Twice-Baked Potatoes

Large russet potatoes are filled with creamy
potato, cheese, vegetables or bacon & baked in
a crunchy potato skin. Potato, bacon and
cheddar or potato, broccoli and swiss, $5.95 ea

Roasted Autumn Vegetables

The best from under the ground...carrots,
parsnips, beets, onions and garlic roasted with
olive oil. $6.95/pint, $13.95/quart.

Old-Fashioned Mashed Potatoes
An all time favorite, ours are mashed with
cream & butter. $6.95/pint $13.95/quart.

Maple-Glazed Carrots
Fresh fall carrots roasted with Vermont Maple
Syrup and butter. $6.95/pint, $13.95/quart.

Gratin of Cauliflower and Broccoli

Fresh broccoli and caulifiower topped with
Grafton cheddar cheese sauce and buttered
breadcrumbs. $6.95/pint, $13.95/quart.

Creamed Spinach: A classic! Spinach is
steamed and blended with a rich nutmeg-
infused cream sauce. $6.95/pint, $13.95/quart

Roasted Brussel Sprouts with Toasted
Walnuts: Brussel Sprouts are roasted until
caramelized & sweet, finished with walnut oil
and toasted walnuts. $6.95/pint, $13.95/quart

Michelle’s Mashed Winter Squash
Local winter squash mashed with great sweet

spices. $5.95/pint, $10.95/quart

Eggplant Rollatini
Thin slices of eggplant filled with ricotta, rolled

and baked with our marinara. $10.95/pound

Roasted Carrot Salad

?oniy rqast?d carrots are mixed with dried
ranberries, oasted almonds, arugula and Colst

Bassett Stilton blue cheese with vignaigrette. >

A WFM favorite! $9.99/pound

Smoked Turkey Orzo Salad
Orzo blended with cubed Vermont smoked turkey
scallions, peas and a buttermilk dressing. $8.99/It;.

(F)resh Fruit Salad

nly the freshest perfect fruits are combined to
make this refreshing salad. Great for breakfast
lunch or a light dessert. $9.99/pound ’

Broccoli Cauliflower Salad

Raw cauliflower and broccoli are combined with
carrots, dried cranberries, raisins, pepitas, sun-
flower seeds & red onion with a creamy sweet tart

dressing. $7.99/pound

Market Coleslaw

rSefér%dqled catﬁbage, carrots, kale and slivered
nion with exactly the right amount of

sweet-tart dressing. $4.99/p%und ey

Tabouli Salad
Our variation on the classic includes bul i

er, chick
peas, feta cheese, black olives and fresﬁ herbs with
a lemon dressing. $8.99/pound

Tarragon Sun Dried Tomato Chicken Salad

We roast free range whole chickens to produce the
perfect mix of white & dark meat & combine the
cRmken W|Lh SLfndried tomatoes, creamy goat
cheese and celery with a creamy fresh t

dressing. $11.99/pound ! e

Vermont Maple Squash and Goat Cheese

Local Vermont squash and red onions are roaS;[La:
with VT maple syrup and combined with candied
walnuts, crumbled bacon, frisee and raddichio with
a maple sherry vinaigrette. $9.99/pound

Al of our dishes are
of our di X Mp

with love In our
Special orders

re_;t)ared
WEM Kitchen.
are welcome.

Reservations_ (1 week in advance )
are appreciated. All orders are
for pick up only.

Open Tues.

-Thurs., 7:30 am-6:00 pm
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WFM Quiche . o .

Our own seasoned quiche pastry is filled with farm
fresh egPs, cream and bacon or a vanetY of
vegetables. Please call for specific vegetables, meat
or seafood. $19.99

Deviled Eggs . .
Farm fresh eé;ﬁs, prepared with a hint of mustard,
topped with dill & capers. $9.00/doz

Arancini

Italian risotto rice balls, stuffed with fresh mozzarella,
fried golden and served with our own marinara
sauce. $20.00/dozen

Stuffed Mushroom Caps
Large mushroom caps filled with garlic-herb cheese
and baked golden brown. $14.00/dozen

Asian Pork, Beef or Shrimp Skewers
Teriyaki marinated & cooked on wooden skewers.
$24.00/dozen

Buffalo Chicken Wings

Meaty wings marinated in our own spicy buffalo
sauce blend with celery sticks and our own Bleu
cheese dressing. $10.00/dozen

Mini Crab Cakes
The Mar ket 0 ss%lefcrabnakew s Js ¢
served with remoulade sauce. $20.00/dozen

Spanikopita _ o
Savory filo dough triangles with spinach and feta.
$18.00/dozen

Dondt for et to orjde

Crab Artichoke Dip: $12.99 (also available in our retail
freezer). An incredible combination of artichoke hearts,
fresh Maine crab & secret seasonings.

