
DINNER CATERING MENU | $27

E N T R E E S  -  2  
S E R V E D  B U F F E T  S T Y L E

C r e a m y  C h i c k e n  S a l t i m b o c c a  
Chicken breast  w.  sage ,  bacon,  prosciutto ,

cream,  white  wine and parmesan peppercorn
sauce

G r e e k  S t y l e  G a r l i c  P o r k  T e n d e r l o i n  
Gri l led +  topped w.  sun-dr ieds ,  feta ,  bas i l

 A t l a n t i c  S a l m o n  C a k e s  
F resh salmon,  mirepoix ,  panko,  lemon +  di l l

a io l i

R e d  W i n e  &  T o m a t o  B r a i s e d  B r i s k e t  
Seared and braised in  red wine with carrots

and onions ,  garnished w.  c i t rus  pars ley
gremolata  and horseradish cream

  
V e g e t a r i a n  S a u s a g e  &  W i l d  R i c e  S t u f f e d

S q u a s h  
House-made chickpea sausage,  seasonal

squash & garnished w.  arugula  pesto dr izz le

C h i c k e n  F r a n c a i s e
Floured chicken cut let  in  a  br ight  lemon,

white  wine and butter  sauce with f resh
tomatoes  and herbs

C i d e r  B r a i s e d  P o r k  
Pork roast ,  c ider  brown sugar  stock ,  roasted

apple  re l ish  

This  menu includes  1  sa lad,  2  entrees ,  2  s ides ,  &
house-made c iabatta  bread +  butter .   Every  dish is

f rom scratch +  just  for  you!   Perfect  for  on-s i te ,
del ivery  or  to  go !

S I D E S  -  2
S E R V E D  B U F F E T  S T Y L E  

R o a s t e d  S e a s o n a l  V e g e t a b l e s  
The best  of  what 's  best  -  squashes ,  sweet
onions ,  peppers ,  roots ,  gar l ic  herb glaze 

B u t t e r y  M a s h e d  P o t a t o e s  
Class ic  w.  c ream,  butter ,  +  pars ley  

F r e s h  G r e e n  B e a n s  &  C a r r o t  P e a r l s
Almonds ,  lemon +  cr ispy  gar l ic  

  M a c  n '  C h e e s e
 Cheddar ,  cream cheese ,  gouda,  cracker  dusted 

C r a n b e r r y  A p r i c o t  W i l d  R i c e  
 Tender  local  r ice ,  dr ied cranberr ies ,  herbs ,

apr icot  preserves

W a r m  S e a s o n a l  Q u i n a  +  R i c e  P i l a f   
Quinoa,  IL  r ice ,  roasted seasonal  squash,  kale ,

candied pecans ,  herbs

R o a s t e d  R e d  P o t a t o e s  w .  H e r b e s  d e  P r o v e n c e  
Crispy potatoes ,  herbs  +  sea salt

S w e e t  C o r n  S u c c o t a s h  
Sweet  corn ,  tomatoes ,  potatoes ,  peppers ,

onions ,  cream,  wine ,  o ld  bay

C a e s a r  C r i s p  S a l a d  
Local  greens ,  shaved parmesan cheese ,

pumpkin seeds ,  croissant  croutons ,  b lack
pepper  lemon caesar  dress ing 

S w e e t  +  T a r t  C h o p  S a l a d
Local  greens ,  dr ied cherr ies ,  goat  cheese ,
chopped nuts ,  chopped apple ,  c ider  chai

dress ing

G a r d e n  C r i s p  S a l a d  
Local  greens ,  tomato ,  cucumber ,  carrot

r ibbons ,  p ickled red onion,  chopped broccol i ,
cheddar  cheese ,  herb gar l ic  ranch

Y o u  R e d  M y  M i n d  S a l a d  
Local  greens ,  st rawberr ies ,  a lmonds ,  p ickled
red onion,  feta  cheese ,  red wine v inaigrette  

