
CATERING MENU

catering@fossilfarms.com
973.917.3276



APPETIZERS

Pulled Pork Slider
Smoky and tender all natural pork tossed in our housemade sweet & 
spicy bbq sauce, topped with creamy cole slaw on mini potato buns
12 count (10-12 people) $25.00

Sticky Wild Boar Ribs
Smoky and tender, free range wild boar ribs tossed in a sweet and 
savory sesame soy glaze
24 count (10-12 people) $60.00

BBQ Chicken Skewers
All natural locally raised chicken, fresh seasonal vegetables, grilled to 
perfection and served with our housemade Alabama white bbq sauce
24 count (10-12 people) $25.00

Chicken Wing Lollipop
Tender locally raised chicken drumette, served with garlic aioli
24 count (10-12 people) $25.00

Wild Boar Jalapeño Sausage Biscuit
Our famous housemade wild boar, cheddar and smoked jalapeno 
sausage, grilled and served on buttery biscuit with pimento cheese 
spread
12 count (10-12 people) $25.00

Mini Wild Boar Meatballs w/ Sauce
Housemade rich and flavorful wild boar meatballs served with slowly 
simmered tomato sauce
24 count (10-12 people) $25.00

Arancini
Creamy risotto mixed with assorted charcuterie, imported cheeses and 
garden fresh herbs, breaded and fried crispy
12 count (10-12 people) $20.00



Alligator Bites
Tender alligator tenderloin, lightly battered and fried crispy, served 
with spicy remoulade
24 count (10-12 people) $30.00

Bison Barbacoa Tacos
Tender and flavorful bison cooked low and slow overnight, hand pulled 
and served with fresh corn or flour tortilla, pico de gallo, queso fresco, 
pickled red onion, cilantro and salsa rojo
24 count (10-12 people) $60.00

Housemade Bacon Wrapped Shrimp
Jumbo U-15 white shrimp wrapped in our own smoky bacon, grilled to 
perfection
24 count (10-12 people) $75.00

Deviled Eggs
Delicate and flavorful local chicken eggs on the half, filled with creamy 
filling 
24 count (10-12 people) $25.00

Smoked Duck Breast Canape
Tender smoked magret duck breast, sliced and served on toast point 
with balsamic macerated strawberries
24 count (10-12 people) $45.00

Stuffed Mushrooms
Jumbo button mushrooms, filled with housemade savory pork sausage, 
spinach, imported cheeses and spices
12 count (10-12 people) $35.00

Beef Wellington Bites
Tender local all natural beef filet wrapped in puff pastry with seared 
foie gras nuggets and slow cooked wild mushrooms
12 count (10-12 people) $45.00

P’s Jalapeño Poppers
Our famous jalapeño poppers, filled with bacon, and spiced cream 
cheese sauce, lightly breaded and fried - We dare you to eat just one!
24 count (10-12 people) $50.00



PLATTERS

Cheese & Charcuterie
Assorted imported and local cheese, market made fresh charcuterie, 
spreads, preserves, mustards and toast points
large pan (15-20 people) $85.00

Vegetable & Fruit Crudite
Assorted fresh seasonal vegetables and fruits, thoughtfully arranged 
and served with dipping sauces
large pan (15-20 people) $65.00

Pickle Bar
Assorted market made seasonal vegetable pickles, olives, and nuts 
served with toast points
large pan (15-20 people) $65.00

Shrimp Cocktail
Tender jumbo U-15 white shrimp, poached to perfection and served 
with our own market fresh spicy cocktail sauce
24 count (10-12 people) $75.00

Breads & Spreads
Market made hummus, baba ganoush, lemon pepper honey ricotta, 
pimento cheese, assorted artisan breads
large pan (15-20 people) $75.00



ENTREES

Whole Hog
Whole 35 lb locally raised all natural piglet, delicately seasoned and 
smoked low and slow for 6 hours for perfect skin and fork tender meat, 
served with East Carolina vinegar sauce, creamy cole slaw, and potato 
buns
35 lb. (15-20 people) $350.00

