FIELD PEA

CATERING

DROP OFF &
PICK UP MENU




BOXED OPTIONS

MINIMUM OF 10 REQUIRED

VEGETARIAN

GLUTEN FREE
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SANDWICH BOXED LUNCHES

$20 / BOX
INCLUDES HOUSE-MADE SEA SALT CHIPS,
DILL PICKLE, AND AN INDIVIDUALLY WRAPPED COOKIE

SALAD BOXED LUNCHES

$17 / BOX
INCLUDES AN INDIVIDUALLY WRAPPED COOKIE

SANDWICH & SALAD PLATTERS
SALAD (FEEDS 7-10) $59

SANDWICH* (10 HALVES) $30
*ONE SANDWICH TYPE PER PLATTER

SALADS

LITTLE GEM LETTUCE

TOMATO, RADISH, BACON, PICKLED RED
ONION, ROQUEFORT DRESSING

BABY KALE CAESAR

BABY KALE, BOQUERONES, CAESAR
DRESSING, SOURDOUGH CROUTON,
PARMIGIANO

ARUGULA @ ()

ROASTED PEAR, CHEVRE,
WALNUT VINAIGRETTE

LOCAL LETTUCES @
SHAVED FARM VEGETABLES, TOMATOES,
CHAMPAGNE VINAIGRETTE

ADDITIONAL PROTEINS
WOOD-GRILLED SHRIMP $10
ALL-NATURAL ROTISSERIE PULLED CHICKEN $7
WOOD-GRILLED SALMON $12

PATVICI

) iy phy Card
‘.'u/{,; .ﬁéfw_,z

2ot } "_/f)”!-:"-- ._.1’(
[ v VO e A

) j/ L L ,,év—a,;wm ,3{..«_9
1

2 Tha. Phebbd 7w

A aAal il
s
,MT{.J—A—— -‘-‘J’JI\{’

j’_ﬂ_ L# et o

Asort




SANDWICHES

CHICKEN CAESAR WRAP
ROTISSERIE CHICKEN, BABY KALE, CAESAR AIOLI, PARMIGIANO,
FLOUR TORTILLA

SMOKED TURKEY BLT
BACON, CRUSHED AVOCADO, SWISS, DUKE’S, TOMATO, BABY
LETTUCES, SEEDED BREAD

VEGETABLE WRAP (V)
CARROTS, CUCUMBER, HUMMUS, PICKLED RED ONION,
BABY LETTUCES, FETA, FLOUR TORTILLA

NOBLE’S CHICKEN SALAD
BABY LETTUCES, TOMATO, DUKE’'S, SEEDED BREAD

HAM AND CHEESE
COUNTRY HAM, BRIE, APPLE BUTTER, ARUGULA,
COPAIN CROISSANT

ROAST BEEF*
PROVOLONE, ARUGULA, PICKLED RED ONION,
HORSERADISH AIOLI, BAGUETTE

SIDES

PER PERSON

SIDE SALAD $7 (g)(v)
LOCAL LETTUCE, SHAVED FARM VEGETABLES, CHAMPAGNE
VINAIGRETTE

ORZO PASTA SALAD $6 (%)
CUICIUIVIBIERTER O MASEG@M @SR/ AES S EEIFA

CUCUMBER SALAD $5 (¢)(v)
RADISH, ONION, DILL YOGURT

HOUSE-MADE SEA SALT CHIPS $4

SEASONAL FRUIT $5
CHEF'S SELECTION
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SALADS

LITTLE GEM LETTUCE
TOMATO, RADISH, BACON, PICKLED
RED ONION, ROQUEFORT DRESSING

BABY KALE CAESAR

BABY KALE, BOQUERONES, CAESAR
DRESSING, SOURDOUGH CROUTON,
PARMIGIANO

ARUGULA @ ()

ROASTED PEAR, CHEVRE,
WALNUT VINAIGRETTE

LOCAL LETTUCES & ()
SHAVED FARM VEGETABLES,
TOMATOES, CHAMPAGNE VINAIGRETTE

Th—F Yz )
Trt) .L—.V__j, y
i Sw R
)
| "’|‘l‘ = b e Ao m :2'"" / e ! i
| [ Cigar AU 1 S i

