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(v): Vegan (veg): Vegetarian (gf): Gluten Free 

all pricing is subject to a 24% service charge and 6.5% state sales tax 

 

 

 

Beverages               
All Day Beverage Service         $14 per person 
Filtered Water, Freshly Brewed Coffee, Hot Tea, Iced Tea, Soft Drinks and Lemonade    
  

Assorted Sodas           $7 per person 
Chilled Juices           $7 per person 
Florida Fresh Orange Juice 
Cranberry, Pineapple and Grapefruit Juice 
 

Farmer’s Lunch Bag includes bottled water, chips, hand fruit, & a cookie      
 

Handhelds Choice of (1) 

Roasted Garden Goodness Wrap (v) 
Roasted Garden Vegetables, Mushroom, Kale Pesto Hummus, Arugula, Spinach Tortilla Wrap 
 

Roasted Pesto Chicken “Caprese” Wrap 
Marinated Organic Baked Tomato, Basil Pesto, House Made Mozzarella, Baby Arugula, Whole Wheat Tortilla 
 

Turkey Club Wrap 
Fresh Roasted Turkey, Nitrate Free Bacon, Organic Tomato,  
Lettuce, Pepper Chili Aioli, House Pickles, Flour Tortilla 
 

Turkey & Brie Wrap 
Baby Spinach, Honey Mustard, Shaved Apples, Whole Wheat Tortilla 
 

Farmer’s Tuna Salad Sandwich 
Toasted Za’atar Naan, Organic Spinach & Tomato 
 

Smoked Salmon Croissant 
House Smoked Faroe Island Salmon, Chive Cream Cheese, Organic 
Tomato & Romaine Hearts, Pickled Red Onions, Sunflower Sprouts 
 

Chicken Caesar Wrap  
Crisp Romaine Lettuce, Parmesan Cheese, Grilled Chicken, Eggless Caesar Dressing, Flour Tortilla 

 

                             
                                                                                                                                                                                         
 

                                                                                                                                                                                              $27 per person  

 



 

(v): Vegan (veg): Vegetarian (gf): Gluten Free 

all pricing is subject to a 24% service charge and 6.5% state sales tax 

 

 

 

Working Lunch served buffet style, includes freshly baked cookies & fruit salad      
 

Salads Choice of (1) 

Farmer’s Salad (v/gf) 

Mixed Garden Greens, Organic Tomatoes, Cucumbers,  

Sundried Cranberries, Candied Walnuts, Fig Vinaigrette 

Florida 77 (v/gf) 
Field Greens, Oranges, Carrots, Hearts of Palm, Candied 

Cashews, Mile Marker 77 Vinaigrette 

Arugula & Beet Salad (v/gf) 
Arugula Salad, Beets, Goat Cheese, Toasted Pistachios, 

Pickled Red Onions and White Balsamic Vinaigrette  

Eggless Caesar Salad (veg) 

Romaine Hearts, Shaved Parmesan, Garlic Lavash Crisp 

Mediterranean Salad (veg/gf) 

Artisanal Greens, Peppers, Tomatoes, Cucumbers, Red Onion, 

Olives, Feta Cheese, Oregano Citronette Vinaigrette 

Farmer’s Caprese (veg/gf) 
Organic Tomato, Fresh Mozzarella, Arugula, Basil Pesto 

Drizzle & Balsamic Concentrate 

 

 

 

 

 

 

 

Handhelds Choice of (2) 

Roasted Garden Goodness Wrap (v) 
Roasted Garden Vegetables, Mushroom, Kale Pesto Hummus, 
Arugula, Spinach Tortilla Wrap 

Roasted Pesto Chicken “Caprese” Wrap 
Marinated Organic Baked Tomato, Basil Pesto, House Made 
Mozzarella, Baby Arugula, Whole Wheat Tortilla 

Turkey Club Wrap 
Fresh Roasted Turkey, Nitrate Free Bacon, Organic Tomato,  
Lettuce, Pepper Chili Aioli, House Pickles, Flour Tortilla 

Turkey & Brie Wrap 
Baby Spinach, Honey Mustard, Shaved Apples, Whole Wheat 
Tortilla 

Farmer’s Tuna Salad Sandwich 
Toasted Za’atar Naan, Organic Spinach & Tomato 

Smoked Salmon Croissant 
House Smoked Faroe Island Salmon, Chive Cream Cheese, 
Organic Tomato & Romaine Hearts, Pickled Red Onions, 
Sunflower Sprouts 

