
Pick Up 
No Minimum / $20- $26pp 
Pickup Dinners are a great option for 

smaller parties or if you want to serve 

the food yourself. We will have the food 

hot and ready to eat when you pick it up. 

Place settings, serving utensils/dishes, 

and beverages are not included with the 

pickup dinners.  

ORDERING: Submit a PICKUP inquiry on 

our website. 

 

Catering 
Minimum is $1000 /$22- $30pp 

We have a variety of meal options for 

you to choose from, and each of them 

are fully customizable! We will bring hot 

food, dessert, and beverages to your 

event, serve it buffet style, and then 

clean up all the tables that we bring. You 

get the food leftovers if you want them! 

We have a team that is passionate about 

hospitality and making sure your 

experience is the best we can offer. 

BOOKING: submit a CATERING INQUIRY 

or a TASTING on our website 

 

Travel Fee 
A travel fee of $2 per mile will be added 

to all catered events (calculated from 

TCH kitchen to the venue, and back) 

 

 

 

 

 

 

 

 

 

 

 

 

 

Open Daily 

Reservations Required for all pick-up 

and catering events. 

Office Hours 

Mondays, 9am – 4pm 

 

 



 
 

 
 
 

 

Meats  
Black Peppered Bacon 

Pork Sausage (breakfast links) 

Chicken Sausage (breakfast links) 

 

Main Spread  
Potato, Pepper & Bacon Frittata  

Tarragon, onion & Goat Cheese Frittata  

Cinnamon Bun Baked Oatmeal  

Apple Pie Baked Oatmeal  

 

Fruit  
Blueberries 

Strawberries 

Grapes 

Pineapple 

Red Pears 

Oranges 

Grapefruit 

 

 
 
 
 

 

 

 

Breads 
Homemade Oatmeal Bread 

Homemade Artisan Sourdough Loaf 

Beverages  
Hot Coffee (regular or decaf) 

Hot Tea 

Lemonade 

Iced Tea 

Homemade Meadow Tea 

Dessert  
-Pastry Assortment (oversized apple fritters, 

muffins, donut holes, and cake donuts) 

-Oversized Muffin Assortment 

-Donut Holes 

 

  
 

Catered or Pickup Packages Available.  
$17- $24 per person 

 
Included: 2 meats, 2 Main spreads, 2 Fruits, Yogurt, Homemade Granola,  

1 dessert, 2 beverages, Basic Place Settings, buffet tables and cloths, Busing Tables 
(pick-up dinners do not include beverages, basic place settings, or tables and cloths, or busing). 

 

Brunch 



 
 

 
 
 

Meats choose 1  

Rotisserie BBQ Chicken 

Sweet Italian Chicken 

Shredded Chipotle Chicken 

Citrus Pork Carnitas 

Roast Beef 

Terriyaki Brisket + $1pp 

Sides choose 2 

Mac n Cheese Three Cheeses 
Cheese Potatoes 

Mashed Potatoes with Sour Cream  
Alfredo w/ an aged sharp cheddar alfredo sauce 
Glazed Carrots  

Green Beans w/ Black Peppered Bacon 
Asparagus w/ hollandaise, toasted almonds and goat cheese 
Roasted Broccoli with roasted tomatoes 
Jasmine Rice seasoned with garlic, chili, and cumin 
Black Beans with sauteed onion and spices 

Salad choose 1 

Caesar Salad   or   Seasonal Salad  
*Spring: Lemon Garlic Vianagrette with apples, aged cheddar, and croutons 
*Summer: Strawberry Balsamic Goat Cheese Salad with glazed pecans 
*Fall: Maple Bacon Salad with sharp aged cheddar and croutons 
*Winter: Orange Balsamic Salad with glazed pecans and fresh parmesan 

 

 

 
 
 
 

 

 
 

 

Beverages choose 2 

Hot Coffee regular or decaf 

Hot Tea Assortment 

Lemonade 

Iced Tea 

Homemade Meadow Tea 

Dessert choose 1 

Brownie Bar –brownies, blondies, whipped cream, 
chocolate sauce, caramel sauce, and sliced 
strawberries 

 

Donut Board –a variety of donuts made fresh that 
morning and assorted on our beautiful 
wooden board and cake stands. 

