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Corporate Catering Packages



Continental
Breakfast

Assorted Bagels
with cream cheese & butter
Chef’s choice of Assorted Pastries
Fresh Fruit Salad
Coffee & Harney Teas
Orange & Cranberry Juice

$10 per person (plus 20% service charge & sales tax)

Baked French Toast
with fresh fruit & local maple syrup
Assorted Quiche or Scrambled Eggs
Smoked Bacon & Sausage
Breakfast Potatoes
Fresh Fruit Salad
Chef’s choice of Assorted Pastries
Coffee & Harney Teas
Orange & Cranberry Juice

$20 per person (plus 20% service charge & sales tax)

Breakfast
Buffet

Bistro Lunch
Mixed Green Salad or Caesar Salad
Assorted Sandwiches
Choice of two Side Dishes
Fresh Baked Cookies & Brownies
Soft Drinks, Seltzer & Bottled Water

$18 per person (plus 20% service charge & sales tax)

SANDWICHES
Roast Turkey
goat cheese, arugula & cranberry spread on ciabatta
Roast Beef
cheddar cheese, caramelized onions & horseradish sauce on 
ciabatta
Smoked Ham
cheddar cheese, Crown maple-mustard-apple spread on 
ciabatta
Vegetable
Farmer’s cheese, hummus, cucumbers, tomatoes, roasted 
peppers & micro greens on multi-grain

SIDE DISHES 
Homemade Potato Chips
Buttermilk Cole Slaw
Creamy Potato Salad
Mediterranean Pasta Salad
Macaroni Salad
Quinoa Salad
Seasonal Vegetable Salad
Tomato & Cucumber Salad

Buffet Lunch
Choice of Salad
Choice of two Entrées
Choice of two side dishes
Seasonal Dessert
Soft Drinks, Seltzer & Bottled Water

$25 per person (plus 20% service charge & sales tax)

Please refer to On-site Basic Buffet menu for options

Afternoon Break
a selection of Deep River Potato chips, Sheffa Snack 
Mix, Sheffa Granola Bars, Pretzels & Soft Drinks

$5 per person (plus 20% service charge & sales tax)

Coffee Service
have coffee and tea available throughout the full day

$5 per person (plus 20% service charge & sales tax)



Corporate Catering FAQs

HOW MANY GUESTS CAN YOU ACCOMMODATE?
We have seating at farm tables for 60 Guests.

DO YOU HAVE A MINIMUM AMOUNT OF GUESTS TO BOOK YOUR SITE?
No, we do not have a minimum number of guests to book. Please see room fee schedule below including minimum 
food & beverage requirements.

IS THERE A ROOM FEE?
Yes, there is a room fee and minimum food and beverage requirement:

Full Day Event (8 hours)	 Corporate $400	 Non-Profit $300	 Minimum Food & Beverage $750
Half Day Event ( 4 hours)	 Corporate $250	 Non-Profit $200	 Minimum Food & Beverage $500

The room fee includes: use of the space, all necessary china, flatware and glassware and Client’s choice of 
napkins. Wi-fi is also available as well as basic audio visual equipment. If you would like to the space for longer 
than the hours listed above, there is an additional fee.

DO YOU REQUIRE A DEPOSIT?
A 50% deposit is required to confirm your date. Deposit may be made by cash, check or credit card.

WHEN IS THE FINAL GUEST COUNT DUE?
Your final guest count is due seven (7) days prior to the event date.
 
WHEN IS THE FINAL PAYMENT DUE?
Final payment is due at the end of your event. Payment may be made in cash, check or credit card.

CAN I DECORATE YOUR SPACE AND WHEN CAN I ARRIVE TO DO THAT?
You may arrive no more than one hour prior to the event start time to set up decorations. If an earlier time is 
needed, an additional fee will apply. Basic party decorations are permitted including centerpieces, balloons, etc. 
We DO NOT allow confetti or items with glitter. Banners may be hung using 3M Command strips only, no tacks 
or tape is permitted.

CAN YOU ACCOMMODATE ALLERGIES AND SPECIAL DIETARY REQUESTS?
We will certainly accommodate any allergies and other dietary requests to the best of our ability. Please note that 
we are not a nut free facility.

WHAT IS YOUR INCLEMENT WEATHER POLICY?
In case of bad weather predicted, you will have until 4-6 days before to cancel the event. Deposit remains non-re-
fundable, but is transferable to another event or date. If you choose to cancel after the specified date in your 
agreement, you will be responsible for the food portion as well as the 20% service charge. We will make every 
effort to accommodate your event, subject to our availability. 

THANK YOU FOR CONSIDERING US FOR YOUR EVENT. WE ARE SURE THAT YOU HAVE A LOT OF 
QUESTIONS, SO HERE ARE SOME OF THE MOST FREQUENTLY ASKED:

Call us to book your event
845.214.0300

SimplyGourmetEvents.com


