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BREAKFAST 
Minimum of 25 guests required, otherwise an additional 150 fee will be applied. 
Breakfast Buffet comes with Coffee, Hot Tea, Water and Juice

Yogurt Break 
Vanilla and Strawberry Yogurt, Assorted Fresh Fruit, and Granola

Continental Breakfast Buffet 
Assorted Pastries and Bagels, Yogurt, Fruit, and Granola 

Breakfast Sandwich 
Assorted Breakfast Sandwich with Egg, Bacon, Fair Oaks Farms' Cheese on a Bagel, 
country potatoes with Side of Fruit 

Breakfast Buffet 
Choice of:  Scrambled Eggs or Egg Bites
Choice of: Bacon or Sausage 
Fruit, Pastries, Potatoes, Biscuits and Gravy 

French Toast 

Avocado Toast 

Pancakes 

Eggs Benedict 

Fresh Fruit 

*Omelet Station  
*Made to Order| 100 Chef Fee per 50 Guests

Breakfast Sandwich or Burrito 

Muffins 

Bagels 

*Fair Oaks Farms Donuts 
*Available August-October only

Sodas 

Bottled Water 

fairlife Milk 

Core Power 

Regular or Decaf Coffee 

Regular or Decaf Coffee 

CUSTOM MENUS AVAILABLE UPON REQUEST
PRICES DO NOT INCLUDE 7% SALES TAX AND 22% SERVICE CHARGE PRICES ARE BASED PER PERSON AND SUBJECT TO CHANGE

À LA CARTE BEVERAGES
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LUNCH
Minimum of 25 guests required, otherwise an additional 150 fee will be
applied.
Lunch Buffet includes:  Coffee, Tea, and Water | Unlimited Soda + person
Pig Adventure Buffet 
Pulled Pork with Cole Slaw on Assorted Buns
Garlic Mashed Potatoes, Seasonal Vegetables
Choice of One: Apple Cobbler or Cherry Cobbler

Gourmet Sandwich Buffet 
Build your own Sandwiches including Ham, Roast Beef and Turkey. Chicken Salad, Tuna Salad and Egg Salad. 
Pre-made Vegetarian Wraps and Chicken Caesar Wraps. Served with assorted Cheeses, Croissants & Rolls, 
Farm Salad, Chips and Assorted Condiments and Cookies.

Taco Bar 
Choice of Two: Shredded Chicken, Seasoned Ground Beef, Vegetable Fajitas, Chicken Fajita
Served with: Corn and Flour Tortillas and Cilantro Lime Rice, Shredded Lettuce, Shredded Cheese, 
Sour Cream, Chips and Salsa, Pico de Gallo, and Deep-Fried Churros 
add Steak Fajitas+/person | Guacamole +/person

Smokehouse Buffet 
Choice of Two: Pulled Pork, BBQ Chicken Breast, or Smoked Brisket +8/person
Cole Slaw, served with Assorted Buns
Choice of Two: Garlic Mashed Potatoes, Seasonal Vegetables, Green Beans
Choice of One: Apple Cobbler, Cherry Cobbler or Bread Pudding

Gateway Grill 
Burgers and Grilled Chicken
Farmhouse Salad, Baked Potato, Roasted Vegetables
Choice of One: Apple Cobbler, Cherry Cobbler or Bread Pudding
Add Grilled Portabella as a Vegetarian Option +3/person
Add Salmon +6/person

CUSTOM MENUS AVAILABLE UPON REQUEST
PRICES DO NOT INCLUDE 7% SALES TAX AND 22% SERVICE CHARGE PRICES ARE BASED PER PERSON AND SUBJECT TO CHANGE

BOXED OPTIONS
Bottled Water Included | Add Soda + person

Choice of the Farm Salad or Caesar Salad 
Chicken + | Salmon + | Steak +

Chicken Salad Croissant 
Chicken Salad on a Croissant with Assorted Fruit

Assorted Sandwiches 
Smoked Turkey, Ham and Roast Beef and Assorted Fair Oaks Farms’ cheeses. 
Served with Chips, assorted condiments and cookies
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PLATED LUNCH

ENTREE OPTIONS
Minimum of 25 guests required, otherwise an additional 150 fee will be applied.
Includes:  Coffee, Tea, and Water | Unlimited Soda + person

Chicken Marsala 
Chicken Breasts with a Sweet Marsala Wine and Mushroom Sauce over Rigatoni

Tuscan Chicken 
Chicken Breast with a Sun-Dried Tomato Parmesan Cream Sauce 
Served with Garlic Mashed Potatoes and Seasonal Vegetables

