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B R U N C H  A LA CARTE

BR EAKFA ST  STRa da casserole  $75
 sausage, cheddar, grilled seasonal vegetables, brioche, eggs and cream (serves 8-12)
POTATO FRITtat a   (serves 6 to 8) 
 with sautéed onions, red peppers, thinly sliced potatoes, and fresh herbs $42
9”  QUICHE  (serves 6 to 8) 
 Southwest Chicken $42
 Ham + Cheese $42
 Wild Mushroom, Leek + Goat Cheese $42
5 ”  QUICHE  (individual serving) 
 Ham + Cheese $12
 Wild Mushroom, Leek + Goat Cheese $12
 Southwest Chicken $12
F r es h Fruit  Sk ewers  (minimum 1 dozen) $5 each
 8” single serving skewers with pineapple, cantaloupe and fresh strawberries (gf)
Mues li  cup  $84/dozen
 9oz single serving cup with cold oatmeal cereal, organic yogurt apples, golden raisins and pecans (df, gf)
Gr anola  Pa rfa it  $84/dozen
 9oz single serving cup with honey yogurt, seasonal berries, dried apricot + pecan granola
Ham  + Cheese Cro issant  $48/dozen
Petite  Champa gne Egg Salad Croissant Sandwic h es  $48/dozen
alm ond crea m filled Croissant  $48/dozen
n utella  filled croissant  $48/dozen
BUTTER CROISSANT  $30/dozen
CHOCOLA T E CRO ISSANT  $42/dozen
AR CAD IA FA RMS SIGNATURE ASSORTED MUFFINS  $42/dozen
 Lemon-Blueberry, Orange Cranberry, Chocolate To�ee
CIN NAMO N- P ECA N ROLL  $42/dozen
BLUEBERRY COFFEECAKE  $24/cake
F R ES H BERRY TART  $60/dozen
PAIN  R AISIN  $48/dozen
AR CAD IA FA RMS FA MOUS STRAWBERRY SCONES  $42/dozen 
R UGELA CH $30/dozen
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Our Easy Entertaining Menu is prepared by hand daily, from only the freshest, local ingredients; we assure 
exceptional quality and beautiful presentation, with care by our professional and courteous Arcadia Farms 
Catering team of chefs, bakers, and catering staff. Ordering is easy - advance notice required to ensure 
availability of your menu selections and prepayment to confirm all your order. Our Catering Department is 
excited to hear from you! Please call 480-947-2666  or email concierge@arcadiafarmscafe.com
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S A L A D S  (platters for 10)

F AR MER’S  MA RK ET $160
�eld greens, chopped grilled vegetables, corn, tomatoes, goat cheese and citrus vinaigrette (v, gf)

AR CADIA  GREEK $160
romaine, red onion, kalamata, cucumber, garbanzo, feta, tomato, feta cheese vinaigrette, hummus, pita chips (v)

ITALIAN CHOP $140
shredded lettuce, smoked turkey, salami, soppressata, provolone, tomatoes, olives & garbanzo beans, Italian vinai-
grette (gf)

S TR AWBERRY CHICKEN $160
grilled chicken, toasted almonds, organic �eld greens, poppy seed dressing (gf)

PES TO GRILLED SHRIMP $190
baby lettuces, avocado, tomato, goat cheese, grilled corn, lime vinaigrette, frizzled tortilla strips

TUNA NICO ISE $160
hard boiled eggs, green beans, diced potatoes, tomato, olives, lemon-tarragon dressing (gf)

TUR KEY COBB $140
bacon, tomato, cheddar, hard boiled egg, avocado, creamy blue cheese dressing (gf)

OR IENT A L CHICK EN $170
shredded chicken, julienned red peppers, carrots, crispy rice noodles, crushed peanuts, ginger-peanut dressing (gf)

F R ENCH CHICKEN SALAD $160
grilled chicken, chopped romaine, Campari tomatoes, fresh corn, roasted almonds, avocados, Sphinx dates, Crow’s 
Dairy goat chevre, dijon dressing
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S A N D W I C H E S  PLATTERS FOR 10

TOMATO +  BASIL  +  MOZZARELLA $120
organic tomatoes, fresh mozzarella, arugula, pesto, focaccia (v)

S M OKED SALMO N CLUB $160
cucumbers, organic tomatoes, red onions, arugula, herb-caper cream cheese, multigrain

CHICKEN SA LAD $140
diced chicken, celery, grapes, almonds, fresh tarragon, croissant

TUR KEY CLUB $140
smoked turkey, applewood smoked bacon, avocado, tomatoes, lettuce, sour dough

VER Y  V EGGIE  $130
red pepper, heirloom tomato, red cabbage, cucumber, arugula, avocado, hummus spread, multigrain (ve)