Whole BBQ Chickens
Locally raised all natural chickens, rubbed down with our signature bbq 
rub and smoked to tender and juicy perfection, glazed with our sweet 
and spicy bbq sauce
3 lb. (2-4 people) $20.00

BBQ Beef Briskets
Locally raised all natural Angus beef brisket, rubbed down with coarse 
sea salt, cracked black pepper & our signature bbq rub and smoked to 
tender and juicy perfection, served with smoky bbq sauce
8 lb. (10-12 people) $100.00

BBQ Pork Butt
Locally raised all natural pork, rubbed down with our signature bbq 
rub and smoked to tender and juicy perfection, glazed with our East 
Carolina vinegar sauce
5 lb. (10-12 people) $60.00

BBQ Baby Back Ribs
Locally raised all natural pork baby back ribs, rubbed down with our 
signature bbq rub and smoked to tender and juicy perfection, glazed 
with our sweet and spicy bbq sauce
3 racks (10-12 people) $95.00

Sausage & Peppers
Fresh market made sweet and spicy Italian sausage links, sauteed with 
sweet onions, garlic and bell peppers
large pan (15-20 people) $65.00

Fried Chicken
Brined and double breaded locally raised all natural chickens, fried crisp 
and served with B&B pickles & Hot Sauce
3 lb. (2-4 people) $25.00



ENTREES (CONT.)

Porchetta
Locally raised all natural Berkshire pork, rubbed down with sliced 
garlic, rosemary, parsley, sea salt, cracked black pepper, crushed red 
pepper and lemon zest, slow roasted to perfection, served sliced with 
gremolata pesto
10 lb. (15-20 people) $225.00

Rack of Berkshire Pork
Crown roast of juicy and flavorful berkshire pork, roasted to perfection 
and served with reduced marsala wine, pork jus and fresh herbs
12 lb. (15-20 people) $195.00

Dry Aged Local Prime Ribeyes
Local all natural USDA Prime grade bone in ribeye, aged in house for 
21 days, roasted to a perfect medium rare and served au jus
12 lb. (15-20 people) $395.00

Herb Roasted Pheasant
Tender and flavorful pheasants, delicately seasoned with fresh herbs, 
shallots, sea salt and black pepper, roasted, served with our market 
made herbed poultry reduction
3 lb. (2-4 people) $35.00

Roast Bison Ribeye
Lean and full of tender juicy flavor! Our North American Bison rib roast 
is sure to please! Seasoned with garlic, rosemary, sea salt, and black 
pepper. Roasted to medium rare. Served sliced with natural au jus
8 lb. (10-12 people) $250.00

Elk Strip Loin
Lean and tender, seasoned with fresh herb and mushroom crust, 
roasted to medium rare and served sliced with red wine demi glace
3 lb. (2-4 people) $125.00

Duck Leg Confit with Tuscan White Beans
Market cured duck legs slowly cooked overnight to tender perfection, 
served with tender cannellini beans, braised escarole and a rich and 
savory broth 
large pan (15 -20 people) $150.00



Atlantic Salmon Pinwheels
Thinly sliced North American salmon filled with herbed breadcrumbs 
and topped with gremolata butter
(8-12 people) $85.00

Herb Crusted Beef Tenderloin
Locally raised, all natural Beef, roasted to perfection and served with 
garlicky broccoli rabe, roasted fingerling potatoes, and demi glace
8 lb. (10-12 people) $150.00

Street Taco Bar
4 dozen mini flour tortillas, pork chorizo, bbq brisket, pulled chicken, 
queso fresco, shredded cheddar, pico de gallo, guacamole, pickled 
jalapeno, lime crema, cilantro, scallion, salsa verde, roasted chile salsa
48 count (10-12 people) $165.00

Catalan Style Socarrat Paella
Crispy and creamy arborio rice tossed with roasted tomato sauce and 
fresh herbs baked and filled with braised lamb, duck, English peas, and 
mushrooms
(10-12 people) $120.00

Timballo di Tortellini
4 cheese tortellini tossed with sweet Italian sausage, prosciutto, roasted 
garlic cream, broccoli rabe and sundried tomatoes, wrapped in savory 
dough and baked to perfection
(10-15 people) $95.00