S A L A D  -  1  
S E R V E D  B U F F E T  S T Y L E  +  B R E A D

info@drinkfederalcoffee.com  |  683 + 679 Wabash Ave. Terre Haute, IN 

A Gal lon f resh brewed iced tea w.  lemons +  sugars  +  cups |  $18

A Gal lon f resh lemonade +  cups |  $21

Disposables  set  of  1  entree plate  +  1  sa lad/bread plate  +  napkin
wrapped f latware |  $2/sett ing 

Prorated regional  del ivery  avai lable

Setup +  staf f ing avai lable  based on your  event 's  needs   

 D R I N K S  +  D I N N E R W A R E  +  S T A F F E D  S E R V I C E  



PICK + CHOOSE CATERING MENU

A Gal lon iced tea w.  lemons +  sugars  +  cups |  $16

A Gal lon f resh lemonade +  cups |  $18

Disposables  set  of  1  entree plate  +  1  sa lad/bread plate  +
napkin wrapped f latware |  $2/sett ing 

Prorated regional  del ivery  avai lable

D R I N K S  +  D I N N E R W A R E

C r e a m y  C h i c k e n  S a l t i m b o c c a  |  1 5 c t  |  $ 1 2 0
Chicken breast  w.  sage ,  bacon,  prosciutto ,

cream,  white  wine and parmesan peppercorn
sauce

G r e e k  S t y l e  G a r l i c  P o r k  M e a t b a l l s  |  3 6 c t  |  $ 1 2 0
Tomato braised,  feta ,  bas i l

 A t l a n t i c  S a l m o n  C a k e s  |  1 5 c t  |  $ 1 3 0
Fresh salmon,  mirepoix ,  panko,  lemon +  di l l  a io l i

W i n e  &  T o m a t o  B r a i s e d  B r i s k e t  |  S e r v e s  1 5  |  $ 1 4 5
Seared and braised in  red wine with carrots  and

onions ,  garnished w.  c i t rus  pars ley  gremolata
and horseradish cream

  
V e g  +  R i c e  S t u f f e d  S q u a s h  |  S e r v e s  1 5  |  $ 1 1 0

House-made chickpea sausage,  local  r ice ,
seasonal  squash & garnished w.  arugula  pesto

dr izz le

C h i c k e n  F r a n c a i s e  |  1 5 c t  |  $ 1 2 0
Floured chicken cut let  in  a  br ight  lemon,  white

wine and herb butter  sauce

C i d e r  B r a i s e d  P o r k  |  S e r v e s  2 5  |  $ 1 3 0
Pork roast ,  c ider  brown sugar  stock ,  roasted

apple  re l ish  

Mini  swedish midsummer cakes  |  6ct  |  $38

Pastry  box |  4  Scones  +  4  Danish +  4  Seasonal  Croissant
$48

1/2  dozen sea Salt  chocolate  chip cookies  |  $11

Sl iced gluten-free  banana cake |  10pc |  $28

Glossy   mocha brownies  |  12ct  |  $48

info@drinkfederalcoffee.com  |  683 + 679 Wabash Ave. Terre Haute, IN 

H O T  E N T R E E S  
 P A C K E D  B U F F E T / T R A Y  S T Y L E

M i x e d  M i n i  S a n d w i c h e s  |  3 6 c t  |  $ 1 1 5
 Turkey &  swiss  +  cherry  chicken salad +   bacon

egg salad on 1 /2  butter  croissants

H a r v e s t  B o a r d  |  S e r v e s  2 0 - 2 5  |  $ 1 2 5
Charcuter ie ,  var iety  cheeses ,  o l ives  +  p ickled
vegetables ,  berr ies ,  hummus,  crackers  +  p ita  

 
G a r l i c  S h r i m p  C o c k t a i l  |  6 0  S h r i m p  |  $ 1 2 5  

w. Roasted tomato cocktai l  sauce

C r i s p y  R a w  V e g e t a b l e s  |  S e r v e s  2 0  |  $ 7 5
Art isan cheese &  gar l ic  crost in i  w.  d i l l  lemon

white  bean dip 

S i g n a t u r e  S w e d i s h  M e a t b a l l s |  S e r v e s  1 5  |  $ 6 5   
C reamy gravy  +  dol lops  of  l ingonberry  jam 

