
Rustic Gatherings 
GROUP RETREAT MENU 

 All menu selections below are prepared and left in fridge with cooking/reheating instructions or food delivered hot,  

both have delivery charges pricing below that are added to the final cost of the meal.  

~ If you would like full wait service buffet with clean up - please inquire for additional pricing ~  

~ Menu selections are hand-picked, using local and farm options as much as available or the budget allows ~ 

~ All dishes made from scratch, nothing processed, frozen or canned. Additional fees may apply-farm meats based on market price~ 

 

Please choose each selection for the entire group.  

 

DELIVERY FEES APPLIED TO EACH ORDER 

Food Delivered/Left in the Fridge w/Reheating Instructions  

Add $50 Delivery Fee (based on your location) to your order.  

 Food Delivered Hot - Add a $150 Delivery Fee to your order.     

~ Good Morning ~ 

GRAB & GO SELECTIONS 
~ each selection must be for entire group ~ 

Fresh Melon Cup… $6.50pp 

Homemade Fresh Fruit Breads or muffins… $6.00pp 

Breakfast Granola, Greek Yogurt & Berry Parfait … $7.95pp 

Fresh Baked Bagels with Plain or Chive Cream Cheese…$5.00pp 

Farm Fresh, Local Hard Boiled Eggs and Cucumber Slices… $5.50pp 

Lemon-Apple Wedges with Flaxseed-Peanut Butter & Granola Poppers… $7.50pp 

Fresh Fruit Basket (a variety of grab & go fruits) … $8.99pp 

 

FULLLY PREPARED SELECTIONS 
The selections listed below are fully prepared and left with reheating instructions  

or can be prepared and set up for additional fees. 

Berry Baked Honey Oatmeal… $7.50pp 

Peanut Butter, Strawberry & Banana Quesada… $8.50pp 

Farm Fresh Cinnamon & Local Maple French Toast Casserole… $9.50pp 

Fresh Berry Flapjacks with Local Syrup… $8.50pp 
 

FRITTATAS 

Sunday Frittata… $12.50pp 
Farm fresh eggs, onion, potato, kale, roasted red peppers, black olives with Monterey Jack cheese. 

Bacon + Cheddar with Broccoli Frittata… $14.50pp 
Farm fresh eggs, North Country Smokehouse bacon, fresh broccoli and local white cheddar cheese.  

Sausage + Wild Mushroom Frittata… $14.50pp 
Farm fresh eggs, Robie Farm Sausage and a variety of wild mushrooms, caramelized onions and mozzarella cheese. 

Spring Vegetable Frittata… $11.00pp 
Farm fresh eggs, leeks, zucchini, asparagus, spinach, potato, goats milk feta cheese with a kick of jalapeno pepper. 

Bell Pepper Frittata… $10.50pp 
Farm fresh eggs, onion, tomato, tarragon, basil, & cheddar cheese, baked in a rainbow of bell peppers. 

 

 



QUICHES 

Each quiche is made in our hand rolled crust with local farm fresh eggs ~ each pie serves - 8 

Ham, Broccoli & Monterey Jack Quiche…$6.25pp 

Caprese Quiche ~ Fresh Tomato, Basil & Mozzarella… $6.25pp 

Bacon, Cheddar & Potato Quiche…$7.99pp 
 

MORNING SIDES  
 

Red Potato Home Fries… $5.50pp 

Made from Scratch Ham or Corned Beef Hash… $8.25pp 

North Country Bacon Slices… $6.00pp 

Robie Farm Sausage… $6.00pp 

~ Good Afternoon ~ 

 

ARTISAN SANDWICHES 
-choose two for the entire group, ask about three options or special dietary requests- 

 

Caprice Classic… $14.99pp 
Ciabatta roll slathered with basil pesto, then layered with fresh tomatoes and mozzarella then topped with fresh basil leaves. 

 

Smoked Turkey with Creamy Veggie Hummus … $14.50pp 
A light sourdough roll with lathered with creamy veggie hummus (Neufchatel, hummus, sundried tomatoes,  

carrot, garlic & scallion) topped with smoked turkey breast, cucumber slices, and tomato.   

 

Turkey + Bacon + Apple + Cheddar = YUM… $13.29pp (6 inch)  $16.29 (12 inch) 
Turkey, bacon, apple, cheddar, creamy maple mustard on local sourdough sub roll. 