% 2D I ] ) g B 5T
- R A -
;_ Yeiks QS Lgndaiet % F - A -

i
W e e

VEGETARIAN

2 ol Tmeta }T'u"t_}/-.-—.-.‘_ [ g - dagpele e GLUTEN FREE

’ ,/;Wqu{'—*-‘-' &

) = = S =

//’ et feE Sl



ENTREES

ALL-NATURAL ROTISSERIE CHICKEN
NATURAL JUS, OR ROOSTER'S
BARBECUE SAUCE

WOOD-GRILLED SALMON*
CUCUMBER RADISH SALAD, DILL YOGURT

ANSON MILLS GRAIN BOWL
FARRO, ROASTED SEASONAL
VEGETABLES, VINAIGRETTE

NOBLE’S CHICKEN SALAD SANDWICH
BABY LETTUCES, TOMATO, DUKE'S,

CROISSANT

ROAST BEEF SANDWICH*
PROVOLONE, ARUGULA, PICKLED RED
ONION, HORSERADISH AIOLl, BAGUETTE

SMOKED TURKEY BLT
BACON, CRUSHED AVOCADO, SWISS,

DUKE'S, TOMATO, BABY LETTUCES, SEEDED
BREAD

SHRIMP AND GRITS
NDUJA, ROASTED PEPPERS

ROASTED NEW YORK STRIP*
+$10/PERSON

SALSA VERDE

SIDES

CHOOSE TWO SERVED FOR THE TABLE
PAN FRIED CORN
SUCCOTASH
SEASONAL VEGETABLE
ROASTED POTATO
RIGIASSEEDEBIEESRS S Gl E VAR ERS I EIRIBIS
POMME PUREE, HERB BUTTER
MAC AND CHEESE
POTATO AU GRATIN

COLLARD GREENS, BOURBON,
BACON

SLOW COOKED GREEN BEANS
FIELD PEAS
CAROLINA GOLD RICE

ROASTED CARROTS, VINCOTTO
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ON A SKEWER

PORCINI-RUBBED BEEF* @
$66/DOZEN
ROOT VEGETABLES, GASTRIQUE

GRILLED PRAWN
$60/DOZEN
SPECK-WRAPPED, OLD BAY RED PEPPER

MAPLE-GLAZED CHICKEN
$42/DOZEN
ALMOND DUKKAH

ON A CROSTINI

PROSCIUTTO
$36/DOZEN
CHEVRE, SEASONAL JAM

PIMENTO CHEESE @
$30/DOZEN
CHIVES

BEEF MEDALLION* @
$48/DOZEN
ROQUEFORT, CARAMELIZED ONION, VINCOTTO

BRUSCHETTA ()
$30/DOZEN
BURRATA, PESTO, ROASTED TOMATO

BOARDS

CHEESE AND CHARCUTERIE
$12/PERSON
PICKLES, JAM, FRUIT, OLIVES, COPAIN BREAD

MEZZE (&)(v)

$12/PERSON
HUMMUS, OLIVE TAPENADE, TZATZIKI, PICKLES,
FRESH VEGETABLES

BURRATA (V)
$9/PERSON
GREENS, CHARRED VEGETABLES, FRUIT, CROSTINI,
OLIVE OIL, BALSAMIC VINEGAR

LIGHT BITES

COUNTRY HAM BISCUITS
$42/DOZEN
SEASONAL JAM

SORGHUM SWEET POTATO TART @
$42/DOZEN
NUTS AND SEEDS

BALSAMIC-GLAZED MEATBALLS
$30/DOZEN

SALMON CAKES
$30/DOZEN
PRESERVED LEMON, DILL

CHEVRE-STUFFED DATES (&) (v)
$30/DOZEN
PECAN GREMOLATA

TEA SANDWICHES
$28/DOZEN
CUCUMBER, EGG SALAD, PIMENTO CHEESE

RAPINI PESTO DIP (g (v)
$5/PERSON
HOUSE-MADE CHIPS

PETITE COPAIN POTATO ROLLS
$48/DOZEN
-BLT -DUKE’S, ARUGULA,
GREEN TOMATO CHOW CHOW
-NOBLE'S ROTISSERIE CHICKEN SALAD,
BABY LETTUCES

~RIB ROAST, HORSERADISH AlOLI,

PICKLED ONION, ARUGULA

$72/DOZEN
-CHILLED SHRIMP - FENNEL AIOLI, CELERY, CITRUS




A LA CARTE

SALADS

$59 EACH (SERVES 7-10)

LITTLE GEM LETTUCE (¥

TOMATO, RADISH, BACON, PICKLED
RED ONION, ROQUEFORT DRESSING

BABY KALE CAESAR

BABY KALE, BOQUERONES, CAESAR
DRESSING, SOURDOUGH CROUTON,
PARMIGIANO

ARUGULA @) ()

ROASTED PEAR, CHEVRE,
WALNUT VINAIGRETTE

LOCAL LETTUCES @& (¥)
SHAVED FARM VEGETABLES,
TOMATOES, CHAMPAGNE VINAIGRETTE

@ CIUTTENSEREE @ VEGETARIAN

SIDES
PRICED PER HALF PAN
(SERVES 12-15)

SEASONAL VEGETABLE $60 @& ()
MAC AND CHEESE $80 ©
ROASTED BEETS $65 BIO;