Large Wild Boar Meatballs with Gravy
Market made fresh wild boar meatballs, delicately seasoned and 
roasted, served in our Sunday gravy, yes it’s gravy, not sauce! Imported 
tomatoes slowly simmered with pancetta, vegetables, herbs, spices and 
red wine
24 count (10-12 people) $75.00

Smoked Turkey Breast
Locally raised all natural turkey, delicately smoked, juicy and tender 
served with truffle mashed potatoes and turkey gravy
8 lb. (5-8 people) $80.00



SIDES

Mac & Cheese Bar
Our creamy market made mac & cheese served with topping bar of: 
crispy bacon lardons, pulled bbq pork, seasoned wagyu beef, scallions, 
pickled jalapeno, blue cheese, roasted mushrooms, diced tomato, diced 
shrimp, fresh herbs
large pan+ (15-20 people) $200.00

Whipped Potato Bar
Light and fluffy whipped potatoes served with topping bar of: shredded 
bbq brisket, crispy fried chicken nuggets, crisp bacon lardon, gravy, 
scallions, fresh jalapenos, cheddar cheese, parmesan cheese, fresh 
herbs
large pan+ (15-20 people) $120.00

Potato Gratin
Yukon gold potatoes, sliced thin and layered with gruyere cheese, fresh 
cream, garlic and seasoning, baked to perfection
half pan (10-12 people) $35.00

Panzanella Salad
Fresh sliced heirloom tomatoes, basil, red onion, fresh mozzarella, 
casteltvetrano olives tossed with crisp sourdough crostini and served 
with extra virgin olive oil and aged balsamic vinaigrette
half pan (10-12 people) $50.00

Braised Collard Greens
Tender collard greens, steamed and slowly braised with our market 
made smoked bacon
half pan (15-20 people) $50.00

Jalapeno Cheddar Cornbread
Freshly made sweet, savory and a little bit spicy cornbread loaded with 
fresh jalapenos and aged cheddar cheese
large pan (20-30 people) $30.00

Cole Slaw
Hand chopped fresh cabbage, carrots, onion and herbs, mixed with our 
special blend of seasonings
half pan (8-10 people) $25.00



Grilled Seasonal Vegetables
Marinated seasonal vegetables grilled to perfection
half pan (10-12 people) $25.00

Roasted Carrots
Multicolored carrots roasted with chili, honey and garlic
half pan (6-12 people) $45.00

Mexican Street Corn
“Esquites” sweet corn, roasted on the grill and seasoned with chile salt, 
lime juice and butter, topped with chopped cilantro, queso fresco and 
chipotle aioli sauce
6 count (6-12 people) $45.00

Roasted Mushrooms & Broccoli Rabe 
Crispy caramelized shallots, fresh thyme & broccoli rabe, sauteed in 
garlic and extra virgin olive oil
half pan (12-15 people) $60.00

Wheat Berry Salad
Sun dried tomatoes, fresh herbs, cucumber, garlic, salt, and pepper
half pan (12-15 people) $45.00

Fossil Farms Risotto
A classic risotto made with our homemade chicken bone broth, thyme, 
shallots, white wine and Parmesan cheese
half pan (12-15 people) $60.00

half pan (5-8 people) $25.00

Smoked Potato Salad
House smoked russet potatoes with fresh vegetables, fresh herbs and 
our signature house dressing

Seasonal Vegetable Salad

half pan (5-8 people) $30.00

Garden fresh salad greens tossed with roasted seasonal vegetables, 
toasted pumpkin seeds, fresh herbs and served with our smoked goat 
cheese dressing



SAUCES

East Carolina Vinegar Sauce
A sharp, sweet and spicy sauce of brown sugar, cider vinegar and 
spices. Perfect pairing for our pulled bbq pork shoulder!
1 pint $8.00

Sweet & Spicy BBQ Sauce
A delicate and robust sauce of molasses, ketchup, chile peppers and 
spices
1 pint $7.00