Onion Dip: $6.99/pint Classic with fresh, sweet onions
& no ingredients which

Carrot Dip: $6.99/pint Cilantro & sesame oil are just a
few ingredients in this light, fresh, low fat dip.

Barbecued Turkey Meatloaf

An all time WFM favorite! Local free-range ground turkey
is blended with our own chipotle BBQ sauce, fresh bread
crumbs and veggies to create a delicious loaf. Serve hot
or at room temperature. $9.99/pound

Macaroni and Cheese

An old fashioned & delicious blend of macaroni & Vermont
Grafton cheddar cheese sauce topped with buttered
crumbs. % pan $35.00, full pan $70.00

Beef Stew

Our almost-famous stew includes local Boyden Farm stew
beef, carrots, potatoes & onions in a rich tomato and red
wine gravy. $9.99/pound

Chicken Parmesan

Free range boneless chicken breast with seasoned bread
crumbs, sautéed & topped with our marinara sauce,
Parmesan Reggiano & fresh, local mozzarella. $13.99/Ib.

Market Lasagnas
Available in 1/2 pans (serves 9) & full pans (serves 18)

Lasagna Bolognese
An extra-rich meat sauce with smoked bacon, prosciutto,
ground beef & carrots. % pan $48.00, full pan $96.00

Cheese Lasagna
Made with our own marinara sauce, ricotta, mozzarella,
and-parmesan cheeses. Y2 pan $40.00, full pan $80.00

Veggie Lasagna
Similar to cheese lasagna, but with an extra layer of oven-
roasted vegetables. %2 pan $45.00, full pan $90.00

Pulled Pork
Local McAllister Farm pork shoulder is rubbed with our
special spice blend and braised for hours, shredded and

mixed with an authentic vinegary BBQ sauce. $9.99/pound
Curried Corn Crab Cakes

Warm Indian spices are blended with fresh Maine crab,
corn and | ocal fresh KI
golden brown. $4.99 ea.

fou candbét pronounce.

Antipasti Platter , , o

All things Italian are combined to provide a delicious
assortment for a party or first course; thin slices of
prosciutto & /T Buffalo mozzarella with grilled
marinated artichokes & eggplant, sun dried pepP
salami, marinated mushrodms served with crusty bread
rounds. $69.00

ers,

Vegetable Platter ~
A" Farmersé6 Mar ket fav
with 3 fresh WFM-made dip |n%sauces. Large $49.00,
Small with choice of 1 dip, $%9. 0

Green Mountain Cheese Paradise

Five VT artisan cheeses, with apples, grapes, pears and
assorted crackers. A great assorimentof stylesand
textures from Tos fi
Small with 3 VT artisan cheeses, $33.00

European Cheese Platter

A variety of market-available imported cheeses served
with apples, grapes, quince paste, cashews and
assoried crackers. Large $59.00, Small with three im-
ported cheeses, $33.0

Poached Salmon Platter ,
Beaut|fuII,¥ garnished fillet of Shetland organic salmon
served with lemon caper dill sauce. One Tillet serves 8 -
10 as a main course. Great for a buffet table! $90.00

The Cocktail Hour , ,
Grab the martini glasses! Two |pounds medium shrimp
plattered and served with 3 WFM-made dipping
sauces: traditional mild curry, cocktail sauce and lemon
caper sauce. Large $55.00, Small with 1 Bound of
shrimp and choice of dipping sauce, $32.00

Deli Sandwich Platter

Our garlicky roast beef, turkey, smoked ham and To-
scano salami, Swiss, Cheddar, sharp Provolone & Par-
rano cheese; enough fixings & Deli rolls for 8. $50.00

Seasonal Fruit Platter ,

The best market fruit available. Served with Greek
ogurt flavored with Vermont maple syrup. Large

$34.00, Small $32.00

Mediterranean Platter

3 dips - hummus, roasted red pepper and yogurt
cucumber surrounded by stuffed grape leaves,
assorted marinated olivés, grilled marinated eggplant,
artichoke hearts, carrots, fennel, cherry tomatogs.
Served with pita chips. $49.00

Beef Tenderloin Platter _

A whole tenderloin of angus beef rubbed with pepper,

garlic and rosemary; roasted rare. Plattered and
arnished, served with our own horseradish sauce.
erves 6-8. $130.00

n €




