grilled Baker’s Field Bread, Shepherd’s Way Blue Cheese,
Caramelized Onion

MEAT AND CHEESE SKEWERS $3.50

PETITE WALLEYE CAKES $4
Tartar Sauce, House Pickles

SHORT RIB STUFFED CRIMINI MUSHROOMS $5
RATATOUILLE STUFFED CRIMINI MUSHROOMS @ $3.50

CHICKEN HONEY MUSTARD SKEWER $4.50
Chicken Satay with Spicy Lost Capital Honey Mustard

PLATTERED APPETIZERS

Serves 15-20 People
CHARCUTERIE BOARD $80
WAGYU SLIDERS $140
CRISPY CHICKEN SLIDERS $120
SCHNITZEL SLIDERS $130

ENTREES

Buffet Style Service Only
Serves 15-20 People

RED WINE BRAISED SHORT RIB
With Roasted Mushrooms and Onion $220

HERBED ROAST CHICKEN WITH PAN SAUCE $190
CHEF’S SEASONAL VEGETABLE ENTREE @ $130
WILD RICE PILAF @ $70

ROSEMARY ROASTED FINGERLING POTATOES @ $70
SEASONAL VEGETABLE MEDLEY @ $80