Alabama White Sauce
Mayonnaise and horseradish based bbq sauce, pairs perfectly with 
smoked pork and poultry
1 pint $7.00

Veal Demi Glace
A rich, luxurious and flavorful sauce of 36 hour slow reduction of 
roasted veal bones, savory vegetable, red wine and fresh herbs
1 pint $14.00

Priscilla’s Pickled Sauce for Pork
A reduction of our homemade pork bone broth, seasoned with pickled 
onions and whole grain mustard
1 pint $12.00

Gremolata
Bright and savory puree of fresh parsley, garlic, lemon, extra virgin olive 
oil, and cracked black pepper
1 pint $10.00

Romesco
Sweet and spicy roasted pepper, tomato and Spanish pimenton sauce
1 pint $8.00

Sunday Gravy
Yes, it’s gravy, not sauce! Imported tomatoes slowly simmered with 
pancetta, vegetables, herbs, spices and red wine
1 pint $5.00

Basil Pesto
Garden fresh genovese basil blended with parmesan cheese, extra 
virgin olive oil, sea salt and cracked black pepper
1 pint $12.00

Herbed Poultry Sauce
A reduction of  turkey and chicken bone broth seasoned with fresh 
herbs and garlic
1 pint $12.00



SURCHARGE

Delivery
Local Delivery (<5 miles)

FREE

Local Delivery (>5 miles)
$50.00

Local Delivery + Set Up (<5 miles)
$50.00

Local Delivery + Set Up (>5 miles)
$100.00

Chef per Hour
(any portion of an hour is billed as a full hour)

$50.00/hour

Labor

Cook per Hour
(any portion of an hour is billed as a full hour)

$35.00/hour
Captain per Hour
(any portion of an hour is billed as a full hour)

$50.00/hour
Server per Hour
(any portion of an hour is billed as a full hour)

$35.00/hour

Travel (>20 miles one way)
$35.00/person

Equipment Fees
Charcoal Grill (Fossil Farms)

$100

Smoker / Grill (Fossil Farms)
$300



CUSTOMIZED MENUS 
& PRIVATE VENUES

Are you searching for a unique venue to 
host your family gathering or party? Our 
sister farm in Lafayette, NJ is a perfect 
setting! Situated on a hill overlooking the 
farm and the Kitatinny Mountains, with 
views from High Point, NJ to the Delaware 
Water Gap and beyond. We have built a 
live fire outdoor kitchen capable of cooking 
for up to 100 guests. This is a spectacular 
venue that must be seen to believe.

Looking for a special experience? 
Fossil Farms Market & Kitchen can, also, 

custom build a private tasting menu 
experience for up to 8 people in our own 

chef’s counter kitchen. Tasting menu 
dinners can vary from 3 to 10 courses and 
offer you and your guests the opportunity 
to experience a private dining experience. 

Ask us for more details!

Are you hosting a large gathering of 
foodies at your home or office? We 

can build customized menus to satisfy 
everyone’s palates. From fine dining tasting 

menus to the greatest BBQ and burgers, 
Fossil Farms Market & Kitchen is the right 

choice for your event.



Fossil Farms Market & Kitchen
is built upon a few core principles:

Service staff for your party can be arranged. We can provide wait staff, chefs, 
and grillers. Please call (973) 917-3276 and consult our Catering Department for 

additional information.

Fossil Farms has over 275 years of collective food service experience on staff, giving 
us a unique edge in creating memorable meals and events. Our culinary selections 
range from the simple to the sublime. Our extensive menu provides endless ideas 
for Elegant Dinner Parties, Festive Cocktail Parties, Backyard Barbecues, Theme 
Parties and Simple Buffets. Our staff will, also, be happy to create custom menus 

based on our customers’ individual needs.

1. The first ingredient in everything we do is T.L.C. 

2. Produce the highest quality, best tasting products from scratch, using the 
highest quality ingredients, skill and care.

3. To deliver exceptional service at every step of the process. 

4. To exceed our clients’ expectations in quality, service, flavor and value. 



catering@fossilfarms.com
973.917.3276