 

Pesto Chicken Wrap… $11.99pp 
Chicken, provolone, greens, tomato, roasted red pepper, cucumber  

and pesto mayo on a white or spinach wrap. 

 

The BLT Bomb… $10.99pp (6 inch)  $16.99 (12 inch) 
Bacon, greens, tomato, garlic aoli on fresh local sour dough sub roll. 

 

Ham & Cheese Please…$10.99pp (6 inch) $16.99 (12 inch) 
Ham layered with block cheddar cheese, romaine lettuce, tomato, red onion and honey mustard on an artisan sub roll. 

 

Grilled Portabella Mushroom & Red Pepper Wrap… $13.99 
Roasted red pepper, portabella mushroom, creamy goat cheese and arugula  

with a drizzle of balsamic glaze on a spinach or white wrap. 

 

The King Roast Beef…  

$17.99pp 
Roast beef, swiss cheese, tomato, caramelized onions, greens, horseradish mayo on rye bread. 

 

 

 



The Italiano…  

$11.99pp (6 inch) $16.99pp (12 inch)  
Ham, salami, pepperoni, capicola, provolone, tomato, lettuce,  

with hot pepper spread and Mediterranean dressing. 
 

The Tuna … $8.99pp 
Tuna, mayo, Dijon, lettuce, tomato, chopped onion and celery on a white bread. 

 

GREEN SALADS  
-each choice must be for the entire group- 

add chicken to any salad…add $8pp 

 

Tossed Spring Salad…$7.75pp 
Spring mix greens with lots of local veggies (as available) and a variety of dressings. 

 

Caesar Salad…$8.00pp 
Romaine lettuce, shredded parmesan, toasted garlic croutons and creamy Caesar dressing.  

 

Chef Salad…$13.95pp 
Lettuce & veggies with a portion of ham, turkey & bacon, egg, avocado and chipotle ranch dressing. 

 

MEDELY SALADS 
-each choice must be for the entire group- 

 

Spinach & Strawberry Salad… $8.95pp 
Fresh baby spinach, red onion, local goat cheese and fresh strawberries drizzled with a blush wine vinaigrette. 

 

Fruit & Nut Slaw… 7.75pp 
A variety of cabbage & broccoli slaw tossed with sunflower seeds, white raisins in a sweet mayonnaise dressing. 

 

Rustic Red Potato Salad… $7.75pp 
Red potatoes combined with fresh eggs, onion, spices & mayonnaise. 

 

Country Macaroni Salad… $8.25pp 
Cellentani pasta loaded with chopped garden fresh tomatoes, onions, bell peppers, radishes  

& cucumbers with light tuna and a mayonnaise dressing. 

 

Pasta Salad… $8.95pp 
Bowtie pasta tossed with garden fresh cherry heirloom tomatoes & zucchini tossed with our own version  

of Greek dressing, topped with fresh crumbled feta cheese and crisp bacon. 

 

Broccoli Salad… $8.95pp 
Broccoli crowns tossed with red onion, fresh grated VT cheddar cheese and sunflower seeds in a sweet mayonnaise dressing. 

 

Sweet & Spicy Black Bean Salad… $8.25pp 
Black beans & sweet corn combined with cilantro, lime juice, jalapeno, and brown sugar & Dijon mustard. 



 

Southwestern Chopped Salad with Cilantro Dressing… $9.25pp 
Fresh romaine lettuce, with cherry tomatoes, corn, black beans and tortilla  

strips served with fresh cilantro & garlic lime cream dressing. 

 

Inquire about pricing for a Meat/Sandwich Platter w/condiments for making sandwiches. 

 

 

POTTAGE – SOUPS & STEWS 
-each choice must be for the entire group- 

 

HOT SELECTIONS 

~ With Meat~ 

Chunky Beef Chili… $7.75pp 

Chicken & Sausage Gumbo… $7.95pp 

Red Wine Beef Stew… $8.75pp 

Potato & Bacon Soup… $7.25pp 

Hearty Chicken Noodle or Wild Rice Soup… $7.95pp 

 

~ With or Without Meat ~ 

 

Rustic Corn Chowder… $7.75pp 

*add bacon or chicken $11.75pp 

 

Creamy Cheddar Broccoli Soup… $7.50pp 

*add bacon, chicken or sausage … $11.50pp 

 