POTATO AU GRATIN $80 ©O)

PAN FRIED CORN $70 BIO
COLLARD GREENS $70 BIO)

SUCCOTASH $70 BIO)

ROASTED POTATOES $65 @ )
CAROLINA GOLD RICE $75 BIO)

ANSON MILLS GRITS $70 @ ()
POMME PUREE $60 @
ROASTED CARROTS, $70 @

SLOW-COOKED GREEN BEANS, $60

COPAIN BREAD

BY THE LOAF
SIGNATURE LOAF $11
COPAIN RYE $11
PAN AU LEVAIN $11
BAGUETTE $5.5
PARKERHOUSE ROLLS $15/DOZEN




ENTREES

PER HALF PAN, EACH PAN IS 400z

ALL-NATURAL ROTISSERIE CHICKEN @
$160/PAN
NATURAL JUS OR BBQ

WOOD-GRILLED SALMON#* @
$180/PAN
CUCUMBER RADISH SALAD,
DILL YOGURT

ROASTED NEW YORK STRIP* @
$200/PAN
SALSA VERDE

ROTISSERIE CHESHIRE (&)
PORK LOIN*

$160/PAN
SEASONAL ACCOMPANIMENTS

ANSON MILLS GRAIN BOWL
$120/PAN
FARRO, ROASTED SEASONAL VEGETABLES, VINAIGRETTE

BUTTERNUT SQUASH PASTA @
$120/HALF PAN
PECAN GREMOLATA




CAKES

RED VELVET
CREAM CHEESE ICING

NOBLE'S COCONUT CAKE
COCONUT CREAM, CREAM CHEESE ICING

CHOCOLATE DREAM

DEVIL'S FOOD CAKE, CHOCOLATE
BUTTERCREAM, CHOCOLATE GANACHE,
CHOCOLATE SHORTBREAD

ESPRESSO MARTINI

DEVIL'S FOOD CAKE, IRISH CREAM, MILK
CHOCOLATE CHANTILLY, ESPRESSO
BUTTERCREAM

VANILLA BIRTHDAY
VANILLA CAKE, VANILLA BUTTERCREAM,
SPRINKLES

COOKIE BUTTER

COOKIE BUTTER CAKE, SPECULOOS COOKIE

PIECES, COOKIE BUTTER SAUCE

STRAWBERRY LEMON
STRAWBERRY CAKE, LEMON CURD,

STRAWBERRIES, STRAWBERRY BUTTERCREAM

CANDIED ALMOND RASPBERRY
ALMOND CAKE, ALMOND
BUTTERCREAM,RASPBERRY COMPOTE,
CANDIED ALMONDS

SALTED CARAMEL CRUNCH
VANILLA CAKE, CARAMEL BUTTERCREAM,
CARAMEL, CARAMEL FLAKES

6" CAKE 75
SERVES 6 =10

8" CAKE °05
SIERNVEST0E=216

TWO TIER CAKE (6" + 8") %105
SERVES 16-30

MINI CUPCAKES 936
DOZEN

CUPCAKES %54
DOZEN

VEGETARIAN

GLUTEN FREE




SWEETS

PER DOZEN

BARS
RED VELVET, SMORES, CAKE BATTER BLONDIES, DOUBLE FUDGE

CUSTOM SUGAR COOKIES

TRIFLES
SUGAR COOKIE, HOT COCOA, TIRAMISU, GINGERBREAD CHEESECAKE

HANDPIES
APPLE CINNAMON

COOKIES
SALTED CHOCOLATE CHUNK, PEANUT BUTTER, CHOCOLATE CRINKLE,
GF-VEGAN CHOCOLATE CHUNK (+$6 OR +$3 PER DOZEN)

PETITE TARTS
PISTACHIO WHITE CHOCOLATE, CHOCOLATE ORANGE,
CRANBERRY MERINGUE, GINGERBREAD CHEESECAKE

MACARONS

CARAMEL MACCHIATO, VANILLA, PISTACHIO, HOT COCOA, SUGAR COOKIE,

PEPPERMINT BACK, MULLED WINE, GINGERBREAD

PUFFS (&)
VANILLA, CHOCOLATE, PISTACHIO, CARAMEL

Please inquire regarding custom cakes + seasonal
Slavors.Flavors may change based on seasonal availability.
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FIELD
PEA®

LAUREN CAMPFIELD
CATERING AND EVENTS MANAGER

lcampfield@noblefoodandpursuits.com

ALLISON PAGE
CATERING AND EVENTS MANAGER

allisonpage@noblefoodandpursuits.com

980-356-1410

www.FieldPeaCatering.com

Book an event

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
your risk of foodborne illness. These items are served raw or undercooked
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