G o a t  C h e e s e  S t u f f e d  D a t e s  |  2 4 c t  |  $ 7 2  
Wrapped in  bacon  w. sweet  &  spicy  maple  glaze 

F e t a  &  R o a s t e d  R e d  P e p p e r  P u f f s  |  2 4 c t  |  $ 4 5
w. Ol ive  tapenade

C r i s p y  P o t a t o  H a l v e s  |  2 4 c t  |  $ 9 6
w. Smoked salmon +  di l l  &  everything cream

cheese  

A P P E T I Z E R S
 P A C K  B U F F E T / T R A Y  S T Y L E  

D I N N E R  W O R T H Y  S I D E S
P A C K E D  B U F F E T / T R A Y  S T Y L E  

R o a s t e d  S e a s o n a l  V e g e t a b l e s  |  S e r v e s  1 5  |  $ 7 5
The best  of  what 's  best  -  squashes ,  sweet  onions ,

peppers ,  roots ,  gar l ic  herb glaze 

B u t t e r y  M a s h e d  P o t a t o e s  |  S e r v e s  1 5  |  $ 5 5
Class ic  w.  cream,  butter ,  +  pars ley  

F r e s h  G r e e n  B e a n s  &  C a r r o t s  |  S e r v e s  1 5  |  $ 5 5
Almonds ,  lemon +  cr ispy  gar l ic  

  M a c  n '  C h e e s e  |  S e r v e s  1 5  |  $ 6 5
Cheddar ,  cream cheese ,  gouda,  cracker  dusted 

W a r m  Q u i n o a  +  R i c e  P i l a f   |  S e r v e s  1 5  |  $ 6 5  
Quinoa,  IL  r ice ,  roasted seasonal  squash,  arugula ,

candied pecans ,  herbs

T h e  B e s t  R o a s t e d  P o t a t o e s  |  S e r v e s  1 5  |  $ 5 5
Crispy potatoes ,  herbs  +  sea salt

S w e e t  C o r n  S u c c o t a s h  |  S e r v e s  1 5  |  $ 6 5
Sweet  corn ,  tomatoes ,  potatoes ,  peppers ,  onions ,

cream,  wine ,  o ld  bay

S W E E T S

“ M y  d o c t o r  t o l d  m e  I  h a d  t o  s t o p  t h r o w i n g  i n t i m a t e

d i n n e r s  f o r  f o u r  u n l e s s  t h e r e  a r e  t h r e e  o t h e r  p e o p l e ”

Orson Wel ls



A Gal lon iced tea w.  lemons +  sugars  +  cups |  $16

A Gal lon f resh lemonade +  cups |  $18

Disposables  set  of  1  entree plate  +  1  sa lad/bread plate  +
napkin wrapped f latware |  $2/sett ing 

Prorated regional  del ivery  avai lable

D R I N K S  +  D I N N E R W A R E

R i t z y  C h i c k e n  S a n d w i c h e s  |  $ 8 5
Local  chicken breast   +  r i tz  crust  +  lettuce +

gar l ic  a io l i  +  tomato +  pickle  +  Swiss  on a
crunchy c iabatta  rol l

C h e r r y  C h i c k e n  S a l a d  C r o i s s a n t s  |  $ 8 5
Pul led local  chicken +  cherr ies  +  apples  +  grapes

C o b b  F o r  A  C r o w d  |  $ 6 5
Crispy romaine +  local  egg +  bacon +  croutons  +
cucumber  +  tomato +  red onion +  blue cheese +

creamy di l l  dress ing

T h a i  O n e  O n  |  $ 8 5
Thai  r ice  noodles  +  cr ispy  f resh vegetalbes  +

gar l ic  chicken +  edamame +  Thai  peanut  sauce

C r o s s r o a d s  C l a s s i c  |  $ 9 5  
Local  beef  +  pork  meatloaf  burgers  +  special

sauce +  cheddar  +  lettuce +  tomato jam +  bacon
on a  crunch c iabatta  rol l

