
W e  p r o d u c e  o n e - o f - a - k i n d  c a t e r e d  e v e n t s  a n d
u n p a r a l l e l e d  d i n i n g  e x p e r i e n c e s  i n  a  v a r i e t y  o f
c u l t u r a l ,  c o r p o r a t e ,  p u b l i c ,  a n d  p r i v a t e  v e n u e s

t h r o u g h o u t  P i t t s b u r g h  a n d  b e y o n d ,  d i s t i n g u i s h e d  b y
c u l i n a r y  e x c e l l e n c e  a n d  e x c e p t i o n a l  h o s p i t a l i t y .



W e  s h o w c a s e  l o c a l  a n d  s e a s o n a l  d i s h e s  w i t h  c u s t o m

b a k e d  g o o d s .  T h a n k  y o u  f o r  c o n s i d e r i n g  t h e  F x B  t e a m ,
w e  a r e  e x c i t e d  t o  w o r k  w i t h  y o u .  

THE FXB EXPERIENCE

O u r  p r o d u c t i o n  f a c i l i t y  a n d  m a r k e t  i s  l o c a t e d  a t  
1 1 0 1  P o w e r s  R u n  R d ,  P i t t s b u r g h  P A  1 5 2 3 8

4 1 2 • 5 1 7 • 8 3 9 4



O u r  s e a s o n a l  r e s t a u r a n t  i s  i n  A l l e g h e n y  R i v e r t r a i l  P a r k
2 8 5  R i v e r  A v e ,  P i t t s b u r g h  P A  1 5 2 1 5



P l e a s e  f i l l  o u t  o u r  c a t e r i n g  i n q u i r y  f o r m  a t

F a r m e r x B a k e r . c o m
o r  e m a i l  u s  a t

c a t e r i n g f a r m e r x b a k e r @ g m a i l . c o m

FARMER X  BAKER



A s s o r t e d  b a g e l s ,  p a s t r i e s ,
f r i t t a t a ,  s c h m e a r s  &  p i c k l e s
S e r v e s  1 0

$ 1 4 0 . 0 0BREAKFAST BAR

A s s o r t e d  s a n d w i c h e s  a n d  p a s t r i e s
S e r v e s  1 0

$ 9 5BREAKFAST SANDWICHES

A s s o r t e d  b a g e l s ,  a s s o r t e d
s c h m e a r s ,  j a m
A d d  L o x ,  c a p e r s ,  h o u s e  p i c k l e s
S e r v e s  1 0

$ 9 5 . 0 0BAGEL  BAR

$ 4 / p p

 S e r v e s  8 - 1 0
$ 4 0 . 0 0OHIOPYLE  COFFEE

S a n d w i c h  o f  c h o i c e ,  h o u s e
p i c k l e s ,  c h i p s ,  &  a  l o c a l  a p p l e

$ 1 5

10 for $140
LUNCH BOX

Cooked grains over a bed of greens with
seasonal produce & house vinaigrette
S e r v e s  1 0

$ 6 5GRAINS

L o c a l  s e a s o n a l  g r e e n s ,
v e g e t a b l e s ,  l e g u m e s ,  c h e e s e
S e r v e s  1 0

$ 7 5SALAD PLATTER

A d d  a  f i l e t  t o  a n y  m e a l
$ 5 / 8

ROAST CHICKEN OR SALMON

S a n d w i c h e s
- o n  o r g a n i c  h o u s e  b a g e l s ,  b a g u e t t e s ,  o r  w h o l e  w h e a t -
V e g g i e  B e a s t
vegetable cream cheese ,  seasonal  f resh vegetables  & house mixed pickles
G o a t  R o d e o
Goat Rodeo Chèvre,  seasonal jam, greens,  house vegan sausage
V e g g i e  B L T
house sweet potato bacon, lettuce, tomato, aioli
B r i s k e t  M e l t
House brisket, melted cheese, pickled onions, aioli
T u r k e y
R o a s t e d  t u r k e y ,  g r e e n s ,  p i c k l e s ,  l e t t u c e ,  t o m a t o
R o s e m a r y  H a m  a n d  S w i s s
S l i c e d  d e l i  h a m ,  s w i s s  c h e e s e ,  a i o l i
C h i c k e n  S a l a d  o r  T u n a  S a l a d
G r e e n s