Gingered Butternut Squash Soup… $7.25pp 

 

Roasted Maple Butternut Squash Cream Soup… $7.75pp 

 

Curried Squash & Apple Soup… $7.75pp 

 

Kale & Potato Soup … 7.25pp   

*add sausage or chicken $11.25pp 

 

Cheddar Potato and Chive Soup…7.50pp  

*add bacon or chicken $7.50pp 
 

COLD SELECTIONS 

Wild Blueberry Soup… 7.25pp 

Melon Soup… $7.00pp 

Tomato Gazpacho… $8.75pp 



DINNER 
-CHOOSE OPTIONS FOR THE ENTIRE GROUP- 

 

Red Wine Pot Roast with Vegetables… $25.99pp  
Slow roasted beef in a red wine and garlic brine with fresh thyme, bay leaves, carrots,  

red skin on potatoes, celery & onion. (GF, DF) 
 

Chicken or Eggplant Parmesan… $23.99pp 
Hand cut chicken or eggplant, dipped in local eggs, breaded (or not) and pan sautéed.  

Layered with our own marinara sauce and blend of Italian cheeses then baked to perfection. 

Served with brown rice, spaghetti squash or pasta.   
 

Chicken Marsala… $23.99pp 
Chicken breast lightly floured and sautéed with mushrooms in butter and olive oil, then topped with a marsala  

and fresh cream sauce.  Served with brown rice, spaghetti squash or pasta. 
 

Chicken Pot Pie… $22.99pp 
Deep dish handmade crust filled with fresh vegetables, chunks of white chicken meat smothered  

in our own creamy chicken potato gravy and fresh thyme, then baked until golden brown. 
 

Chicken Tortellini Bake… $27.99pp 
Sautéed chunks of chicken breast, in a garlic, olive oil, mushroom cream sauce,  

combined cheese tortellini, sour cream and Monterey Jack, then baked. 
 

Lasagna Italiano … $24.99pp 
Pasta sheets layered with three cheese béchamel, fresh mozzarella, parmesan and creamy ricotta 

fresh spinach and the Ragù, ground beef & pork sausage red sauce. 
 

Farm Fresh Macaroni & Cheese… $17.99pp 
Rustic Four Cheese Macaroni & Cheese with cork screw pasta and a delicious butter crumb topping.  Add Ham $4pp  

 

Ginger Beef & Veggie Skewers… $21.99pp 
Garlic ginger marinaded beef chunks are skewered with rainbow-colored 

 seasonal peppers, grilled, and served with brown or white rice.    

Honey Chicken & Veggie Skewers… $19.99pp 
Chunks of fresh chicken in a soy and local honey marinated then grilled and served with brown or white rice. 

 

Mexican Garden Stuffed Peppers… $18.99pp 
A variety of colored peppers stuffed with quinoa, black beans,  

corn and Mexican spices topped with a dollop of guacamole. 
 

Your Mama’s Stuffed Pepper… $19.99pp 
The traditional stuffed pepper with ground beef, white rice  

and our marinara sauce topped with cheddar & mozzarella cheese. 
 

MMM Meatloaf… $21.99pp 
Ground beef combined with fresh herbs, parmesan cheese and our own BBQ sauce  

topped with sliced bacon.  Served with mashed potatoes & vegetable.   
 

Italian Stuffed Tomatoes… $19.99pp 
Beautiful garden tomatoes stuffed with Italian sausage, onion, zucchini and long grain rice in our  

own marinara sauce made with fresh herbs and topped with provolone & mozzarella cheese. 

 

 



Chicken & Rice Burrito Bowl… $18.99pp 
Boneless chicken breast combined with long grain rice, black beans, fresh topped tomatoes, garlic,  

chili & cumin topped with Monterey Jack or cheddar cheese. 

 

Chicken with Sun Dried Tomato Cream Sauce… $18.99pp 
Boneless, skinless chicken breast or thighs pan seared, combined with a sundried tomato & basil parmesan cream sauce 

then finished off in the oven and served over penne pasta.   

 

Spicy Turkey Chili… $11.99pp 
Ground turkey sautéed with onion, garlic & jalapeno, then combined with black beans, rice, in a fresh chopped tomatoes sauce 

simmered with chili, cumin and a pinch of cayenne, served in a bread bowl and topped with shredded cheddar. 