Classic Fried Chicken 
Fried Chicken with Garlic Mashed Potatoes, Farmhouse Coleslaw and Chicken Gravy

Fair Oaks Farms Pork Chop 
6oz Boneless Pork Loin with Garlic Mashed Potatoes, Corn and Apple Compote

Grilled Lemon and Herb Salmon 
Salmon served on Spinach Risotto

Sirloin Steak 
8oz Sirloin Steak served with Garlic Mashed Potatoes and Seasonal Vegetables

Add Side Farmhouse Salad +

Add Cup of Soup of the Day +

Add Fresh Fruit Plate +

DESSERTS 

Carrot Cake +

Bread Pudding +

Seasonal Cheesecake +

Mini Assorted Desserts +

Warm Apple or Peach Cobbler +

Fair Oaks Farms’ Ice Cream  -Chocolate, Butter Pecan, Vanilla or Strawberry +

CUSTOM MENUS AVAILABLE UPON REQUEST
PRICES DO NOT INCLUDE 7% SALES TAX AND 22% SERVICE CHARGE PRICES ARE BASED PER PERSON AND SUBJECT TO CHANGE
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EXECUTIVE MEETING
PLANNERS PACKAGE
Minimum of 25 guests required, otherwise an additional 150 fee will be applied

Continental Breakfast Buffet
Assorted Pastries and Breads
Yogurt Cups, Assorted Fruit and Granola
Includes Coffee, Hot Tea, Water and Juice

Protein Bites 
Includes Coffee, Hot Tea, and Water 

Mid-Morning Break

GOURMET SANDWICH BUFFET
Build your own Sandwiches including Ham, Roast Beef and Turkey. Chicken Salad, Tuna Salad and
Egg Salad. Pre-made Vegetarian Wraps and Chicken Caesar Wraps. Served with assorted Cheeses,
Croissants & Rolls, Farm Salad, Chips and Assorted Condiments and Cookies.

or

TACO BAR 
Choice of Two: Shredded Chicken, Seasoned Ground Beef, Vegetable Fajitas, Chicken Fajitas
Served with: Corn and Flour Tortillas and Cilantro Lime Rice, Shredded Lettuce, Shredded Cheese, 
Sour Cream, Chips, Salsa, Pico de Gallo, and Deep Fried Churros 
add Steak Fajitas +/person | Guacamole +/person

Lunch

Mid-Afternoon Break
Includes Coffee, Hot Tea, Soda and Water Refresh
Freshly Baked Brownies and Cookies 

CUSTOM MENUS AVAILABLE UPON REQUEST
PRICES DO NOT INCLUDE 7% SALES TAX AND 22% SERVICE CHARGE PRICES ARE BASED PER PERSON AND SUBJECT TO CHANGE
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PLATED DINNER 
Includes Coffee, Hot Tea, and Water | Unlimited Soda +person

Choice of One:

Rigatoni Bolognese 
Chicken Marsala 
Airline Chicken w/Cream Sauce 
Herb-Crusted Fair Oaks Farms’ Pork Chop 
Lemon and Herb Salmon 
Hand Cut NY Strip 
14oz Ribeye 
8oz Filet Mignon 

Salads
Choice of One:

Spring Mix House Salad
Tomatoes, Cucumbers, Red Onions, and Radishes

Caesar Salad
Romaine Lettuce, Parmesan, Cherry Tomatoes and Croutons

Farm Salad
Field Greens, Tomato, Radishes, Cucumber, Bacon & 
Fair Oaks Farms’ Cheese Curds

Choice of Two Dressings: 
Lime Vinaigrette, Blue Cheese, French, Ranch, Caesar,
Honey Mustard, and Maple Balsamic Vinaigrette

Sides
Choice of Two:

Roasted Red Potatoes

Garlic Mashed Potatoes

Mashed Sweet Potatoes

Rice Pilaf

Honey Glazed Carrots

Seasonal Vegetables

Bacon Green Beans

Brussel Sprouts +

Parmesan Garlic Risotto +

Soups +

Tomato Basil
Chicken Tortilla
Chicken and Wild Rice
Broccoli Cheddar
Potato Bacon

Desserts +

Carrot Cake
Bread Pudding
Seasonal Cheesecake
Apple, Cherry or Peach Cobbler
Fair Oaks Farms’ Ice Cream*
Chocolate, Butter Pecan, Vanilla or Strawberry