G r e e n s  +  G r a i n s  B o w l  |  V e g a n  +  G F  |  $ 7 5
Quinoa +  IL  grown brown r ice  +  roasted seasonal

vegetables  +  tahini  maple  dress ing +  kale  +  
candied pumpkin seeds

PICK + CHOOSE CATERING MENU

M i m o s a  K i t  ( a l l  b u t  t h e  b o o z e )  |  1  q u a r t  e a c h  |  $ 5 5
Mango puree +  strawberry  ju ice  +  f resh orange ju ice  +  

f resh berry  skewers  

A  B a r i s t a  B o x  |  $ 3 0
Federal  house-roast  cof fee  +  cups +  accessor ies

I c e d  L a t t e  f o r  a  L o t  |  $ 2 5 / h a l f  g a l l o n
 Cold brew +  vani l la  or  caramel  syrup +  choice of  mi lk

info@drinkfederalcoffee.com  |  683 + 679 Wabash Ave. Terre Haute, IN 

L U N C H  |  1 5  S E R V I N G S  
 P A C K E D  B U F F E T / T R A Y  S T Y L E

B i s c u i t s  &  G r a v y  |  $ 6 8
House-made buttermilk  biscuits  w.  local  sausage

gravy  +  f resh herbs  +  cheddar  cheese
 

B a g e l  +  E g g  +  C h e e s e  S a n d w i c h e s  |  $ 7 5
Local  bagel  +  local  farm eggs +  American cheese +
breakfast  sauce +  roasted tomatoes  |  +  bacon $ 9 5

 
B r e a k f a s t  o f  C h a m p i o n s  |  $ 6 5

Baked oatmeal  w.  f resh blueberr ies  +  c innamon +
almonds +  dr ied cranberr ies  +  creme anglaise

N o r w e g i a n  E x p o s u r e  |  $ 1 3 5
Toasted local  engl ish muff ins  +  p i les  of  nordic

smoked salmon +  loaded cream cheese +  roasted
tomatoes  +  hol landaise  gravy  +  capers  +  p ickled

red onions  +  lemon wedges

B r e a k f a s t  H a s h  |  $ 5 5
Crispy  potatoes  +  sweet  onions  +  colorful  peppers

seasoned w.  butter  |  +  beef  pastrami  $ 8 0

H u e v o s  R a n c h e r o s  |  $ 9 5
Cheesy  scrambled local  eggs  +  corn tort i l las  +

zesty  black beans +  local  chor izo +  avocado pico +
c i lantro  l ime crema

B R U N C H  |  1 5  S E R V I N G S
 P A C K  B U F F E T / T R A Y  S T Y L E  

D E L I  S I D E S |  1 5  S E R V I N G S  
P A C K E D  B U F F E T  S T Y L E  

A d d  g r i l l e d  c h i c k e n  o r  f r i e d  c h i c k e n  +  $ 4 / s e r v i n g

A d d  g r i l l e d  l e m o n  g a r l i c  s h r i m p  +  $ 6 / s e r v i n g

G r e e k  T o r t e l l i n i  P a s t a  |  $ 6 0
Cheese tortel l in i  +  greek ol ives  +  feta  +  cucumber  +

tomato +  red wine gar l ic  dress ing

C u r r y  I n  A  H u r r y  |  $ 6 0
Couscous +  curry  roasted caul i f lower  +  golden

rais ins  +  chickpeas  +  candied almonds +  arugula

K a l e  C a e s a r !  |  $ 6 0
Penne pasta  +  parm +  kale  +  sun dr ied tomatoes  +

lemon peppercorn Caesar  dress ing

I t a l i a n  C h o p  C h o p  |  $ 6 0
Tortel l in i   +  pepperoni  +  f resh mozzarel la  +

tomatoes  +  cucumber  +  red onion +  black ol ives  +
spinach +  bas i l  pesto  dress ing

F r e s h  F r u i t  S a l a d  |  $ 5 5
Melon +  pineapple  +  grapes  +  berr ies  +  k iwi  +

seasonal  l ight  dress ing

B R U N C H  B E V E R A G E S

“ I  c a n ’ t  p l a y  t h e  g u i t a r ,  b u t  I  c a n  p l a y  t h e  g r i d d l e ”

Guy F ier i


