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C A T E R I N G

Organix Menu
 

We are proud to feature a seasonal selection of organic, 
local, & sustainably raised food 

Food that is raised right just tastes better
 

Please note that due to the seasonable nature of organic & local 
products, all items are based upon availability and prices are subject to change

 k
Season’s Best Organix Hors D’oeuvres

 Featuring the Season’s Freshest Produce.  Available until Mother Nature Moves On.
 

Sungold Cherry Tomatoes Stuffed with Fresh Mozzarella
Basil Pesto Drizzle

$1.75
 

Herbed Zucchini Fritters with Organic Feta Cheese
Topped with Vine Ripe Tomato Compote

$1.75
 

Pennsylvania Mushroom & Leek topped Polenta Rounds
With Goat Cheese

$1.75
 

Swiss Chard & Potato Frittata
with Black Olive Tapenade

$1.75
 

New Potatoes topped with Farmed American Caviar
Organic Crème Fraiche Drizzle

$2.25
 

Chesapeake Bay Crabcakes
With Smoked Onion Remoulade

$2.75
 

Pineland Farms Tenderloin Crostini
with Local Arugula & Goat Cheese

$2.50

Duet of Beets
Baby Red and Yellow Beets with Lemon Dijon splash

On a Sweet Potato Rusk
$1.50

 
Apple Butternut Squash Shooters

$2.25
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Yellow Curry Scallops on Twisted Forks
$2.50

Sesame Green Curry Chicken Spoons
$2.25

 
Summer Tomato Bruschetta

$1.75
 

Shiitake Mushroom & Scallion Dumplings
Hong Kong Dipping Sauce

$1.50
 

Mini Quiche Squares
House Smoked Salmon & Chevre or Spinach & Cheddar

$1.75
 

Gingered Chicken Skewers
Apricot Dipping Sauce

$2.25
 

Small Plates and Food Vessels
 

Mini Grilled Cheese with a Gazpacho Shooter
$3.25

 
Stacked Chicken on Sautéed Zucchini with Basil Lime Drizzle

Featuring “Free Bird” Chicken
$3.95

 
Caribbean Chesapeake Crabmeat Cocktail

with Tropical Salsa & a Tortilla Spike
Served in a Shooter Glass

$3.95

Pineland Farms All Natural Mini Burgers & Dominion Root Beer Floats
$3.95

 
American Kobe Hot Dog Puffs with Orange Floats

$3.95
 

“The Right Shrimp” Tamale with Corn Shoots
Green Chili Mole

$4.95
 

Pineland Farms Flat Iron Steak
Thinly Sliced on a Bed of Chipotle Mashed Potatoes

Green Peppercorn Sauce
$6.95

 
Seared Say Boat Scallops

Ponzu Sauce & Baby Bok Choy
$
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Demitasse of Curried Zucchini Soup
$2.25

 
Individual Crudite Vessels
Whatever’s Fresh & Local

With Green Goddess Dipping Sauce
$3.95

 

Displays
 

Organic Crudite
An array of the Freshest Organic Vegetables

Served with Organic Green Goddess & Roasted Pepper Dipping Sauces
Serves 15-20

 
Firefly’s Flight of Cheese

A Flight of Artisan Goat Cheeses from Firefly Farms
Allegheny Chevre, Mountaintop Bleu, Merry Goat Round, & Buche Noir

Served with House Made Crackers, Local Honey, 
Dried Fruit, & Organic Berries

Serves 10-15
 

House Smoked Organic Scottish Farmed Salmon
Fresh Dill & Dried Lemon Garnish

 
Handmade Chips & Homemade Dips

Red Bliss & White Potato Chips, Tobacco Onions & Organic Tortilla Chips
Creamy Roasted Garlic Dip, Red Pepper Dip, & Organic Salsa

 

Bowl Cuisine
 

(A Chef Attended Station Featuring Mini Meals Served in Small Ceramic Bowls)
Choose 3

Springfield Farms Merguez Sausage on Moroccan Couscous Salad
 

Maple Glazed Springfield Farms Turkey with Apple-Sage Stuffing
 

Crispy Long Island Duck Breast with Organic Sweet Potato Puree
 

Pineland Farms Braised Beef with Cabernet Sauce
 

Blackened Chicken on Sautéed Organic Greens
$8.95 per guest

 

 Entrees
 

Plum Glazed Pineland Farms Short Ribs
$12.95

 
Seared “Free Bird” Chicken

On a Bed of Organic Zucchini with Lime-Basil Drizzle
$12.95 
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Lemon Rosemary Grilled Breast of Chicken
On a Bed of Sautéed Rainbow Chard

$12.95
 

American Kobe Beef Brisket
With Coffee Beer Mop Sauce

Served with Silver Dollar Rolls
$12.95

 
Organic Farmed Scottish Salmon

On a Bed of Edamame Succotash with Red Pepper Drizzle
$14.95

 
Organic Rotini Pasta with Grilled Tomato Basil Sauce

$8.95
 

Organic Penne with Vodka Sauce, Sundried Tomatoes and Fresh Basil
$10.95

 
Roasted Locally Raised Turkey Breast

With Herbed Oven Gravy
 

Seared Sesame Crusted Ahi Tuna
On Bed of Cucumber “Spaghetti”

Market Price
 

Roasted Wild Alaskan Halibut
Market Price

 

Salads and Sides
 

Winter Greens Salad with Candy Striped Beets, & Spiced Walnuts
Cider Vinaigrette

 
Almond Apricot Quinoa

 
Herb Roasted New Potatoes

 
Spiral Path Farms Organic Greens with Balsamic Vinaigrette

 
Organic Pasta with Sautéed Broccoli Rabe & Garlic

 
Organic Brown Basmati Rice Pilaf

 
Seasonal Grilled Vegetable Melange

 
Barley Risotto with Mushrooms & Fall Herbs

 
Heirloom Tomato Salad

 
Watercress Salad with Roasted Beets, Apples & Walnuts

Orange Shallot Vinaigrette
 

Organic Quinoa Salad with Mango & Pinenuts
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Roasted Root Vegetable Melange
 

Arugula Salad with Pears, Sweet & Spicy Walnuts & Crispy Pancetta
Sherry Vinaigrette

 
Organic Sweet Potato Salad

With Sweet & Spicy Virginia Peanut Dressing
 

Baby Spinach Salad
Local Strawberries & Goat Cheese

 
Baby Arugula Salad with Shaved Fennel & Hothouse Tomatoes

Basil Balsamic Vinaigrette
 

Starting at $3.50 per guest
 

Desserts
 

Raspberry & White Chocolate Mousse
 

Pumpkin Cheesecake
 

Rum Raisin Rice Pudding
 

Caramel Apple Crisp
 

Ultimate Organic Oatmeal Chocolate Chunk Cookies
 

Local Apple Cobbler
 

Summer Fruit Crumble
 

Trickling Springs Ice Cream Sundae Station
 

Beverages
 

Honest Teas
Lori’s Lemon, Peach Oo-la-Long, Assam, and Community Green

$1.95 each
 

Santa Lucia Estate Coffee
Served with Organic Half & Half and Raw Sugar

$2.50 per guest

Organic Tea Service
Green, Breakfast Blend, & Earl Grey

$2.25 per guest
 

Specialty Bars
 

Honey Spiked Organic Green Tea & Strawberry Lemonade
Served in Recycled Glass Beverage Urns

$5.00 per guest
 

Organic Martini Bar
Featuring Square One Organic American Vodka

$12.00 per guest