Chicken Caesar Wrap  
Crisp Romaine Lettuce, Parmesan Cheese, Grilled Chicken, 
Eggless Caesar Dressing, Flour Tortilla 

 

 
 
 

 

 
                                                                                                                                   Gluten Free Wraps Available with a 72 hours’ notice 

                                                                                                                                                             $35 per person 

 

 

 

 

 



 

(v): Vegan (veg): Vegetarian (gf): Gluten Free 

all pricing is subject to a 24% service charge and 6.5% state sales tax 

Farmer’s Board Meeting 15 Guests Minimum         

All Day Beverage Service 

Filtered Water, Freshly Brewed Coffee, Hot Tea, Iced Tea, Soft Drinks and Lemonade 
 

Continental Breakfast 

Chilled Florida Fresh Orange Juice, Cranberry, Pineapple and Grapefruit Juice 
Bagels, Assorted Mini Muffins & Breakfast Pastries (veg) 
Greek Yogurt - Oat Nut Granola (veg) 
Wildflower Honey, House Made Preserves 
Seasonal Fresh Fruit Display (v/gf) 
 

Entrée choice of 2 wraps and 1 salad served with baked chips or fruit 

Wraps: 

Roasted Garden Goodness Wrap (v) 
Roasted Garden Vegetables, Mushroom, Kale Pesto Hummus, Arugula, Spinach Tortilla Wrap 
Roasted Pesto Chicken “Caprese” Wrap 
Marinated Organic Baked Tomato, Basil Pesto, House Made Mozzarella, Baby Arugula, Whole Wheat Tortilla 
Turkey Club Wrap 
Fresh Roasted Turkey, Nitrate Free Bacon, Organic Tomato,  
Lettuce, Pepper Chili Aioli, House Pickles, Flour Tortilla 
Turkey & Brie Wrap 
Baby Spinach, Honey Mustard, Shaved Apples, Whole Wheat Tortilla 
Farmer’s Tuna Salad Sandwich 
Toasted Za’atar Naan, Organic Spinach & Tomato 
Smoked Salmon Croissant 
House Smoked Faroe Island Salmon, Chive Cream Cheese, Organic 
Tomato & Romaine Hearts, Pickled Red Onions, Sunflower Sprouts 
Chicken Caesar Wrap  
Crisp Romaine Lettuce, Parmesan Cheese, Grilled Chicken, Eggless Caesar Dressing, Flour Tortilla 
 

 

Salads: 

Add Shrimp or Chicken for an additional $6 per person 

Farmer’s Salad (v/gf) 

Mixed Garden Greens, Organic Tomatoes, Cucumbers, Sundried Cranberries, Candied Walnuts, Fig Vinaigrette 

Florida 77 (v/gf) 

Field Greens, Oranges, Carrots, Hearts of Palm, Candied Cashews, Mile Marker 77 Vinaigrette 

Arugula & Beet Salad (v/gf) 

Arugula Salad, Beets, Goat Cheese, Toasted Pistachios, Pickled Red Onions and White Balsamic Vinaigrette  

Eggless Caesar Salad (veg) 

Romaine Hearts, Shaved Parmesan, Garlic Lavash Crisp 

Mediterranean Salad (veg/gf) 

Artisanal Greens, Peppers, Tomatoes, Cucumbers, Red Onion, Olives, Feta Cheese, Oregano Citronette Vinaigrette 

Farmer’s Caprese (veg/gf) 

Organic Tomato, Fresh Mozzarella, Arugula, Basil Pesto Drizzle & Balsamic Concentrate 

PM Break 

Assorted House Made Cookies (veg)       $60 per person  
      



 

(v): Vegan (veg): Vegetarian (gf): Gluten Free 

all pricing is subject to a 24% service charge and 6.5% state sales tax 

Farmer’s All-Day Meeting minimum of 20 guests        

All Day Beverage Service 

Filtered Water, Freshly Brewed Coffee, Hot Tea, Iced Tea, Soft Drinks and Lemonade 
 