A s s o r t e d  c o o k i e s  &  b a r s   
S e r v e s  1 2

$ 3 OSWEET PLATTER



L o c a l l y  s o u r c e d  c h e e s e s ,
c r a c k e r s ,  &  s e a s o n a l  p r o d u c e
S e r v e s  1 0

$ 8 5
CHEESE

H o u s e  d i p s  a n d  s p r e a d s ,  o l i v e s ,
s e a s o n a l  p r o d u c e ,  &  c r a c k e r s
S e r v e s  1 0

$ 8 5

S e l e c t i o n  o f  c h a r c u t e r i e s ,  l o c a l l y
s o u r c e d  c h e e s e s ,  c r a c k e r s ,  o l i v e s ,
&  s e a s o n a l  p r o d u c e
S e r v e s  1 0

CHARCUTERIE

A  m i x  o f  C h e e s e ,  C h a r c u t e r i e ,  &
M e z z e  w i t h  l o c a l  s e a s o n a l
p r o d u c e ,  o l i v e s ,  c r a c k e r s ,  d i p s
S e r v e s  1 0

FXB GRAZING STATIONMEZZE

$ 1 2 0 . 0 0

$ 1 4 0 . 0 0

C u s t o m  m e n u ,  s e t  u p  a t  y o u r
l o c a t i o n
P r i c e d  p e r  g u e s t

FOOD STATIONS

C u s t o m  m e n u ,  s t a f f  s e r v i c e ,
s e a t e d  p l a t e d  c o u r s e s
P r i c e d  p e r  g u e s t  

FORMAL DINNER SERVICE

C u s t o m  M e n u ,  s t a f f  s e r v i c e ,  a t
y o u r  l o c a t i o n
P r i c e d  p e r  g u e s t

PASSED HORS D'OEUVRES

C u s t o m  d e s s e r t s

PASTRIES



Artichoke Cakes w/garl ic aiol i  

Classic Crab Cakes 

Smoked Salmon on Cucumber or Potato Crisp 

Deviled Eggs w/local bacon or pickled veg 

Gri l led Grass Fed Beef Crostini w/Chimi  

Tea Sandwich assortment  

Root Vegetable Latkes

Sauerkraut Fritters 

Chicken or Veggie Handpie

Sliders - Spicy Fried Chicken, Local Beef or Veggie

Burger 

Gri l led Duck Bao Buns 

Seasonal Pierogies 

Korean Sesame Meatballs 

Petit Wurst or Roasted Carrot in Puff Pastry 

Vegetable Tarts in Puff Pastry 

Quiche

Olive & Rosemary Salt Bread  

Corn & Squash  Fritters 

Celery Root Reuben 

Brisket & Horseradish Crostini 

Escargot w/ toasts & garl ic butter 

Turkey Devonshire Bits 

Roasted Onion & Wild Mushroom Tart 

Mushroom Lobster Rolls 

Savory Winter Vegetarian Puff Pastry 

Sweet Potato Chips w/onion dip 

Sesame Kale Chips  

Smoked Fish Dip & Toast Points

Stuffed Baby Eggplants 

Gri l led Petite Local Sausages w/house mustard &

pickled fal l  vegetables  

Fried Caulif lower w/Harissa sauce 

Chicken Liver Pate

Wild Mushroom Pate 

Baked Oysters  

Sweet Potato Croquettes 

Dates & Roquefort w/ Candy Bacon 

Stuffed Mushrooms 

Tandoori Chicken Bits  

House Spelt Crackers w/ Warm Vegetable Dip

Taleggio & Apricot Triangles  

Rosemary Ham & Swiss Puffs w/ Dijon  

Spicy Mussels w/ garl ic crostini  

Pimento Spread w/ Crackers 

Scotch Eggs 

Classic Lemon Shrimp Cocktail  

Crispy Frito Misto  

Melon & Prosciutto skewers 

  