CUSTOM MENUS AVAILABLE UPON REQUEST
PRICES DO NOT INCLUDE 7% SALES TAX AND 22% SERVICE CHARGE PRICES ARE BASED PER PERSON AND SUBJECT TO CHANGE
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BUILD YOUR OWN BUFFET
Minimum of 25 guests required, otherwise an additional 150 fee will be applied.
Includes Coffee, Hot Tea, and Water | Unlimited Soda +/person

Entrees

Herb Roasted Airline Chicken
Fried Chicken Max 125 Guests
Rosemary and Sage Crusted Pork Loin
Bacon Wrapped Meatloaf
Slow Braised Pot Roast with Gravy
Pan Seared Salmon +
Smoked Brisket +
Braised Short Rib +

Salads
Choice of One:

Spring Mix House Salad
Tomatoes, Cucumbers, Red Onions, and Radishes

Caesar Salad
Romaine Lettuce, Parmesan, Cherry Tomatoes and Croutons

Farm Salad
Field Greens, Tomato, Radishes, Cucumber, Bacon & 
FOF Cheese Curds

Choice of Two Dressings: 
Lime Vinaigrette, Blue Cheese, French, Ranch, Caesar,
Honey Mustard, and Maple Balsamic Vinaigrette

Sides
Choice of Two:

Garlic Mashed Potatoes
Cheesy Hash Browns
Roasted Red Potatoes
Mashed Sweet Potatoes
Rice Pilaf
Parmesan Garlic Risotto +
Build your own Potato Bar +
Honey Glazed Carrots
Seasonal Vegetables
Bacon Green Beans
Brussel Sprouts +

CUSTOM MENUS AVAILABLE UPON REQUEST
PRICES DO NOT INCLUDE 7% SALES TAX AND 22% SERVICE CHARGE PRICES ARE BASED PER PERSON AND SUBJECT TO CHANGE

Desserts +

Carrot Cake

Bread Pudding

Seasonal Cheesecake

Apple, Cherry or Peach Cobbler

Fair Oaks Farms’ Ice Cream*

Chocolate, Butter Pecan, Vanilla or Strawberry
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CUSTOM MENUS AVAILABLE UPON REQUEST
PRICES DO NOT INCLUDE 7% SALES TAX AND 22% SERVICE CHARGE PRICES ARE BASED PER PERSON AND SUBJECT TO CHANGE

DINNER BUFFETS
Minimum of 25 guests required, otherwise an additional 150 fee will be applied.
Includes Coffee, Hot Tea, and Water | Unlimited Soda +/person

Taco Bar 4Choice of Two: Seasoned Ground Beef, Chicken Fajitas or Vegetable Fajitas

Served with: Corn and Flour Tortillas, Rice and Beans, Shredded Lettuce, Shredded Cheese, Sour Cream, 
Chips, Salsa, Pico de Gallo and Deep-Fried Churros 
Steak Fajitas + | Guacamole +

Italian 
Caesar Salad, Garlic Bread, Chicken Parmesan.
Choice of One: Margarita Pizza, Cheese Pizza or Supreme Pizza
Penne Pasta with choice of Sauce: Marinara, Vodka or Alfredo

Sirloin Sendoff 
Marinated Steak, Marinated Chicken, Assorted Veggies
Caesar Salad, Baked Potato with Assorted Toppings
Choice of One: Bread Pudding or Cherry Cobbler

Farmhouse Farewell 
Grilled NY Strips and Grilled Salmon | Add Shrimp +
Farmhouse Salad, Jumbo Baked Potato Bar with Assorted Toppings, Grilled Corn on the Cobb,
Carrot Cake 

BREAK SNACKS
Minimum of 25 guests required, otherwise an additional 150 fee will be applied.

Fresh Fruit 

Mixed Nuts and Pretzels 

Fair Oaks Farms’ Signature fairlife Milk & Cookies 

Veggie Cups with Hummus and Ranch Dips 

Granola Bites and Trail Mix 

Fair Oaks Farms’ Signature Ice Cream Bar 
Chocolate, Butter Pecan, Vanilla or Strawberry w/Toppings

Hot Pretzels with Cheese & Spicy Mustard 

Nacho Bar 
Served with Ground Beef, Beans, Cheese and 
Assorted Toppings

Individual Charcuterie Cups 
assorted cheeses, salamis and olives

Individual Charcuterie Boxes 
assorted Fair Oaks Farms’ cheeses, salamis, 
crackers, olives, etc. 