ALBACORE T UNA  SALAD $170
chopped pecans, jicama, scallions, cucumbers, tomato, multigrain

PLT  $140
prosciutto, organic tomatoes, arugula, artichoke aioli, focaccia

CR OQUE MO NSIEUR $120
(open-faced) ham, gruyere, béchamel, sour dough

PR ES S ED CHICK EN $140
diced chicken, applewood smoked bacon, brie and caramelized onion, baguette

VEG G IE  MELT  $130
marinated oven cured tomatoes, roasted peppers, artichokes, zucchini, mushrooms, smoked mozzarella, hummus, 
ciabatta (v)

EUR O SUB $150
prosciutto, soppressata, mortadella, aged provolone, yellow and red roasted peppers, baguette

TUR KEY +  BRIE  $140
smoked turkey, brie, sliced Granny Smith Apples, �g jam, walnut bread
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A P P E T I Z E R S

Tus can A nt ip a st o  $115
 Sliced Salami, Reggiano Parmesan, Grilled Red Peppers, Marinated Mushrooms, 
 Roasted Artichokes, Olives, and Whipped Ricotta with Focaccia Bread (serves 8 to 12)
Min i  S andwich Platter  $145
 Tomato, Basil and Mozzarella; Smoked Turkey and Brie; Rosemary Ham and Cheddar; 
 Prosciutto and Provolone (serves 8 to 12)
petite  cro issa nt  Sandwich Platter  $75
 Chicken Salad; Tomato, Basil, and Mozzarella (vt); Smoked Turkey + Brie (15 pieces)
Min i  BEEF  TENDERLOIN CROISSANTS  $96/dozen
 With horseradish aioli (1 dozen minimum)
Ar tis ana l Cheese Platter  $125
 Locally Made Goat Cheese, Blues, Cheddar and Manchego, beautifully displayed with 
 Toasted Walnut Bread, dried fruits & nuts (vt; serves 8 to 12)
Gr illed V eget a ble Platter  $135
 Fire Roasted Season’s Best Vegetables with Red Pepper Hummus (gf, vt, vg; serves 8 to 12)
Car amelized Brie  $115
 Large wheel of Brie topped with Caramelized Apples and served with Toasted Baguettes (vt; serves 8 to 12)
S m oked Salmo n*  $135
 Sliced for cocktails with herb butter and brown bread, Sliced for breakfast with tomatoes, 
 onions, bagels and cream cheese (serves 8 to 12)
Tur key St uffed Mushrooms  $42 /dozen
Min i  Crabcakes*  $52 / dozen
 Our famous Crab Cakes with Remoulade Sauce
S h r im p  Co ck t a il*  $38 / dozen
 Jumbo Shrimp with Spicy Cocktail Sauce and Lemon Wedges (gf)
Heir lo o m T o mat o  Salad   $95
 Organically grown and delicious, with Fresh Mozzarella and Basil Pesto (gf,vt; serves 8 to 12)
PR OS CIUT T O  WRA P P ED MELON   $105
 Sweet segments of mlon wrapped in thinly sliced prosciutto (gf; serves 8 to 12)
Wild  Mushroom,  Spinach and Leek Tartlets  $354/dozen
 With Smoked Mozzarella and Crow’s Dairy Goat Cheese (vt; 1 dozen minimum)
Min i  Croissant s  (1 dozen minimum) $2 each
S pin ach Dip  and T osted Pita Chips  (serves 8 to 12) $85
Gr illed Beef T enderloin   $185
 Marinated and grilled beef tenderloin, thinly sliced and served with horseradish aioli (gf; serves 8 to 12)

&  C e l e b r a t i o n s
F I N E  F O O D S

C A T E R I N G  C A R R Y O U T
easy entertaining

T H E  M A R K E T P L A C E  b y  A r c a d i a  F a r m s   -   7 0 2 0  E  1 s t  A v e   -   S c o t t s d a l e ,  A Z  8 5 2 5 1   -   4 8 0 - 9 4 7 - 2 5 9 6   -   t h e m a r k e t p l a c e o n f i r s t . c o m



