
 
Bartlett’s Farm 

Catering Take-Out Menu 
508-228-9403 ext 37 

kitchen@bartlettsfarm.com, Minimum 48 hour notice. All orders are for pick up only. 

 
Starters and Hors d’oeuvre

  
Crudité Platter $75.00 (12” platter, serves up to 16 with blue cheese dressing or hummus)         

 
Shrimp Cocktail 4 lbs $120.00  (serves up to 20 with farm made cocktail sauce & lemon)  
 
Pesto Shrimp 4 lbs. $130 (shrimp tossed in basil pesto and spices) 

  
Hors d’oeuvre and Appetizers, $29.00 per dozen   (one dozen minimum, 
packaged in foil pans with lid, ready for your oven.) 
 
      $29 per Dozen: 

______doz Spanakopita 
______doz Wild Mushroom Triangles 
______doz Mini Quiche 
______doz Mini Crab Cakes 
______doz Veggie Spring Rolls 
______doz Veggie Pot stickers (with Asian dipping sauce) 
______doz Turkey Pot stickers (with Asian dipping sauce) 
______doz Chicken Skewers Marinated 
______doz Shrimp Shu mai Dumplings (soy, and duck sauce) 

 

 
Name_________________________________________________________________ 
Phone number_________________________________________________________ 
Date and time of pickup_________________________________________________ 
Order taken by__________________________Date taken______________________ 
________________________________________________________________________
________________________________________________________________________
________________________________________________________________________
________________________________________________________________________ 
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Bartlett’s Farm 

Catering Take-Out Menu 
508-228-9403 ext 37 

kitchen@bartlettsfarm.com, Minimum 48 hour notice. All orders are for pick up only. 

 
Salads & Salad Platters 

All salads served on 14” platters with fitted lids, all dressings packaged separately, so you can 
dress your salads just prior to serving. 

  

 Bartlett Farm Tomatoes (serves up to 16) 
Served with fresh mozzarella, farm basil, evoo, white balsamic vinegar, 
salt & pepper (market price, per pound, three pound minimum) 

 

 Tossed Salad 5 lbs (serves up to 16) $96.95  
 Mixed greens, cucumbers, lettuce, shredded carrots, tomatoes, 
 Balsamic dressing or farm made cucumber tomato on dressing on side. 
 

 Greek Salad 5 lbs (serves up to 16) $96.95 
 Mixed greens, feta cheese, Kalamata olives, red onions, grape 
 tomatoes, Greek dressing on side. 
 

 Caesar Salad 5 lbs (serves up to 16) $96.95 
 Romaine lettuce, farm made croutons, shredded asiago cheese, 
 Farm-made Caesar dressing & lemon on side  
 

 Spinach Salad 5 lbs (serves up to 16) $96.95 
Spinach with goat cheese, pears and dried cranberries & balsamic dressing 
on side  

 

 Cobb Salad 5 lbs (serves up to 16) $120.95 
 Chopped salad with mesclun, chicken, hard boiled eggs, bacon, tomatoes, 
 Bleu cheese, Balsamic dressing on side  

 

 Cherry Tomato Caprese 6 lbs $129.99 (six pounds, serves up to 20 people) 
 Cherry tomatoes tossed with fresh mozzarella, farm pesto dressing  
  
Name_________________________________________________________________ 
Phone number_________________________________________________________ 
Date and time of pickup_________________________________________________ 
Order taken by__________________________Date taken______________________ 
________________________________________________________________________
________________________________________________________________________
________________________________________________________________________ 
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Bartlett’s Farm 
Catering Take-Out Menu 

508-228-9403 ext 37 
kitchen@bartlettsfarm.com, Minimum 48 hour notice. All orders are for pick up only. 

 
Deli Salads 

 All served in oval bowls, approximately 4 lbs, (serves up to 14)  

 

 Eileen’s Raw Salad $69.99 

 All American Chicken Salad $59.99  

 Curried Chicken Salad $59.99 

 Cole Slaw $33.99 

 Broccoli Slaw $39.99 

 Pasta Salad with grilled veg, arugula and feta cheese $49.99 

 Pasta Salad with grilled chicken and shredded asiago $59.99 

 Potato Salad $39.99 

 Potato, Bacon and blue cheese potato salad $47.99 

 Lobster Salad $165.00 

 Artichoke Scallion Salad $69.00 
 

Deli Platters 
 

 Sandwich Platter 12” black, round serves up to 14  $105.00 
 Ham, roast beef, turkey, American, Swiss and cheddar  
 Served with mayo, mustard packets assorted breads and wraps. 