SMALL PLATES

Sa lad  N i ço i se  w/  g r i l l ed  No rweg ian  Sa lmon  

Cau l i f l owe r  &  Cha rd  Gra t i n  

Chopped  Ka le  &  Bee t s  Sa lad   

Roas ted  W in te r  Roo t s  w/  Map le  G laze  &

pumpk i n  seeds  

P ra l i ne  Pecan  Swee t  Po ta toes  

Ba l sam ic  B r u s se l s  w/  C r i sp y  Rosemar y  Ham

Wh ipped  Go lden  Yukons  &  He rb  G rav y

Baby  Sp i nach  w/  Bacon ,  B l ue  Cheese  &

Cranbe r r y  v i na ig re t te   

Ra i nbow  Roo t s  &  f i nge r l i ng s  w/  He rb  Bu t te r  

Roas ted  W i l d  Mush room &  Gra i n s   

Cas sou le t  Beans  &  Greens  

Honey  Poached  Who le  Ca r ro t s  w/  Th yme

Baked  Pa rmesan  Po len ta  

W in te r  Vege tab le  R i s so t to   

Poached  Pea r ,  wa l nu t  &  chèv re  sa lad  

C ranbe r r y  Chu tney  

Swee t  po ta to  &  squash  r i s o t to  

 

 
SIDES AND SALADS

Cus tom  Cakes

Map le  P i e

Seasona l  f r u i t  pu f f  pas t r y

Be r r y  Ba r  (GF ,  Ve )  

Peacan  p ie  

Swee t  Po ta to  Me r i ngue  

Pumk i n  P i e  

App le  p i e  

F l ou r l e s s  Choco la te  cake   

Pea r  Ups idedown  Cake   

Suga r  Cook ie s  (GF ,  Ve )  o r  A s so r tmen t  

P l um  Cake   

F l an  w/  sa l t ed  ca rame l  

PASTRIES



Winter Ratatouil le

Steak Chimichurri  & Cipoll ini Onions  

Winter Bisque of Seafood & Winter vegetables  

Pan Roasted stuffed Local Pork Chops 

Fried Chicken Dinner 

 Crispy Trout in pistachio herb sauce 

Spanakopita w/ Greek Salad 

Shepherd’s Pie 

Beef or Vegetarian Well ington 

Bouil labaisse w/ Pastry Crisps  

Lamb or Beef pot roast roasted turnips, winter                

squash, agave glaze-toasted sunflower seeds

Root Beer Short Ribs 

     Fig & herb balsamic wild r ice  

     w/ parsnips & leeks  

ENTREES
Stuffed Branzino 

Gri l led Ginger Salmon w/citrus & asparagus

 Whole roasted garl ic herb crusted Sunday bird 

Boeuf Bourguignon

Wild Mushroom Lasagna and summer greens

salad 

Cherry & Whiskey BBQ Duck w/ Roasted

caulif lower gratin 

Butternut Squash Gnocchi 

Lamb Chops w/Israeli  Couscous   

*Any Meat Dishes can be substituted w/ House

Seitan or Tofu *GF*  

     over black r ice w/ roasted winter vegetable  

     mushroom & herb stuffing & whipped potatoes  

      

L oca l  Honey  Poached  Pea r

Canno l i  Cake  

Po len ta  G rape  Cake  

App le  C rumb le  

Lemon  and  Lavende r  

Chamomi l e  Cus ta rd  

Rose  &  C ranbe r r y  P i s tach io  C ream

Pumpk i n  Sp i ce   

Ca r ro t  G inge r

B lack  Choco la te  o r  Go lden  Sponge   

Mush room Mos s  

 CUSTOM CAKES

Fees  fo r  e x t ra  s upp l i e s ,  de l i ve r y ,  s ta f f i ng

3%  p roces s i ng  fee

7%  tax  on  goods

P lease  a l l ow  72  hou r s  f o r  l a rge  o rde r s


