
Terms, Conditions 
and General Information

▪ 	 To ensure delivery of all your items, your 
final order is required two weeks prior to 
an event. 

▪	 Delivery and buffet-style setup of food at 
your event is $75 (3-hour time frame). The 
three hours is calculated from the time we 
leave and return to our shoppe. Each  
additional hour is $45. There is no extra 
charge if your order is picked up at our 
shoppe by you or your designee.

▪	 A $20-$40 delivery fee will be added to 
orders without the buffet-style setup 

		 option. The fee will be based on the 
		 distance of your event from our shoppe. 

▪	 A $500 minimum order is required before 	
		 delivery service is available. 

▪	 A 50% deposit is required on all orders.

▪	 All monies are due and payable upon 
receipt of goods and services. We accept 
cash, checks, Visa, or MasterCard.

▪	 Need just a hot meat for a dinner party? 
Choose one from the Dinner Menu. Pick up 
option only; $4.95 per person.

▪	 Baked and decorated wedding cakes are 	
		 available beginning at $3.75 per person. 

▪	 Deluxe Nuts & Petite Mints: $1 per person.

▪	 Upon request and with additional charge, 
the following can be provided:  chaffing 
dishes, disposable table cloths (for buffet 
table only), plates, cups, napkins, knives, 
forks and spoons. 

�  Prices are subject to change   �

	 q	Brownie platter; German chocolate, 	
		  fudge buttercream with/without nuts, 	
		  mocha, peanut butter and/or pumpkin 	
		  bars, and/or apple and red raspberry 	
		  strudel sticks
	 q	.50 extra per person: Mini cheese 		
		  cakes with blueberry, red raspberry, 	
		  peach, or cherry topping 
	 q	$1.50 extra per person: add fresh fruit 	
		  platters

Drinks: 
	 q	Turkey Hill Iced Tea 
	 q	Green Tea 
	 q	Diet Green Tea
	 q 	Lemonade
	 q	Adirondack Soda 
	 q	Bottled Water

PICNIC MEAL PLAN 

50-person minimum, or $500 order; pick 
order up at our shoppe to receive $0.50 off per 
person.

Choice of Meat:
	 q	BBQ Pork Sandwich:  
			   $8.50 per person
	 q	Grilled Chicken Breast:
			   $9.50 per person
	 q	Homemade Meatball Subs
			   $8.50 per person

Choice of Three (3) Sides:

	 q	Baked Beans
	 q	Red-skin Potato Salad
	 q	Fresh Vegetables with Dip
	 q	Amish Macaroni Salad
	 q	Cole Slaw
	 q	Garlic Buttered Green Beans
	 q	Pasta Florentine
		    � subject to availability
	 q	Greek Pasta Salad
		   	� subject to availability
	 q	Jello Salad
	 q	Homemade-baked Mac & Cheese 		
		  can be substituted for one side. 
			   � $1 extra per person

You Choose One (1):

	 q	Old fashioned Martin’s Potato Chips
	 q	Chips & Salsa

Desserts - Choose One (1):

	 q	Homemade Cookie Platter   � 
		  ▪ 	Soft Sugar Cookies with buttercream 	
				   icing
		  ▪ 	Peanut Butter with peanut butter 		
			   chips
		  ▪ 	Soft Chocolate Chip
		  ▪ 	Oatmeal Raisin

Let Us Help You 
Plan Your Next Event!