Continental Breakfast 

Chilled Florida Fresh Orange Juice, Cranberry, Pineapple and Grapefruit Juice 
Assorted Mini Muffins & Breakfast Pastries (veg) 
Fresh Baked Bagel Variety 
Whipped Plain Cream Cheese & Scallion Cream Cheese 
Vegan Earth Balance “Butter” 
Greek Yogurt - Oat Nut Granola (veg) 
Wildflower Honey, House Made Preserves 
Farmer’s Vanilla Steel-Cut Oatmeal 
Cinnamon, Organic Sugar, Soaked Raisins, Candied Walnuts 
Seasonal Fresh Fruit Display (v/gf) 
 

AM Break             PM Break 

Spiced Nuts & Seeds Toasted Pumpkin & Sunflower Seeds            Assorted House Made  
House Made Spice Roasted Pistachios, Candied Cashews                                     Freshly Baked Cookies 
Toasted Pumpkin & Sunflower Seeds 

Individually Portioned Chips & Snacks 
 

Cold Lunch Buffet 

Wraps: choice of (2)                Salads: Choice of (2) 

Roasted Garden Goodness Wrap (v)                                                   Farmer’s Salad (v/gf)                                                    

Roasted Garden Vegetables, Mushroom, Kale Pesto Hummus,                           Mixed Garden Greens, Organic Tomatoes, Cucumbers,               
Arugula, Spinach Tortilla Wrap                                                                                   Sundried Cranberries, Candied Walnuts, Fig Vinaigrette                                  

Roasted Pesto Chicken “Caprese” Wrap                                          Florida 77 (veg/gf)                                                                                                                   

Marinated Organic Baked Tomato, Basil Pesto,                                                      Field Greens, Oranges, Carrots, Hearts of Palm,  
House Made Mozzarella, Baby Arugula, Whole Wheat Tortilla                           Candied Cashews, Mile Marker 77 Vinaigrette                          

Turkey Club Wrap                                                                                 Arugula & Beet Salad (v/gf)                                                                                                                    

Fresh Roasted Turkey, Nitrate Free Bacon, Organic Tomato,                          Arugula Salad, Beets, Goat Cheese, Toasted Pistachios, 
Lettuce, Pepper Chili Aioli, House Pickles, Flour Tortilla                                       Pickled Red Onions and White Balsamic Vinaigrette 

Turkey & Brie Wrap                                                                              Eggless Caesar Salad (veg)                                                                                                                       

Baby Spinach, Honey Mustard, Shaved Apples, Whole Wheat Tortilla              Romaine Hearts, Shaved Parmesan, Garlic Lavash Crisp  

Farmer’s Tuna Salad Sandwich                                                          Mediterranean Salad (veg/gf)                                                                                                                   

Toasted Za’atar Naan, Organic Spinach & Tomato                                                 Artisanal Greens, Peppers, Tomatoes, Cucumbers,        

Smoked Salmon Croissant                                                                   Red Onion, Olives, Feta Cheese,  

House Smoked Faroe Island Salmon, Chive Cream Cheese, Organic                  Oregano Citronette Vinaigrette  
Tomato & Romaine Hearts, Pickled Red Onions, Sunflower Sprouts                                                                                                                                                                                       
                                                                                                                                                                                                
                                                           

$70 per person                                                                             
                                                                               (See Next Page for Hot Buffet Selections & Pricing) 
 

           
 



 

(v): Vegan (veg): Vegetarian (gf): Gluten Free 

all pricing is subject to a 24% service charge and 6.5% state sales tax 

 Farmer’s All-Day Meeting 

 Hot Lunch Buffet Option 
(Minimum of 20 guests, less than 20 guests will result in a $200.00 additional charge)  

Pricing based on 90 minutes of service  

 

Starters Choice of (2) 

Farmer’s Salad (v/gf) 
Mixed Garden Greens, Organic Tomatoes, Cucumbers,  

Sundried Cranberries, Candied Walnuts, Fig Vinaigrette 

Florida 77 (v/gf) 

Field Greens, Oranges, Carrots, Hearts of Palm, Candied 

Cashews, Mile Marker 77 Vinaigrette 

Arugula & Beet Salad (v/gf) 
Arugula Salad, Beets, Goat Cheese, Toasted Pistachios, Pickled 

Red Onions and White Balsamic Vinaigrette  

Eggless Caesar Salad (veg) 
Romaine Hearts, Shaved Parmesan, Garlic Lavash Crisp 

Mediterranean Salad (veg/gf) 

Artisanal Greens, Peppers, Tomatoes, Cucumbers, Red Onion, 

Olives, Feta Cheese, Oregano Citronette Vinaigrette 

Farmer’s Caprese (veg/gf) 