8



CUSTOM MENUS AVAILABLE UPON REQUEST
PRICES DO NOT INCLUDE 7% SALES TAX AND 22% SERVICE CHARGE PRICES ARE BASED PER PERSON AND SUBJECT TO CHANGE

HORS D’OEUVRES 
Serves 50 People | Minimum order of 50% Guests Count

Spinach Dip with Crackers and Tortilla Chips 

Elote Shooters 

Tomato Bruschetta with Crostini 

Caprese Skewers 

Vegetable Platter with Dips 

Marinara or BBQ Meatballs 

Pulled Pork Sliders 

Beef Polynesian Skewers with Huli Huli Sauce 

Pork Belly with Cowboy Mustard 

Fair Oaks Farms’ Cheese Board 

Fair Oaks Farms’ Cheese & Fruit Board 

Bacon-Wrapped Shrimp 

Filet Beef Slider with Creamy Horseradish Sauce 

Fair Oaks Farms’ Meat & Charcuterie Board 

ENHANCEMENTS
Children Options

12 & Under | Includes Drinks

Mac & Cheese 
Chicken Fingers & Fries 
Grilled Cheese & Fries 
Chicken Fingers & Mac & Cheese 

Vegetarian Plated Options

Pasta Primavera 
Eggplant Steak 
Stuffed Mushroom Cap 
Ratatouille 
Tofu Stir Fry-vegan 

Adventure Tours

Additional Offerings
Pig, Crop & Dairy Tours
Purchase 20+ Tickets and Save!
Private Tours & Speakers upon request

End of Day Grab N’ Go

Fair Oaks Farms’ Signature Ice Cream 
Fair Oaks Farms’ Signature Milk & Cookies 
Fair Oaks Farms’ Individual Charcuterie Cup 
Fair Oaks Farms’ Individual Charcuterie Box 
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BEVERAGES

NON-ALCOHOLIC BEVERAGES
Unlimited Standard Beverage Station
Regular and Decaffeinated Coffee, Iced Tea and Water

Unlimited Premium Beverage Station 
Regular and Decaffeinated Coffee, Iced Tea, Water and Soda

Unlimited Platinum Beverage Station 
Regular and Decaffeinated Coffee, Iced Tea, Water, Soda and fairlife Milk

BAR PACKAGES

House Bar                   

Includes 2 Hours | + for each additional hour | Maximum 5 Hours 

Beer:   Miller Light, Bud Light, Busch Light, Samuel Adams

House Wine:   Cabernet Sauvignon, Merlot, Chardonnay, White Zinfandel, Moscato

Liquor:   Vodka, Gin, Rum, Seagram’s 7, Evan Williams Bourbon,  Canadian Club, Tequila, Mr. Boston Amaretto

Premium Bar               
Includes 2 Hours | + for each additional hour | Maximum 5 Hours 

Beer:   Miller Light, Bud Light, Busch Light, Samuel Adams

Import Beers (Choose 2):   Corona, Modelo, Stella Artois, Guiness

House Wine:   Cabernet Sauvignon,  Merlot, Chardonnay, White Zinfandel, Moscato

Liquor:   Tito’s, Absolut, Tanqueray, Jim Beam, Exotico Reposado Tequila, Bacardi, Captain Morgan, Jack Daniels

Seagram’s 7, Canadian Club, Dewar’s White Label, Courvoisier VS, Amaretto, Bailey’s, Kahlua

Seltzers (Choose 1):   Truly, White Claw, High Noon

Ultra Bar 

Includes 2 Hours | + for each additional hour | Maximum 5 Hours 

Beer:    Miller Light,  Bud Light,  Busch Light,  Samuel Adams

Import Beers (Choose 2):    Corona, Modelo, Stella Artois,  Guiness

House Wine:    Cabernet Sauvignon, Merlot, Chardonnay, White Zinfandel, Moscato

Liquor:    Grey Goose,  Titos, Ketal One,  Tanqueray, Hendrick’s, Elijah Craig Bourbon, Makers Mark, Herradura

Silver Tequila, Bacardi, Captain Morgan, Jack Daniels, Seagram’s 7,  Crown Royal, Canadian Club, Jameson, 

Johnnie Walker Black, Courvoisier VS,  Disaronno Amaretto,  Bailey’s, Kahlua,  Grand Marnier

Seltzers (Choose 1):    Truly, White Claw,  High Noon

CUSTOM MENUS AVAILABLE UPON REQUEST
PRICES DO NOT INCLUDE 7% SALES TAX AND 22% SERVICE CHARGE PRICES ARE BASED PER PERSON AND SUBJECT TO CHANGE

MINIMUM OF 50 GUESTS REQUIRED FOR ALL BARS
CASH/HOSTED BAR AVAILABLE UPON REQUEST
 175 BARTENDER FEE | $300 MINIMUM | ADDITIONAL BARTENDER 225
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