
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

$ 6 5BREAKFAST 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

$ 4 5BAGEL  BAR

$ 4 / p p

 S e r v e s  8 - 1 0

$ 2 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

$ 4 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

$ 6 5SALAD PLATTER

A d d  a  f i l e t  t o  a n y  m e a l

$ 9ROAST 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
Roas t ed  t u r ke y ,  g reen s ,  p i ck l e s ,  l e t t uce ,  t omato

R o s e m a r y  H a m  a n d  S w i s s
S l i c ed  de l i  ham ,  sw i s s  chee se ,  a i o l i

A s s o r t e d  c o o k i e s  a n d  b a r s

S e r v e s  1 0

$ 2 5COOKIE 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

$ 6 5CHEESE

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 STATION
MEZZE

$ 9 5

$ 1 1 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



Artichokes Cakes w/garl ic aiol i  

Classic Crab Cakes 

Smoked Salmon on Cucumber or Potato Crisp 

Deviled Eggs w/local bacon or pickled veg

Fresh Spring Rolls w/seasonal veggies & ponzu

dip (GF,V) 

Gri l led Grass Fed Beef Crostini w/Chimi 

Chicken or Jackfruit Salad w/cucumbers &

cherry tomatoes (GF)

Tea Sandwiches

Tostada w/Roasted Vegetables 

Tostada with Local Duck w/seasonal salsas 

Sumac Gri l led Chicken or Tofu Veggie Kabobs

w/Schug 

Falafels on House Pitas 

Sliders - Spicy Fried Chicken, Local Beef or

Veggie Burger 

Gri l led Duck Bao Buns 

Seasonal Pierogies 

Empanadas - Beef, Chicken or Vegetarian

Petit Wurst or Roasted Carrot in Puff Pastry 

Vegetable Tarts in Puff Pastry 

Quiche

Roman Pizza Slices 

Summer Corn & Zucchini Fritters 

Turkey, Beef or Vegetarian Meatballs w/miso,

roasted onion & sesame glaze 

Individual Caramelized Onion, Seasonal Fruit &

Camembert Cheese Baked in Phyl lo 

 Mushroom Lobster Rolls 

Tempura Seasonal Veggies w/spicy pepper dip 

Sweet Potato Chips w/onion dip 

House Veggie Chips & Dil l  Dip

Smoked Fish Dip & Toast Points

Summer Ceviche

Stuffed Baby Eggplants 

Gri l led Petite Local Sausages w/house mustards

& pickled veggies 

Fried Chicken or Caulif lower w/Harissa sauce 

Endive Boat w/whipped local herb chèvre,

honey & walnut 

Wild Mushroom Pate 

SMALL PLATES

Wate rme lon  &  sheep ’ s  m i l k  f e ta  sa lad  o l i ve s

&  g reens  

Summer  S law  

He i r l oom  Tomato  Cap re se  

Sa lad  N i ço i se  

Ca r ro t  &  Po ta to  G ra t i n  

Summer  Succo tash  

Cucumbe r  Sa lad  w/m in t  &  bo rage  

Gr i l l ed  Squash  &  Zucch i n i  

Peach  &  Ka le  Sa lad  

Gazpacho  

Summer  m i xed  g reens  sa lad  

Roas ted  f i nge r l i ng s ,  co rn  &  sau sage  

Bu t te r  bean  &  vegg ie  cas sou le t  

G r i l l ed  Beans  &  Greens  

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 )  

Lemon  Me r i ngue  Ta r t

Laye r  Cake

B rown ie s

Choco la te  Ch ip  Cook ie s

S t rawbe r r y  Rhuba rb  T r i f l e

Suga r  Cook ie s  (GF ,  Ve )

F r u i t y  Co f fee  Cake  

PASTRIES



Summer Parmigiana Terrine 

Steak Chimichurri 

Heir loom Tomato Gazpacho 

Pan Seared Local Pork Chops 

Summer Succotash & Corn Bread 

Stuffed Roasted Peppers 

Fried Chicken Dinner 

Crispy Trout in pistachio herb sauce 

     Layers of summer vegetables in savory custard,

     greens, salad 

     Roasted corn & fingerl ing potatoes & cippolini 

     onions, peppers 

     Local blueberry balsamic wine reduction 

     Israeli  couscous, local sausage or mushrooms, 

     heir loom tomato caprese salad 

     Butter Bean cassoulet, summer greens salad 

     Carrot & Potato Gratin, Summer Berry walnut 

     salad w/local chèvre 

ENTREES

Fried Catfish 

Gri l led Salmon 

Local cheese fl ight 

Whole roasted garl ic herb crusted Sunday bird 

Summer Stew of heir loom tomato gravy with

vegetables, braised local mushrooms or lamb

over aromatic grains, cantaloupe & 

Wild Mushroom Lasagna and summer greens

salad 

Gri l led Whiskey BBQ Duck 

     Corn & sausage boil ,  summer slaw, house dinner

     rol ls & whipped local honey butter 

     Summer squash, watermelon & basil  salad 

     Local free range chicken stuffed with summer 

     panzanella, gri l led beans & greens and 

     cucumber salad 

     Burrata w/ fresh basi l  

     Fresh peach & kale salad 

     Herb & Aged Cheddar Biscuits 

Summer  Be r r y  Ba l sam ic

Loca l  Honey  Poached  Peaches  

Lemon  Ve rbena  and  Lavende r  C loud

S tone  F r u i t  and  Chamomi l e

B lackbe r r y  W i l d  Rose

E lde rbe r r y  and  C ream

Car ro t  G inge r

B lack  Choco la te  o r  Go lden  Cake

    and  Chan t i l l y  C ream

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


