
W e  l o v e  t o  c r e a t e  a  m e n u  f o r  y o u r  e v e n t .

F r o m  e l e g a n t  t o  c a s u a l  a n d  e v e r y t h i n g  i n  b e t w e e n :

R e h e a r s a l  D i n n e r ,  W e d d i n g s ,  B i r t h d a y  R e u n i o n s ,  R e t i r e m e n t s ,

C o r p o r a t e  E v e n t s ,  a n d  m o r e !

Take-Out ,  Del ivery  and Ful l  Serv ice  Avai lable

e-mai l :  info@flxhospi tal i ty .com web:  www.feastandco.com

Feast  & Co.  Cater ing  Feastandco.cater ing

315 .730.3083



OUR SERVICES
F E A S T  &  C O .

From int imate  gather ings  to  larger  ce lebrat ions ,  Feast  & Co.  of fers

cater ing  serv ices  f rom s tart  to  f in i sh !

In  addi t ion  to  our  food,  we  provide  al l  e s sent ial  event  e lements ,

including  s i lverware ,  l inens ,  porce lain ,  serv ing  p ieces ,  and

glassware .  

We also  of fer  a  complete  beverage  serv ice  that  can include  beer ,

wine ,  cocktai l s ,  or  sp ir i t s  for  a  ful ly  hosted  exper ience .



TASTING EXPERIENCE
F E A S T  &  C O .

Our tast ing  exper ience  i s  a  pr ivate ,  two-hour  menu prev iew for  up  to  6

guests ,  which  we  of fer  f ro  m Thursday  to  Monday between November  1

and Apri l  30

s t

t h .

Sett le  in  for  a  re laxed,  res taurant-s ty le  tast ing  that  br ings  your  event

menu to  l i fe .  Over  the  course  of  two hours ,  our  cul inary  team wi l l  serve  a

menu that  bes t  represents  your  se lect ions ,  presented  family - s ty le  so

everyone  can taste ,  compare ,  and share  feedback.  

Alongs ide  the  food,  you wi l l  be  able  to  explore  a  curated  se lect ion  of  our

beverage  of fer ings  des igned by  our  Master  Sommel ier ,  Chris topher  Bates ,

to  complement  your  menu.

This  i s  an exclus ive ,  one-party -per -day  exper ience  in  a  calm,  se t t ing

environment .  Perfect  for  f inal iz ing  courses ,  d ial ing  in  port ions ,  and

conf irming  rentals ,  serv ices ,  and any  spec ial  requests .

Timing  & Booking

Choose  a  two-hour  window s tart ing  at  1 1 :00 AM to  1 :00 PM

Prior  reservat ion i s  required .

Pr ice

$150  per  person (up to  6  guests ) .  

I f  you place  your  event  depos i t ,  your  tast ing  i s  compl imentary .

*Some dishes  or  components  may be  al tered  due  to  seasonal i ty  and

avai labi l i ty*  



EDIBLE CENTERPIECES
F E A S T  &  C O .

A feast  for  the  eyes  and palate ,  each centerpiece  features  a  d i splay  of

seasonal  f rui t s  and vegetables ,  paired  with  our  house-made d ips ,

butters ,  and fresh-baked bread.

Centerpieces  s tart  at  $150  each.

Perfect  for  shar ing  and the  breaking  of  bread together .



F a l l  /  W i n t e r :  S p a g h e t t i  S q u a s h  w i t h  S a g e ,  G a r l i c ,  P i n e  N u t s ,  S h a v e d  P a r m e s a n
S p r i n g :  W h i t e  B e a n  &  T o m a t o ,  R i c o t t a ,  M i n t  &  C h i l i  F l a k  
S u m m e r :  C l a s s i c  T o m a t o  B r u s c h e t t a

*Minimum: 4  dozen of  each of  the  canapé  se lect ion  

*Passed  or  Stat ionary  Hors  d ’  Oeuvres

Bruschetta on Crostini 

R i c o t t a ,  L e m o n  &  G a r d e n  H e r b s  
G o a t  C h e e s e  &  H o n e y

Gougères

M a c  &  C h e e s e  

Croquettes

B e e f  T a r t a r e ,  C a p e r s ,  M u s t a r d ,  O n i o n ,  H e r b s  
M a r y l a n d  S t y l e  C r a b  S a l a d ,  O l d  B a y ,  P e p p e r s ,  O n i o n s ,  H e r b s ,  C h i p o t l e  A i o l i  
P o r k  &  R i c o t t a  M e a t b a l l  
M i n i  C r a b  C a k e  w i t h  M i s o  A i o l i  &  C i l a n t r o

Others

C l a s s i c  D e v i l e d  E g g s  
S m o k e d  S t e e l h e a d  R o e  ( + $ 4  p e r )  
A m e r i c a n  O s s e t r a  ( + $ 1 2  p e r )

Deviled Local Farm Eggs

B e e f ,  A m e r i c a n  C h e e s e ,  P i c k l e s ,  S p e c i a l  S a u c e  
C h i c k e n ,  K i m c h i ,  M i s o  M a y o ,  C i l a n t r o  
B l a c k  B e a n ,  C h e v r e ,  a n d  H e r b s  
B r i s k e t ,  H o u s e m a d e  K r a u t ,  S p e c i a l  S a u c e  &  C h e e s e

Sliders

CANAPÉS
F E A S T  &  C O .