 ▪ Meetings 
▪ Weddings ▪ Reunions

▪ Banquets ▪ Holiday Parties
▪ Corporate Events 
▪ Birthday Parties
▪ Farewell Parties

▪ Prom Parties

540.439.4700
Fax:  540.439.7323

lorie@thefarmerswifemarket.com
www.thefarmerswifemarket.com

204 East Main Street
Remington, VA 22734
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BREAKFAST

Choice of one:  
$8.50 per person (25-person minimum)

	 q	Sundried Tomato, Spinach & Cheese 	
		  Quiche 
	 q	Stir-fried Vegetable Quiche
	 q	Ham, Onion, & Cheese Quiche
	 q	Sausage, Bacon, Onion, & Cheese 		
		  Quiche
	 q	Bacon, Sausage, & Ham Breakfast 		
		  Casserole 

The following items come with the breakfast 
above, or choose just these items for $6.50 per 
person (25-person minimum):

	 q	Potato Hash Brown Casserole
	 q	Fresh Fruit or Fruit Salad
	 q	Pastry Trays
	 q	Orange Juice, Coffee and/or Hot Tea

CATERING MENU



	 q	Basil & Parmesan Tomatoes & Zucchini
	 q	Farmer’s Wife House Salad: 
		  Organic Greens, Red Onions, 
		  Cranberries, Feta Cheese & Pecans 		
		  served with Sweet & Sour Poppyseed 	
		  Dressing
	 q	Garden Salad: Organic Greens with a 	
		  variety of fresh vegetables, cheddar 	
		  cheese and sunflower seeds. 
		  Your choice of dressings:  Italian,
		  Buttermilk Ranch, Sweet & Sour 
		  Poppyseed or Sour Poppy Seed Light
	 q	Red-Skin Potato Salad with Chives & 	
		  Bacon
	 q	Amish Cole Slaw
	 q	Jello Salad with Fruit
	 q	Broccoli Salad: Broccoli, Carrots, 
		  Raisins & Bacon in Light Crème 
		  Dressing

Breads:  All dinners served with homemade 
wheat  and white rolls and butter.

Drinks:  Drinks are your responsibility.

Desserts:

	 q	Homemade Dutch Apple Pie  �
		  Our #1 Seller!
	 q	Homemade Cherry Pie   			 
	 q	Homemade Pumpkin Pie
	 q	Homemade Peach Pie			 
	 q	Homemade Pecan Pie	
	 q	Homemade Blueberry Pie                  		
	 q	Lemon Meringue Pie
	 q	Chocolate Peanut Butter Crème Pie
	 q	Coconut Crème Pie
	 q	Sugar Free Apple Pie
	 q	Chocolate Crème Pie
	 q	Sugar Free Cherry Pie
	 q	Peanut Butter Creme Pie
	 q	Coconut Cake w/Red Raspberry Filling
	 q	Coconut Cake, 2-layer
	 q	Carrot Cake w/Cream Cheese Icing
	 q	German Chocolate, 2-layer

LIGHT LUNCHEONS/DINNERS
$500 minimum required for delivery
	 q	10-30 (this option pick up only)
		  = $12.00 per person
	 q	31-60 = $11.50 per person
	 q	61-100 = $11.00 per person
	 q	100-200 = $10.50 per person

Choice of Hot Dish:
	 q	Vegetable & Cheese Quiche
	 q	Bacon & Ham Quiche
	 q	Sun-dried Tomato, Spinach, & 		
		  Feta Quiche
	 q	Homemade Meat Lasagna
	 q	Chicken Shepherd’s Pie
	 q	Chicken Spinach Alfredo Lasagna 		
		  (.50 extra per person)
Choice of Salad:
	 q	Farmer’s Wife Specialty
		  (see dinner section for specifics)
	 q	Garden Salad 
		  (see dinner section for specifics)
	 q	Pasta Florentine
	 q	Greek Pasta Salad

Breads:  All dinners served with homemade 
wheat  and white rolls and butter.

Drinks:  Drinks are your responsibility.

Desserts:  (See list of pies and cakes in 
“Dinners” Desserts section.)

