
Soup
Turkey Chili   $18/QT
Vegan Curry Lentil Soup $18/QT

Appetizer platters
Trio of pinwheels $75
Grilled Vegetable, smoked salmon & blackened chicken
Chicken skewers with peanut dipping sauce $75
Beet & goat cheese skewers  $65
Farmer’s market platter $85
Marinated artichokes, assorted olives, chilled asparagus, grilled 
zucchini, eggplant, yellow squash, roasted bell peppers, tomatoes 
&  buffalo mozzarella cheese  served with crostini
Rustic cheese display    $125
Assorted cheeses with Fresh honey, grapes, candied walnuts, 
olives & crostini
Crudite & Curry Hummus    $85
Caramelized onion dip & housemade chips $65

Sweets
Farm brownie bites  $55
Mini Dark chocolate sea salt cookies $55
Brownie bites & Cookies $65
Lemon bars $65
Seasonal berry crumb bars $65
Mini fruit tarts $65

Pick Up & Delivery Menus
Thank you for choosing Farm Catering

Custom orders & full service are available please 
call or email to request a quote

How to Place an Order
Orders may be placed by phone, online or email

We request 48 hours notice for orders
Please call in all rush orders & we will do our best to accomidate

Orders are confirmed when we receive payment details & email 
a confimration

Delivery
Delivery fees are $25 in the cities of 

Beverly Hills & Century City
Delivery fees outside of Beverly Hills depend on distance, 

please call for quote

Serviceware, Plates & Plastic
Prices includ appropriate serving utensils

Plates & plasticwear are available for $1/guest 
& include a fork, knife, napkin & plate
Disposable chafers are available for $5

Changes & Cancellations
Changes & cancellations are accepted 24 hours prior to your 

pick up or delivery time
Late cancellations will be charged in full

439 North Beverly Drive, Beverly Hills, CA 90210
www.thefarmofbeverlyhills.com

catering@thefarmofbeverlyhills.com
Main: 310.273.5578

Mobile: 424-722-1878



Breakfast Platters
All Platters Serve  10

Freshly Baked Pastries  $55
Assorted Muffins & Croissants Made Fresh Daily

Organic Berries  65
Strawberries, Blueberries & Blackberries

Granola & Yogurt  $75
House Made Granola, Greek Yogurt, Honey & Berries

Stuffed Croissants   $65
Spinach & Feta Or Chocolate

Avocado Toast   $75
Whole Grain Bread, Smashed Avocado, Arugula, 
Watermelon Radish, Sesame Seeds, Chili Flakes

Bagels & Cream Cheese $60
House Made Everything Bagels With Red Onions, Sliced Cucumbers, 
Fresh Tomatoes, Fruit Preserves, Butter & Cream Cheese

House Made Salmon Lox & Bagels  $135
Salmon Lox, House Made Everything Bagels, Capers, Shaved Red Onions, 
Fresh Tomatoes & Cream Cheese

Mini Breakfast Burritos  $85
Classic – Eggs, Bacon, Tomatoes, Cheddar
Egg White – Egg Whites, Spinach, Mushrooms 
& Goat Cheese
Seasonal Quiche    $55
Scrambled Eggs $55
Applewood Smoked Bacon  $65
Farm Breakfast Potatoes  $45
Turkey Sausage  $65
French Toast   $75
Silver Dollar Pancakes  $75
Box Breakfast $20/ea
Includes Choice of Granola & Yogurt with Berries, Classic Breakfast Bur-

rito or Avocado Toast with Pastry  & Orange Juice 

Lunch platters
Assorted sandwiches  $125
Grilled chicken with tomatoes, jack cheese, lettuce & country mayo on 
sourdough
Roasted tomato blta with roasted tomatoes, avocado, bacon & arugula on 
harvest wheat
Chicken pesto sandwich with housemade basil pesto, mozzarella cheese & 
arugula on wheat bread

Assorted wraps $125
Blackened chicken wrap with bacon, tomatoes, onions, baby greens & 
cilantro aioli
Grilled vegetable wrap with goat cheese and mixed greens
Chicken & kale wrap with quinoa, avocado & white balsamic dressing

Farm Chips $35
Box Lunch $20/ea
Includes Sandwich, Side Salad & Cookie

Salads
Harvest kale salad  $85
Organic kale, arugula, squash, quinoa, avocado & white balsamic vinai-
grette 

Shrimp & tortilla salad  $125
Shrimp, romaine lettuce, corn, black beans, tomatoes, tortilla strips, gua-
camole, pico de gallo & cilantro dressing

Blackened chicken salad $115
Blackened chicken breast, romaine, cabbage, 
grilled corn, pico de gallo & ranch dressing

Farm cobb salad $115
Chopped grilled chicken breast, apple-wood smoked bacon, blue cheese, 
romaine lettuce,  avocado, tomatoes,
Hard boiled eggs & sherry vinaigrette

Grilled chicken market salad $115
Grilled chicken breast, watercress, organic greens, apples, candied walnuts, 
cherry tomatoes, grapes & maple honey mustard dressing

Organic baby greens $65
Cherry tomatoes & balsamic dressing

Hot Entrees
Turkey Lasagna  $125
Blackened Chicken Penne Pasta $125 
Grilled vegetables & choice of marinara or olive oil & basil

Cheese ravioli $95 
garlic cream sauce

Organic free range fried chicken breast $115
Farm meatloaf $135
Grass fed beef meatloaf with wild mushroom gravy

Oven roasted chicken $115
Lemon chardonnay sauce

Pan Roasted Salmon $145
Cappellini  $85
Cherry tomatoes, goat cheese, capers, calamata olives & basil infused olive 
oil
Salmon Grain Bowl   $155
Farro, Quinoa, Wild Rice, Mushrooms, Snap Peas, Asparagus, Herbs, 
Cilantro, Arugula & Housemade Kimchi with Lemon Vinaigrette

Sides
Grilled asparagus   $65
Garlic mashed potatoes  $65
Parmesan pureed cauliflower $65
Green beans & bacon $65
Grilled corn on the cobb $65
Roasted fingerling potatoes $65
Brussels sprouts with lemon & parmesan cheese $65
Roasted cauliflower with chili flakes & capers $65
Fresh baked corn muffins with honey butter $1.50/Ea
Organic grains & arugula $75
farro, quinoa & brown rice with kim chi, snap peas, asparagus & pre-

served lemon vinaigrette

Toasted farro   $75
english peas, snap peas, cherry tomatoes, arugula & preserved lemon 
vinagrette