Organic Tomato, Fresh Mozzarella, Arugula, Basil Pesto  

Drizzle & Balsamic Concentrate 

   
Side’s Choice of (2) 

Oven Roasted Brussels Sprouts (v/gf)  
Spaghetti Squash, Organic Spinach & Tomato (v/gf) 
Roasted ‘’Ratatouille’’ Veggies (v/gf) 
Sesame Garden Vegetable Fried Rice (v/gf) 
Maple Whipped Sweet Potatoes (v/gf) 
Roasted Fingerling Potatoes (v/gf) 
Farmer’s Yukon Gold Oven ‘’Fries’’ (v/gf) 
Roasted Garlic Mashed Potatoes (gf) 
 

 

Entrées Choice of (2)                                                                 

Farmer’s “Spasta” & Chicken Meatballs (gf)  
Add Mozzarella or Vegan Cheese 

Spaghetti Squash & Organic Spinach 

House Made Basil Pomodoro Sauce 

Grilled Koji Chicken “Scaloppini” (gf) 
Pineapple, Miso – Japanese Lime Drizzle 

Florida Orange Roasted Chicken (gf) 

Bell Pepper – Citrus Thyme Emulsion 

Parmesan Encrusted Chicken   
Tomato Basil Compote 

Simply Grilled FTA Salmon (gf) 

Organic Spinach, Kale Pesto, Lemon 

Miso Glazed Salmon (gf)   
Mango Pineapple Relish, Yuzu Dressing 

Roasted Eggplant-Zucchini Lasagna (v/gf) 

Add Mozzarella or Vegan Cheese 

Cashew Ricotta, Garlic Sauteed Spinach, Tomato Sauce 

Portabella “Steak” Florentine (v/gf) 

Herb Roasted Portabella Mushroom, Garlic Sautéed Spinach 

Roasted Organic Tomato, Cauliflower Sauce 

Lemon Herb Crusted Mahi (gf) additional $5 per person 

Brown Butter Sauce   

Braised Short Rib 
Mushroom Bordelaise Sauce  

Penne Pasta a La Vodka with Shrimp 
House Pomodoro Sauce with a touch of Cream & Vodka  

Rigatoni Bolognese  
Slow Cooked Grass-Fed Beef & Tomato Gravy, Aged Parmesan 
Cheese   

Butternut Squash Ravioli 
Garlic Parmesan Sauce, Toasted Pecans & Sage  
 

Dessert: 
Miniature Sweet Bites (choice of 3)  
Please base your selection on our dessert bar menu 
 
 

                                                                                $84 per person                                                                             



 

(v): Vegan (veg): Vegetarian (gf): Gluten Free 

all pricing is subject to a 24% service charge and 6.5% state sales tax 

                                                                         
                                                                                

                                                                                                                            

Break Outs                                                                           
Greek Yogurt - Oat Nut Granola                                                                                                     $8 per person 

Wildflower Honey, House Made Preserves        
Mediterranean Bites (v)                                                                                                                     $18 per person 
Classic Hummus, Roasted Pepper Eggplant Dip, Spinach Pesto 
Grilled Naan, Lavash Thins, Carrot & Celery Sticks        
Artisanal Cheese Display (veg)          $275 per platter 
Assorted International Cheese & Crackers        serves approximately 30 people 
Fig Jam, Organic Strawberries, Melon 

Carved Fruit Display (v/gf)          $225 per platter 

Carved Melon & Pineapple, Florida Oranges        serves approximately 30 people 
Organic Apples & Fresh Berries 

 

AM / PM Break Outs                                     
Based on 30 Minutes Service, choose 3 for $19 or choose 5 for $23         

Assortment of Muffins                                                                                              
Assortment of Danish Pastries 
Assorted Croissants 
Whole Fresh Fruit  
Natural Granola Bars 
Fruit Yogurt Parfait 
Trail Mix 
Individual Bags of Pretzels and Chips  
White Cheddar Popcorn 

Break Out Sandwich Bites Choice of (2)         

Roasted Garden Goodness Wrap (v) 
Roasted Garden Vegetables, Mushroom, Kale Pesto Hummus, Arugula, Spinach Tortilla Wrap 

Roasted Pesto Chicken “Caprese” Wrap 
Marinated Organic Baked Tomato, Basil Pesto, House Made Mozzarella, Baby Arugula, Whole Wheat Tortilla 