 

Ice Cream Float Bar –Fox Meadows Vanilla Ice 
Cream Served with Root beer and Orange 
Sodas. Freezer onsite required. 

 

Fox Meadows Ice Cream –Choose any two flavors 
of Fox Meadows Ice Cream and our team 
will serve it for you 

 

Catered and Pickup Packages Available. 
$19 - $26 per person 

 
Included: 1 Meat, 2 Sides, 1 Salad, Homemade Bread with butter and jelly, 1 Dessert,  

2 Beverages, Water, Basic Place Settings, Buffet Tables and Cloths, Busing Tables 

(pick-up dinners do not include beverages, basic place settings, or tables and cloths, or busing). 

 

One Meat Dinner 

Catered events: salads 
can be pre-plated for 
$1.50 extra per person. 



 
 

 
 
 

Meats choose 2 

Rotisserie BBQ Chicken 

Sweet Italian Chicken 

Shredded Chipotle Chicken 

Citrus Pork Carnitas 

Roast Beef 

Terriyaki Brisket + $1pp 

Sides choose 2 

Mac n Cheese Three Cheeses 
Cheese Potatoes 

Mashed Potatoes with Sour Cream  
Alfredo w/ an aged sharp cheddar alfredo sauce 
Glazed Carrots  

Green Beans w/ Black Peppered Bacon 
Asparagus w/ hollandaise, toasted almonds and goat cheese 
Roasted Broccoli with roasted tomatoes 
Jasmine Rice seasoned with garlic, chili, and cumin 
Black Beans with sauteed onion and spices 

Salad choose 1 

Caesar Salad   or   Seasonal Salad 
*Spring: Lemon Garlic Vianagrette with apples, aged cheddar, and croutons 
*Summer: Strawberry Balsamic Goat Cheese Salad with glazed pecans 
*Fall: Maple Bacon Salad with sharp aged cheddar and croutons 
*Winter: Orange Balsamic Salad with glazed pecans and fresh parmesan 
 

 
 
 
 

 

 
 
 

Beverages choose 2 
Hot Coffee regular or decaf 

Hot Tea Assortment 

Lemonade 

Iced Tea 

Homemade Meadow Tea 

Dessert choose 1 
Brownie Bar –brownies, blondies, whipped cream and 

sliced strawberries 
 

Donut Board –a variety of donuts made fresh that 
morning and assorted on our beautiful 
wooden board and cake stands. 

 

Ice Cream Float Bar –Fox Meadows Vanilla Ice 
Cream Served with Root beer and Orange 
Sodas. Freezer onsite required. 

 

Fox Meadows Ice Cream –Choose any two flavors 
of Fox Meadows Ice Cream and our team 
will serve it for you 

 

Catered events: salads 
can be pre-plated for 
$1.50 extra per person. 

Catered and Pickup Packages Available. 
$19 - $26 per person 

 

Included: 2 Meats, 2 Sides, 1 Salad, Homemade Bread with butter and jelly, 1 Dessert,  

2 Beverages, Water, Basic Place Settings, Buffet Tables and Cloths, Busing Tables 

(pick-up dinners do not include beverages, basic place setting, tables and cloths, or busing). 