 

 Antipasto Platter 14” white, serves up to 18 $125.00 
Prosciutto, capicola, ham, salami, roasted red peppers, assorted olives, 
and tomatoes, hard boiled eggs, fresh mozzarella, on a bed of farm lettuce 

 

 Fruit and Cheese Platter $99.00 12” serves sixteen people  
Assorted cubed cheeses; Havarti, cheddar, Swiss, Gouda, fruit &  
Crostini  

 

 Artisanal Platters $165.00 
12” platter, serves 16 people.   Chef’s recommendations of artisanal 
cheeses fruit, crostini, quince paste, pine nuts, honey & fig jam 

 
 

Name_________________________________________________________________ 
Phone number_________________________________________________________ 
Date and time of pickup_________________________________________________ 
Order taken by__________________________Date taken______________________ 
________________________________________________________________________
________________________________________________________________________
________________________________________________________________________ 
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Bartlett’s Farm 
Catering Take-Out Menu 

508-228-9403 ext 37 
kitchen@bartlettsfarm.com, Minimum 48 hour notice. All orders are for pick up only. 

 
Family Size Entrees 

 Serves up to 15-18people packaged in aluminum pans with lids, ready for your oven 
 $125.00 ea 
 

 Veggie Lasagna 

 Eggplant Parmesan 

 Meat Lasagna 

 Macaroni and Cheese 

 Shepherd’s Pie 

 Beef Stroganoff with Egg Noodles 

 Baked Rigatoni with Meat Sauce 

 Baked Penne with Tomato Sauce   
 

Entrees  
Three pounds packaged in aluminum pans with lids, ready for your oven, serves up to 

six or seven people. 

  

 Chicken Marsala $55.99 

 Chicken Piccata $ 55.99 

 Jerked Chicken Legs $45.99 

 Jerked Chicken Breasts $55.99 

 Grilled Flank Steak $65.99 

 Grilled Tenderloin of Beef $99.00 

 Coffee and Cumin Rubbed Pork Loin $55.99 

 Pork Shanks 6 count $55.99 

 Lamb Shanks 6 count $69.99 

 BBQ Chicken  $55.99 

 Sliced Rotisserie Prime Rib $65  

 Seasonal Fish - market price 
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Phone number_________________________________________________________ 
Date and time of pickup_________________________________________________ 
Order taken by__________________________Date taken______________________ 
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Bartlett’s Farm 
Catering Take-Out Menu 

508-228-9403 ext 37 
kitchen@bartlettsfarm.com, Minimum 48 hour notice. All orders are for pick up only. 

 
Side Dishes  

Three pounds packaged in aluminum pans with lids, ready for your oven, serves up to 
six or seven people. 

 

Grilled Vegetables $45.00 
Roasted Root Vegetables (seasonal) $40.99 
Smashed Baby Potatoes $32.99 
Red Beans and Rice $25.99 
Mushroom and Parmesan Risotto $32.99 
Sweet Potato Gratin $25.99 
Corn on the Cob $24.99 
Roasted Beets $45.00 
Honey and Garlic Roasted Cauliflower $45.00 
Butternut Squash Puree $25.99 
Sweet Potatoes Wedges $37.99 
Broccoli and Garlic $ $48.00 
 
 
 
 
 
 
 
 
 

Name______________________________________________________ 
Phone number________________________________________________ 
Date and time of pickup_________________________________________ 
Order taken by___________________Date taken_____________________ 
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________ 

 
 
 

  
 
 
 

mailto:kitchen@bartlettsfarm.com


Bartlett’s Farm 
Catering Take-Out Menu 

508-228-9403 ext 37 
kitchen@bartlettsfarm.com Minimum 48 hour notice. All orders are for pick up only.  

1 dozen minimum per item. 

 
Bakery 

 
Muffins Farm Made $32.99 per dz 
Blueberry, Cranberry Orange, 
Morning Glory, Raspberry Streusel 
 
Scones Farm made $32.99 per dz 
Cranberry Orange, Blueberry 
Lemon, Chocolate Chip, Cheddar & 
Scallion  
 
Croissants Farm Made $47.99 per dz 
Plain, Chocolate, Ham & Cheese, 
Spinach & Feta 
 
Danishes Farm Made $47.99 per dz 
Cheese & Fruit 
 
 
 
 
 
 
 
 
 
 

Breakfast Platters $65.00  
Serves up to 16 people, Scones, 
muffins, assorted pastries tea breads.  
Served with whipped butter, cream 
cheese and jams and jellies. 
 
Cookie platters: Assortment of farm 
made, fresh baked chocolate chip, 
shortbread jams, etc farm made bite 
size brownies, 12 inch and 18 inch 
platter. 
$49.99 serves up to 16______ 
$87.99 serves up to 30______ 
 
 
Fruit Bowl 
Fresh, seasonal assorted fruit, may 
include strawberries, assorted 
melons, grapes, berries. 
Oval Bowl, 4 lbs, serves up to 16 $75 
12” platter, 6 lbs, serves up to 24 
…$125 
Add a quart of Yogurt $8.99_____ 
Add Farm Made Granola $7.50_____

 
Pies: Farm Made: Triberry, Key Lime, Chocolate Cream, and more 

Fresh Baked: Apple, Blueberry, Strawberry Rhubarb, and more 
 
Cakes, Tortes and Tarts: We have a great selection of specialty cakes from six inches to half 
sheets as well as fresh fruit tarts and individual desserts. Please speak with one of our Bakers for 
details.   
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