


At Crave Catering, Farm to Table isn't just a concept, it's our way of life! 

That’s because we operate and source from our very own 20-acre family-owned property,

Gather and Feast Farm, in the historic town of La Center, WA –
 just 25 miles outside of Portland.

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.



Summer Squash Roulade 
stuffed with quinoa and hazelnut salad

 
Eggplant Relish Crostini

olive tapenade, grilled eggplant relish and lemon
basil aioli 

 
Belgian Endive

stuffed with a local mushroom duxelles, 
toasted walnut, parmigiano reggiano

 
Bruleed Brie Bite*

pie crust cracker, pinot-marionberry jam, 
torched brie

 
Wild Mushroom Quinoa Cakes

finished with a vegan aioli and truffle caviar
 

Avocado Tartare Crostini
layered with brunoise tomato, micro herb salad, 

lemon zest, aioli drizzle
 

Golden Beet Risotto Cakes 
lemon aioli & fried carrots

 
Pickled Zucchini Crostini

house pickled zucchini, roasted garlic olive tapenade,
romesco, finished with olive oil and Jacobsen sea salt

 
Quinoa Cakes

roasted carrots, chard, and dill caraway vegan aioli
 

Stuffed New Potatoes 
crème fraîche & truffle caviar

 
Beet Pickled Deviled Eggs*

Gather and Feast Farm fresh eggs, horseradish & dill
 

Crispy Corn Fritter
Smokey Tomato Remoulade

 
*indicates can not be made vegan

 hors d'oeuvres
Vegan & Vegetarian



Menu Package
Vegan & Vegetarian

COCKTAIL HOUR
-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 oil and Jacobsen sea salt
 
 

DINNER
 

Fresh Baked Focaccia
made in house and finished with Jacobsen sea salt 

& cracked black pepper
 

Gather and Feast Farm Greens
with heirloom tomato, quick pickled cucumbers, marinated Walla

Walla onions, sunflower seeds, agave & roasted garlic vinaigrette
 

-ENTRÉE SELECTIONS-
accompanied by chef’s choice seasonal starch & 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, eggplant, breadcrumb topping
 

Summer Squash Frickadellar
tomatillo vegan aioli, sunflower seed gremolata

 
Whole Roasted Local Mushrooms

wilted greens, Royal Corona beans,  finished with a sherry "cream"



"We were really drawn to the PNW vibe and farm to

table approach that Crave offers and are so glad we

went with them!"

"We had a lot of skeptical wedding guests that think

they don't like vegan food but they loved it! The

presentation of the food was phenomenal as well!"

"Crave produces/purchases ingredients via sustainable farming,

and it shows.  Whether you care about food ethics, or if you just

love the high quality that comes from meticulous and passionate

practices, you will like what you find!"
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