 

Two Meat Dinner 



 
 

 
 
 

Meats choose 2 

Rotisserie BBQ Chicken 

Sweet Italian Chicken 

Shredded Chipotle Chicken 

Citrus Pork Carnitas 

Roast Beef 

Terriyaki Brisket + $1pp 

Sides choose 2 

Mac n Cheese Three Cheeses 
Cheese Potatoes 

Mashed Potatoes with Sour Cream  
Alfredo w/ an aged sharp cheddar alfredo sauce 
Glazed Carrots  

Green Beans w/ Black Peppered Bacon 
Asparagus w/ hollandaise, toasted almonds and goat cheese 
Roasted Broccoli with roasted tomatoes 
Jasmine Rice seasoned with garlic, chili, and cumin 
Black Beans with sauteed onion and spices 

Salad choose 1 

Aioli Corn Salad          Fresh Pico De Gallo 

Caesar Salad              *Seasonal Salad 
*Spring: Poppyseed Salad with apples, craisens, aged cheddar, and croutons 
*Summer: Strawberry Balsamic Goat Cheese Salad with glazed pecans 
*Fall: Maple Bacon Salad with sharp aged cheddar and croutons 
*Winter: Orange Balsamic Salad with glazed pecans and fresh parmesan 
 

 
 
 
 

 

 
 

 

 

Beverages choose 2 
Hot Coffee regular or decaf 

Hot Tea Assortment 

Lemonade 

Iced Tea 

Homemade Meadow Tea 

Dessert choose 1 
Brownie Bar –brownies, blondies, whipped cream and 

sliced strawberries 
 

Donut Board –a variety of donuts made fresh that 
morning and assorted on our beautiful 
wooden board and cake stands. 

 

Ice Cream Float Bar –Fox Meadows Vanilla Ice 
Cream Served with Root beer and Orange 
Sodas. Freezer onsite required. 

 

Fox Meadows Ice Cream –Choose any two flavors 
of Fox Meadows Ice Cream and our team 
will serve it for you 

Catered events: salads 
can be pre-plated for 
$1.50 extra per person. 

Catered and Pickup Packages Available. 
$22 -$30 per person 

 

Included: 2 Meats, 2 Sides, 2 Salads, Flour Tortillas, Lettuce, Guacamole, Chipotle Aioli, Cotija,  
Corn Chips, 1 Dessert, 2 Beverages, Water, Basic Place Settings, Buffet Tables and Cloths, 

Busing Tables 
(pick-up dinners do not include beverages, basic place setting, tables and cloths, or busing). 

 

Taco & Burrito Bowl 



 
 

 
 
 

Meats / Choose 2 
Sweet Salami 

Double Smoked Bologna 

Prosciutto 

Spicy Calabrese 

Cheese / Choose 2 
Aged White Cheddar 

Smoked Gouda 

Marbled Longhorn 

Pepper Jack 

Whipped Goat Cheese 

Crackers  / Choose 2 
Triscuits 

Herb Cracker 

Wheat Thins 

Ritz Crackers 

Pretzel Twists 

Fillers / Choose 3 
Glazed Pecans 

Mini Veggie + Ranch Dip Cups 

Mini Caprese Skewers 

Peppered Jelly 

Fig Jam 

 

Dessert / Choose 1 

Cookies 

Donut Holes 

 

 

 
 
 
 

 
 

Fruit / Choose 3 
Strawberries, Blueberries, Grapes, 

Oranges/Citrus, Red Pears, Pineapple, 

Olives 

Beverages / Choose 2 
Hot Coffee regular or decaf 

Hot Tea 

Lemonade 

Iced Tea 

Homemade Meadow Tea 

Tapas / optional (3) 
Roasted Tomato & Cream Cheese Crostini 

Churro Chips with chocolate sauce 

Soft Pretzel Bites 

Mini Pigs in a Blanket 

Creamy Sausage Stuffed Mushrooms 

 

. 

  
 

Catering Only. No Pickup Options Available. 
$16.75 pp Grazing Table  / $26pp Grazing Table + Tapas.  

 

PACKAGE: Choose up to 2 meats, 2 cheeses, 2 crackers, 3 fillers, 1 Dessert, 3 fruits, 

2 beverages, and 3 tapas if you want to add Tapas.  
 