E N T R É E S  SERVES 8 TO 10

Gr illed V eget a ble Lasagna  $92
 Roasted seasonal vegetables, housemade marinara, ricotta, mozzarella, parmesan and fresh herbs  (vt)
Italian La sa gna  $92
 Italian sausage + ground beef, housemade marinara, ricotta, mozzarella, parmesan and fresh herbs 
Chicken Enchila da Casserole  $92
 Pulled chickne breast, corn tortillas, green chilis, tomatillo cream sauce, cheddar cheese
Chicken P o t  Pie  $92
 A traditional dish of chicken and vegetables in a creamy sauce topped with a �aky crust
Gr illed Sa lmo n Nicoise*  $195
 Grilled salmon �lets, haricots verts, new potatoes, tomato, hard boiled eggs, kalamata olives, 
 tarragon dressing (gf)
Chicken Marsala  $170
 Pan-fried chicken cutlets, cremini mushrooms and rich Marsala wine sauce served with whipped mashed  
 potatoes
Gr illed P o rk  Tenderloin  $170
 Grilled herbed pork tenderloin, sliced and served with hosuemad apple chutney
S ear ed Salmo n Filets  $180
 Filets of salmon served with cucumber dill sauce on the side (gf)

D E S S E R T

Country Desserts  $95
 Decadent brownies, lemon squares, pecan tartlets, lemon cake cookies, blueberry co�eecake,
 chocolate chip cookies and fresh strawberries (serves 8-10)
S ig nature co o kie  platter  $75
 Fresh baked, miniature cookies, including snickerdoodle, peanut butter, chocolate to�ee, and 
 oatmeal cranraisin (serves 8-10)
S eas onal Fresh Fruit  Platter  $95
 A selection of the season’s best melons and berries (serves 8-10)
10 ”  S tra wberries &  Cream Cake  $80
 Rich vanilla cake piled high with strawberries and cream (serves 12-18)
10 “  Coconut Cream Cake  $80
 Layered coconut cake, vailla bean pastry cream, fresh coconut icing and shredded coconut (serves 12-18)
Tr es  LEches Ca ke  $85
 Ultra light single layer sponge cake, soaked in sweet mixture of 3 milks, topped with vanilla whip and 
 fresh strawberries (serves 8-10))
TIR AMISU SHOOTERS  $55/dozen
 Individual shooters layered with espresso soached lady �nger cookies, vanilla pastry cream, 
 topped with whipped cream and cocoa dusting (gf)
Lemon Mousse SHO OTERS  $55/dozen
 Individual shooters layered with sweet lemon mousse topped with whipped cream and lemon zest (gf)
chocolat e Mousse SHOOTERS  $55/dozen
 Individual shooters layered with chocoalte mousse, topped with Grand Marnier whipped cream and seasonal  
 berries (gf)
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Key  Lime T a rt wit h Coconut Crust  $75
 Tart & sweet key lime �lling with toasted coconut crust (serves 8-10)
Chocolat e Flo urless Cake  $75
 Decadent chocolate and almon, single layer cake (serves 8-10)
f lour less coco nut macaroons $42/dozen
 Soft & chewy, with shredded coconut (gf)
D OUBLE CHO COLA T E BROWNIES  $42/dozen

white choco lat e lemon bars  $42/dozen
GLUTEN- FREE CHOCOLATE CHIP  COOKIES  $42/dozen

B A K E R Y  BY THE DOZEN

AR CAD IA  FA RMS SIGNATURE MUFFINS  $42
 Lemon-Blueberry, Orange Cranberry, Chocolate To�ee
CIN NAMON- PECA N ROLL  $42
BLUEBERRY CO FFEECAKE (slices) $48
BUTTER CRO ISSA NT  $36
CHOCOA LTE CROISSANT  $42
ALM OND CRO ISSA NT  $48
HAM  + CHEESE CROISSANT  $48
F R ES H BERRY T A RT  $60
PAIN  R A ISIN  $48
AR CAD IA  FA RMS FA MOUS STRAWBERRY SCONES  $42
R UGELACH  $30

dg - dairy free  |  gf - gluten free  |  vg  - vegan  |  vt - vegetarian  |  *Consuming raw or undercooked meats, poultry, seafood, shell�sh or eggs may increase your risk of foodborne illness

&  C e l e b r a t i o n s
F I N E  F O O D S

C A T E R I N G  C A R R Y O U T
easy entertaining

T H E  M A R K E T P L A C E  b y  A r c a d i a  F a r m s   -   7 0 2 0  E  1 s t  A v e   -   S c o t t s d a l e ,  A Z  8 5 2 5 1   -   4 8 0 - 9 4 7 - 2 5 9 6   -   t h e m a r k e t p l a c e o n f i r s t . c o m



B E V E R A G E S  

Bottled Wat t er  $2 each
ICED  TEA  $35/gallon
 Traditional Black, Blackberry Jasmine Green, Southern Peach Black, Decaf Passionfruit
 served with sliced lemons, sugar, cups and ice
or an g e juice  $35/gallon
hot coffee service  $35
 Regular or Decaf fresh brewed Roastery of Cave Creek Co�ee
 served with creamers, sugar, cups + stirrers 
Cold  Brew  $35
 Served with creamers, sugar, cups + stirrers
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