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.' rce Iron fly owned property,
Gather and Feast Farm, il the h | Center WA -

just 25 mil iles outs

On Gather and Feast Farm, you'll find dozens of varieties of vegetables, fruit trees,
and herbs. Gather and Feast Farm is also the home of laying hens, broiler hens, and ducks; as well as
our famous Scottish Highland Cattle: all raised free of pesticides, herbicides, and chemicals.

Crave Catering is Silver Certified through Sustainability at Work.

Besides owning and operating our own bio-dynamic farm property we also support many local farms &
purveyors. We integrate sustainability into everything we do from our kitchen running on 100%
renewable energy to eco fuel in our chafers. All excess food and scraps are either donated to the

Portland Mission, processed as animal feed, or composted.



GAN & VEGETARIAN
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SUMMER SQUASH ROULADE

STUFFED WITH QUINOA AND HAZELNUT SALAD

EGGPLANT RELISH CROSTINI
OLIVE TAPENADE, GRILLED ECCPLANT RELISH AND LEMON
BASIL AIOLI

BELGIAN ENDIVE
STUFFED WITH A LOCAL MUSHROOM DUXELLES,
TOASTED WALNUT, PARMIGIANO RECCIANO

BRULEED BRIE BITE®
PIE CRUST CRACKER, PINOT-MARIONBERRY JAM,
TORCHED BRIE

WILD MUSHROOM QUINOA CAKES
FINISHED WITH A VECAN AIOLI AND TRUFFLE CAVIAR

AvVOCADO TARTARE CROSTINI
LAYERED WITH BRUNOISE TOMATO, MICRO HERB SALAD,
LEMON ZEST, AIOLI DRIZZLE

COLDEN BEET Ri1soT1T0O CAKES
LEMON AIOLI %FRIED CARROTS

PICKLED ZUCCHINI CROSTINI
HOUSE PICKLED ZUCCHINI, ROASTED CARLIC OLIVE TAPENADE,
ROMESCO, FINISHED WITH OLIVE OILAND]ACOBSEN SEA SALT

QUINOA CAKES
ROASTED CARROTS, CHARD, AND DILL CARAWAY VECAN AIOLI

STUFFED NEW POTATOES
CREME FRAICHE e TRUFFLE CAVIAR

BEET PICKLED DEVILED EGGS™
GATHER AND FEAST FARM FRESH ECGS, HORSERADISH €/7D|LL

CRISPY CORN FRITTER
SMOKEY TOMATO REMOULADE

“INDICATES CAN NOT BE MADE VEGAN



VEGAN & VEGETARIAN

U
MENT PACKAGE

COCKTAILHOUR

-SERVER PASSED HORS D’OEUVRES-

QUINOA CAKES
ROASTED CARROTS, CHARD, AND DILL CARAWAY AIOLI

PICKLED ZUCCHINI CROSTINI
HOUSE PICKLED ZUCCHINI, WITH A ROASTED GARLIC OLIVE TAPENADE,
ROMESCO, FINISHED WITH OLIVE OILAND]ACOBSEN SEA SALT

DINNER

FRESH BAKED FocAcclA
MADE IN HOUSE AND FINISHED WITH ]ACOBSEN SEA SALT
%CRACKED BLACK PEPPER

CATHER AND FEAST FARM GREENS
WITH HEIRLOOM TOMATO, QUICK PICKLED CUCUMBERS, MARINATED WALLA
WALLA ONIONS, SUNFLOWER SEEDS, ACGAVE %ROASTED GARLIC VINAICRETTE

-ENTREE SELECTIONS-
ACCOMPANIED BY CHEF'S CHOICE SEASONAL STARCH €5 VEGETABLE
~SELECT TWO FROM THE FOLLOWING-

NW POLENTA TORTE
GRILLED POLENTA CAKES TOPPED WITH SEASONAL RELISH,
OLIVES, CAPERS, AND LEMON ZEST

ARUGULA ¢ SUN-DRIED TOMATO RISOTTO
MELTED SHALLOTS, RICH VEGETABLE STOCK

RATOUTILLE STUFFED SQUASH
HEIRLOOM TOMATO, ECGCPLANT, BREADCRUMB TOPPING

SUMMER SQUASH FRICKADELLAR
TOMATILLO VEGCAN AIOLI, SUNFLOWER SEED GREMOLATA

WHOLE ROASTED LoCcAL MUSHROOMS
WILTED GREENS, RovyaL CORONA BEANS, FINISHED WITH A SHERRY "CREAM"
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Our Farm - Your Table

produces/purghases ingredients via sustainable farming,
1etheyou care about food ethics, or if you just
that'comes fro meticulousa nd passionate




