Welcome to our menu! Feel free to take a look at all our delicious menu
items. We are happy you decided to check us out! If you have any
questions, please feel free to contact us at info@valleyfarmmarket.ca
Happy Searching!

Platters
Minimum of 20 people required

Assorted Meat platter
Assorted Sandwich platter
Veggie & Dip
Fruit platter
Cheese platter
Cheese & Cracker platter
Spinach or Artichoke dip & bread platter
Assorted Dessert platters
Cookie platter
Assorted Tart platter

Luncheons
Minimum of 20 people required for luncheon options.

A
Assorted Meat tray and buns *(Including mayo and mustard)
Veggie tray and dip
Pickle tray
Dessert platter (Assorted tarts and cookies and Squares)
B
Sandwiches assorted meats and Egg salad
(Made on our baked dinner rolls with condiments, cheese and lettuce,
based on 2 per person)
Veggie tray and dip
Pickle tray
Dessert Platter
C
Single serve meat pies available in (Chicken, Pulled Pork, Meat pie or
Steak and Mushroom)
Mixed green salad or Coleslaw
Dessert platter
D
Slice of homemade Lasagna
Dinner roll
Mixed green salad or Caesar
Dessert platter
E
Shepherd’s Pie
Dinner roll
Mixed green salad or Caesar
Dessert platter

We are a unique catering company that specializes in fresh local
products, we prepare everything fresh so you and your guests get the
very best quality and tasting food. Because of this we are unable to
provide tastings.
We do have testimonials and references if needed.

Starters:
Sweet and Sour Meatballs
Mini Assorted Quiche
Mini Sausage Rolls
Spring Rolls
Assorted Cheese and Cracker platter
Vegetable and Dip tray
Fruit Platter
Spinach Dip or Artichoke & Bread Platter

Homemade Salads & Buns
Potato Salad
Sweet Macaroni Salad
Coleslaw (Creamy or Vinaigrette)
Greek Pasta
Broccoli Salad
Caesar Salad
Corn and Black Bean
Mixed Greens with Fresh Vegetables or
Fruit and Nuts
Whole Wheat & White Dinner Rolls with Butter Balls
Kaiser Buns

Sides
Original or Garlic Mashed Potato
Oven Baked Potato (with sour cream and green onions on the side)
Scalloped Potatoes
Southern Fried Seasoned Baby Potatoes (*Seasonal June-October)
Turkey Dressing with cranberry sauce
Homemade Baked Beans
Hillbilly Chili

Vegetables
Roasted Mixed Vegetables
(A colorful variety of seasonal vegetables including carrots)

Sweet Glazed Carrots
Buttery Green & Yellow* Beans
Corn on the Cob (*Seasonal late July-October)
Harvest Squash (*Seasonal September-November)
Roasted Asparagus (*Seasonal May- early July)
Broccoli & Cauliflower Mix (with a cheese sauce)

Pastas
Homemade Lasagna
(A classic meal for any event, Available in Vegetarian and Gluten Free)

Homemade Vegetarian Kale Penne
(This vegetarian option showcases our own grown kale, mixed with white cheddar and mozzarella cheeses
baked with penne pasta)

Homemade Vegetarian Tomato Penne & Parsley
(This simple paring of Penne noodles, blended with a delicious tomato sauce topped with parsley is a
perfect add on to any meal option,
Served with Parmesan and chili peppers on the side)

Meats
Local Roast Beef with gravy
Local Honey Roasted Smoked Ham with chutney
Local Free Range Natural Turkey with cranberries
Orchard Chicken

(All white chicken breast incased in creamy gravy, filled with local tart apple wedges & baked to
perfection in our oven)

Loaded Chicken

(All white Chicken breast smothered in a homemade honey mustard sauce, topped with bacon & cheese
baked to perfection in our oven)

Black Bean and Corn Salsa Chicken
(Beautiful presentation of a southern style salsa topped on an all-white meat chicken breast.)

OFF the
Marinated Grilled Chicken Breast
Cowboy Steak
¼ Rack Saucy Ribs
Sweet Pulled Pork on our fresh baked Kaiser
Peameal on our fresh baked Kaiser
Jumbo Sausage
Local Fresh Smoked Pork Chops

Desserts
Assorted Cookie Platter
Assorted Homemade Tart platter
Assorted Homemade Squares and Cookie platter
Mini Homemade Pies (Available in seasonal fruit or Cream)
Seasonal Apple Crisp
Carrot Cake with Cream Cheese Icing
Before You Go:
We at Valley Farms want to thank you for your interest in
our catering services. We pride ourselves in preparing fresh
local products that are freshly prepared the same day as
your event. No reheating here folks! To keep our reputation
of freshness some of the items are not available at certain
times, sorry we want only the best for you!
Did you know that we grow a number of the produce we use
in our catering? We source everything as locally as we can,
this way you are also supporting other local farmers and
companies as well! Great Job!
Valley Farm Market is the winners of the 2013-2017
Best Local Food Caterers in Simcoe County