Charcuterie & Tapas 



 
 

 
 

 
 

 

 
 

 
 

 

Hors’doeuvres Charcuterie Spread $7.35pp / Choose 2 Cheese, 2 Fruit, 2 Crackers 

 
 

 

 

 

 

 

 

 

 

 

Tapas $9pp Hors’doeuvres Served on Trays  Choose 3  

Roasted Tomato & Cream Cheese Crostini  

Churro Chips with chocolate sauce  

Soft Pretzel Bites  

Mini Pigs in a Blanket  

Creamy Sausage Stuffed Mushrooms 

 
 

Salad Bar $8pp / Vegan and GF options 

A beautiful display of mixed greens, fresh fruit, aged white cheddar, goat cheese crumbles, 

feta, croutons, glazed pecans, house-made Seasonal Dressing and Caesar Dressing. 

Displayed on an 8ft table. Guests will be able to build-their-own salad.  

 

Coffee Bar & Mocktail Bar / Minimum of $750 with service fee. 
➢ We have two non-alcoholic bars for you to choose from! They both make great 

Hors’doeuvres and Party Favor Option! We have beautiful, rustic, transportable bars where 

we serve unlimited made-to-order drinks for three hours. 

o 30-99 guests: $5.75 per person 

o 100+ guests: $5.50 per person 

o 250+ guests: $5  per person 

**A Service Fee of $315 is added to the per person charge. You can receive $100 off the bar if 

you book one of our dinner spreads with the coffee bar.** 

  

Hors d'oeuvres  

Catering Only. No Pickup Options Available. 
 

Aged White Cheddar 

Smoked Gouda 

Marbled Longhorn 

Pepper Jack 

Whipped Goat Cheese 

Triscuits 

Mediterranean Herb 

Wheat Thins 

Ritz Crackers 

Crostini 

Strawberries, 

Blueberries, Grapes, 

Oranges/Citrus,  

Red Pears, Pineapple, 

Olives 

UPGRADE TO AN 8FT SPREAD AND ADD 2 MEATS FOR  

$10.50 PER PERSON. 
Salami / Smoked Bologna / Prosciutto / Beef Sticks / Spicy Calabrese 

 

https://www.theclayhousebnb.com/coffee-bar


 

 

 

 

 

 

 

 

 

 

 

Hot Sandwiches 20 halves / $115 

Citrus Pork Panini on sourdough 

Pesto Grilled Cheese on sourdough 

The Clay House BLT on homemade oatmeal bread 

Cold Sandwiches 20 halves / $100 

Chicken Caesar Wrap 

Tarragon Chicken Salad Wrap  

 

Order at least 5 days in advance. 

 Pickup at our Café Location or Catering Kitchen 

- or - 

We can Deliver for $2 / mile 

Café Trays  

Fruit Tray feeds 15-20 people / $85 

A variety of melons, blueberries, grapes, strawberries, and 

pineapple 

 

Meat & Cheese Tray feeds 15-20 people / $150 

Aged white cheddar, marbled Colby jack, hard salami, double 

smoked bologna, spicy calabrese, wheat thins, and pepper jelly 

 

Pastry Tray feeds 15-20 people / $90 
An assortment of muffins, oversized apples fritters, cinnamon rolls, 

cake donuts, and donut holes 

 

Hummus Tray feeds 15-20 people / $85 
House-made lemon-garlic hummus served with lemon olive oil, 

crumbled bacon, tomatoes, cucumbers, and lots of toasted 

sourdough buttons.  

 

Salad Tray feeds 15-20 people / $40 
 

Caesar Salad made with house-made dressing, romaine lettuce, shaved parmesan, and 

croutons 

House Salad made with a house-made lemon garlic vinaigrette, green leaf lettuce, tomatoes, 
cucumbers, shaved parmesan, and croutons 

 