 

Chicken Cordon Bleu Casserole… $19.99pp 
Chicken breast filet rolled with swiss cheese and ham then dressed with our own seasoned bread crumbs  

and topped with a parmesan-dijon cream sauce.  Served with a fresh vegetable.   

 

Baked Cod with Mum’s Lemon Crumb Stuffing… $24.99pp 
Beautiful filet of wild caught Cod, lathered with olive oil, white wine and seasoning  

then topped a butter panko crumb stuffing and baked.  Served with butter dill carrots.   

 

Haddock or Cod in a Roasted Red Pepper Cream Sauce… $26.99pp 
Wild caught cod or haddock pan seared smothered in a roasted red peppers, basil,  

garlic Parmigiano-Reggiano cream sauce, served with matchstick zucchini and summer squash.  

 

Maple Mustard Glazed Salmon… $27.99pp 
Salmon (6oz) topped with a local maple & Dijon glaze then baked and sprinkled with cilantro.   

Served with long grain and wild rice. 

 

Orange Chicken with Fried Vegetable Rice… $22.99pp 
A Chinese favorite, tender chicken breast chunks rolled in corn starch then fried and tossed with our own  

Orange sauce from scratch served with our own fried rice.       

 

Maple Bourbon Pulled Pork & Fresh Roll… $23.99pp 
Our very own maple bourbon sauce with fresh ginger, garlic and local maple, shredded pork and slow cooked,  

served on a fresh baked roll and a square of corn bread. 

 

American Shepard’s Pie… $18.99pp 
Ground beef sautéed with onions and garlic, layered with fresh (when available) sweet corn off the cob  

covered in a cream sauce and topped with creamy mashed potatoes.  

 

Tuscan Chicken… $19.99pp 
Chicken breast sautéed in a creamy garlic sauce with spinach and sun dried tomatoes, served with pasta. 

 

Chicken Italiano… $23.50pp 
Seasoned chicken breast sautéed with olive oil & butter, then simmered in a white wine and garlic sauce  

with artichokes, Kalamata olives & cherry tomatoes, served over linguine.   

 

Rosemary Chicken & Wild Rice Stuffing… $26.99pp 
Chicken thighs deboned (or white breast meat) stuffed with our wild rice stuffing  

topped with bacon & a sprig of rosemary.   

 

 



 

Great Beginnings & Endings 
 

Crudités (Roasted and Raw Vegetables) …………………………………………………...$7.50pp 

Sausage Stuffed Mushrooms  ………………………………………………………………$6.25pp 

Local Smoked and Aged Cheeses & Cheese Spreads………………………………………$11.50pp 

Fresh Fruit Arrangement……………………………………………………………………$7.50pp 

Caprese Skewers ……………………………………………………………………………$5.75pp 

Summer Pizza Pastry………………………………………………………………………..$5.75pp 

Stuffed Spinach and Artichoke Mushroom…………………………………………………$6.50pp 

Antipasto Skewers………………………………………………………………………….$6.50pp 

Strawberry, Goat Cheese & Balsamic Crostini……………………………………………..$6.50pp 

Traditional Bruschetta ……………………………………………………………………...$5.50pp 

Bacon Wrapped Asparagus…..…………………………………………………….……….$7.50pp 

Meatball Skewers…………………………………………………………………………...$6.75pp 

Bacon Wrapped Jalapeno Peppers …………………………………………………………$6.25pp 

Ceviche with Plantain Chips………………………………………………………………..$8.00pp 

 

 

 

DESSERT PANS, PIES, and PUDDINGS  

$9pp  

Strawberry Rhubarb Pie –  8 slices 

Old Fashion Apple Pie –  8 slices 

Cranberry Apple Walnut Pie – 8 slices 

Pumpkin Spice Pie 

Blueberry Cobbler 

Apple Crisp 

Giant Cookies or Brownies 

Strawberry Shortcake 

Cheesecake 

Tiramisu Cups w/Lady Finger Cookies for Dipping 

Fresh Melons: Watermelon, Cantaloupe, and Honeydew 

 

 

WEDDING CAKE & CUP CAKES 
(20 PERSON MINIMUM) 

$6.50pp 

 

Ice Cream Sundae Bar 
(20 PERSON MINIMUM) 

$12pp 

 

 

 