Turkey Club Wrap 
Fresh Roasted Turkey, Nitrate Free Bacon, Organic Tomato,  
Lettuce, Pepper Chili Aioli, House Pickles, Flour Tortilla 

Turkey & Brie Wrap 
Baby Spinach, Honey Mustard, Shaved Apples, Whole Wheat Tortilla 

Farmer’s Tuna Salad Sandwich 
Toasted Za’atar Naan, Organic Spinach & Tomato 

Smoked Salmon Croissant 
House Smoked Faroe Island Salmon, Chive Cream Cheese, Organic 
Tomato & Romaine Hearts, Pickled Red Onions, Sunflower Sprouts 

Chicken Caesar Wrap  
Crisp Romaine Lettuce, Parmesan Cheese, Grilled Chicken, Eggless Caesar Dressing, Flour Tortilla                      $16 per person 
       

 



 

(v): Vegan (veg): Vegetarian (gf): Gluten Free 

all pricing is subject to a 24% service charge and 6.5% state sales tax 

 

Composed Meeting Breaks 
Sweet Treats                                                                                                                                              $20 per person 
 Ice Cream Sandwiches 
Freshly Baked Cookies and Brownies 
Chocolate Dipped Fresh Fruit                                                                                                                                                

 
High Tea                                                                                                                                                      $26 per person 

Finger Sandwiches:  
Cucumber, Smoked Salmon, Egg, Ham and Cheese 
Fresh Baked Scones and Danishes, Preserves, 
Whipped Cream, Honey and Fresh Fruit Compote                                                                                                                                        
 

Seventh Inning Stretch_                                                                                $19 per person 
Cracker Jack Boxes                                                                                                                              
Franks in a Blanket 
Pretzel Sticks  
Bavarian Style Soft Pretzel Sticks Served with Cheese and German Mustard for Dipping  

 

Seventh Inning Stretch Add On’s  
BBQ Chicken Quesadilla                                                                                                                       $8 per person                                                                                                           
Flour Tortilla, White Cheddar Cheese, Grilled Chicken, Bacon, Jalapenos, House Tangy BBQ, Sour Cream         

Chicken Meatball Sandwich                                                                                                                $8 per person                                                                                                           
FT Mini Chicken Meatballs, Pesto, Pomodoro Sauce  

FT Papas Bravas Crunch                                                                                                                        $6 per person                                                                                                           
Oven Roasted Potatoes, Spicy Aioli, Garlic Herb Crunch 

Vegan ‘’Chorizo’’ Tacos                                                                                                                         $5 per person                                                                                                           
Avocado and Salsa Roja, Cabbage Slaw 

Cucumber Avocado Tartare                                                                                                                 $6 per person                                                                                                           
Ginger Lime Dressing  

Beef and Chicken Sliders                                                                                                                      $10 per person                                                                                                           
Buffalo Cauliflower Bites                                                                                                                      $7 per person                                                                                                           
 

Wellness Shots ($6 per shot) 
What’s Up Doc 
Carrot, Pineapple, Lemon Juice, Aloe Vera Water, Ginger, Turmeric, Black Pepper 
Benefits: Antioxidants, Anti-inflammatory, Eye, Skin, Heart Health  

The Essential  
Beet, Carrot, Ginger, Apple, Pomegranate, Lemon Juice, Aloe Vera Water 
Benefits: Weight Loss, Gut Health, Cholesterol Management, Antioxidant, Anti-Inflammatory  

The Remedy 
Green Tea, Pomegranate Juice, Organic Agave, Lemon, Blueberries, Raspberries, Mint, Club Soda 
Benefits: Antioxidants, Supports Heart, Bone & Brain Health, Mood Enhancing, Stress Reducing  

 
 



 

(v): Vegan (veg): Vegetarian (gf): Gluten Free 

all pricing is subject to a 24% service charge and 6.5% state sales tax 

  

 

 

Audio Visual              

 
LCD Projector Package (includes LCD Projector & Screen)     $375.00 
 
LCD Projector           $250.00 
 
Screen             $175.00 
 
Wireless Microphone          $50.00  
 
TV Plug In Fee (available in Addison Salon and Palm Suite event spaces)   $50.00  
 
Flip Chart & Markers          $45.00  
 
White Board & Markers         $35.00 
 
 