DINNERS 
$500 minimum required for delivery
	 q	10-30 (this option pick up only)
		  = $15.50 per person
	 q	31-60 = $14.50 per person
	 q	 61-100 = $14.00 per person
	 q	101-200 = $13.50  per person

Choice of  One (1) Meat: 
Each additional meat $1.50
	 q	Chicken Breast in Crème Sauce
	 q	Baked BBQ Chicken Breast
	 q	Chicken Marsala with fresh mush-		
		  rooms, $.50 extra/person
	 q	Chicken Breast with almonds
	 q	Black Angus Beef Pot Roast (with or 
		  w/out mushrooms)
	 q	Baked Ham with pineapple glaze
	 q	PA Ham Balls with pineapple glaze
	 q	Homemade Meatballs in our own 		
		  sauce
	 q	Pork Loin (marinated and roasted)
	 q	Homemade Meat Loaf
	 q	Smoked Turkey Breast
Choice of  One (1) Potato or Side Dish:

q	Baked Potatoes with Sour Cream, 		
	 Butter, and Fresh Chives
q	Real Mashed Potatoes with Gravy
q	Sweet Potatoes with Cinnamon and 	
	 Butter
q	Sweet Potato Soufflé with Pecan 		
	 Topping
q	Cheddar Scalloped Potatoes
q	Red Skinned Parsley Potatoes
q	Baked Red Skinned Potatoes with Feta 	
	 Cheese & Rosemary
q	Saffron & Chive Cous Cous
q	Homemade Baked Macaroni & Cheese  

Choice of Two (2) Vegetables:
	 q	Garlic Almond Green Beans
	 q	Mixed Vegetables with Butter 
	 q	Browned Butter Green Beans
	 q	Steamed Broccoli (with or without 		
		  cheese sauce)
	 q	Steamed Peas & Carrots

APPETIZERS/HOR D’ OEUVRES

$14.00 per person-minimum 25 people

Choice of Two (2): 
	 q	Homemade BBQ Meatballs 
	 q	Bacon Wrapped Chestnuts
	 q	Homemade Baked Macaroni & Cheese
	 q	Old Fashioned Salty Country Ham 
		  Biscuits
	 q	Chicken Salad Croissant Sandwiches
	 q	Ham Salad on Homemade Rolls
	 q	Seafood Salad on Homemade Rolls
	 q	BBQ  Lil Smokies
	 q	Little Sandwiches:
		 Roast Beef & Cheddar Horseradish 		
		  Cheese, Ham, Swiss, Turkey & Muenster 	
		  platter served on Homemade Rolls with 	
		  Mayo/Mustard & Spicy Mayo Sauce
	 q	Hot Spinach Artichoke dip with Nachos
Choose Two (2) of the Following:
	 q	Sun dried tomato, spinach & whole 		
		  wheat tortilla wraps rolled with an 		
		  herbed cream cheese mixture and 		
		  served with salsa
	 q	Pasta Florentine salad-pasta, provolone 	
		  cheese, sun dried tomatoes and spinach 	
		  in special dressing
	 q	Amish macaroni salad
	 q	Red skinned potato salad
	 q	Cheese cubes (you choose 3- 5 options 	
		  depending on size of party) with 
		  gourmet crackers
	 q	Cheese ball with crackers (BLT, 
		  Tuscan Olive, Sante Fe, French Onion or 	
		  Spinach Artichoke) choose 1-3 
		  depending on size of party
Comes with the Menu:
	 ●	Variety of fresh vegetables served with 	
		  Ranch Dip
	 ●	Fresh fruit platter arranged attractively 	
		  with fruit that is the best quality for the 	
		  season of your event
	 ●	We will create a tiered fruit cascade for 	
		  a fee of $75.00 if your event is within 	
		  15 miles of our shoppe.

Choose One (1) of the Following:
	 q	Homemade cookie platter; soft 		
		  sugar cookies with butter cream		
		  icing, peanut butter with peanut 		
		  butter chips, soft chocolate chip, or 	
		  oatmeal raisin 
	 q	Brownie platter; German chocolate, 	
		  fudge butter cream with or without 	
		  nuts, mocha, peanut butter and/or 	
		  pumpkin bars, and/or apple & red 	
		  raspberry strudel sticks
	 q	Mini cheesecakes with blueberry, red 	
		  raspberry, peach or cherry topping - 	
		  this option .50 extra per person