A  s e l e c t i o n  o f  c u r e d  m e a t s ,  p a t e s ,  r i l l e t t e s ,  &  s c h m a l t z ,  h o u s e  m a d e  b & b  p i c k l e s ,  h o u s e  m a d e  b r o w n
m u s t a r d  &  h o u s e m a d e  f o c a c c i a

Charcuterie Board

STATIONARY APPETIZERS
F E A S T  &  C O .

A  c o l l e c t i o n  o f  s e l e c t e d  i n t e r n a t i o n a l  c h e e s e s ,  s e a s o n a l  p r e s e r v e s ,  n u t s ,  o l i v e s  &  h o u s e m a d e
f o c a c c i a

Cheese Board

$ 8 . 5 0  p e r  p e r s o n  

A  b o u n t y  o f  s e a s o n a l  v e g e t a b l e s  i n  a  v a r i e t y  o f  p r e p a r a t i o n s ,  w i t h  d i p s  a n d  s p r e a d s  i n c l u d i n g
h u m m u s ,  c o t t a g e  c h e e s e  a n d  g r e e n  d i p .  F r u i t s  m a y  b e  i n c l u d e d  b u t  i t  w o u l d  d e p e n d  o n  t h e  s e a s o n .

Crudité Board

$ 7 . 5 0  p e r  p e r s o n  

$ 9 . 5 0  p e r  p e r s o n  

Butter and Bread
H o u s e - m a d e  Fo ca cc i a  w i t h  Ro s e m a r y  a n d  G a r l i c ,  p re s e n te d  w i t h  a  s e l e c t i o n  o f  b u t t e r s  t h a t  i n c l u d e :
D o m e  S h a p e d  S a l t e d  B u t t e r
D o m e  S h a p e d  B r o w n  B u t t e r
D u c k i e  S h a p e d  B u t t e r  F l a v o r e d  w i t h  T u r m e r i c
H o n e y  C o m b  S h a p e d  B u t t e r  F l a v o r e d  w i t h  H o n e y

*Addit ional  opt ions  avai lable  upon request

$ 1 3  p e r  s e r v i n g  (  f o r  3  g u e s t s )



A V A I L A B L E  F O R  P L A T E D ,  B U F F E T ,  O R  F A M I L Y  S T Y L E  S E R V I C E

C h o o s e  2 - 3  ( s u g g e s t e d )

C u m i n  &  L i m e  S l o w  R o a s t e d  C h i c k e n  T h i g h s  

R o s e m a r y  &  L e m o n  R o a s t e d  W h o l e  C h i c k e n

S l o w  R o a s t e d  P o r c h e t t a  w i t h  L e m o n ,  G a r l i c ,  O l i v e  O i l  &  F e n n e l

B l a c k  P e p p e r  C r u s t e d  G r i l l e d  B e e f  S t r i p  L o i n  w i t h  C h i m i c h u r r i

F e n n e l  G r i l l e d  T e n d e r l o i n  o f  B e e f  w i t h  B a l s a m i c  G l a z e

R e d  W i n e  B r a i s e d  B o n e l e s s  S h o r t  R i b ,  M u s h r o o m s ,  a n d  F r e s h  H e r b s

S l o w  C o o k e d  L e g  o f  L a m b  w i t h  Y o g u r t ,  G a r l i c  &  C u m i n

S h r i m p  &  G r i t s ,  W h i t e  W i n e  &  B u t t e r  S a u t é e d  S h r i m p  a n d  C h e e s y  G r i t s

S e a s o n a l  F i s h  w i t h  M a î t r e  D ’  B u t t e r

B l a c k  B e a n  F a l a f e l  w i t h  C h e v r e ,  C h i p o t l e  A i o l i  &  C i l a n t r o

CUSTOM MENU
F E A S T  &  C O .

PICK YOUR PROTEIN

*For  a  quote:  p ick  your  favor i tes  in  each category  and minimum number  of  guests  

*Suggested  s ty le  of  serv ice  i s  family  s ty le



CUSTOM MENU
F E A S T  &  C O .

C h o o s e  1 - 2  ( s u g g e s t e d )

G r e e n  S a l a d  w i t h  S h e r r y  D a t e  D r e s s i n g

H o u s e  S a l a d  w i t h  P e a r s ,  C a n d i e d  C a s h e w s ,  B l u e  C h e e s e  &  S h e r r y  D r e s s i n g

R o a s t e d  V e g e t a b l e  S a l a d  w i t h  S h e r r y  V i n e g a r  &  H o n e y  

C a u l i f l o w e r  T a b b o u l e h  w i t h  P a r s l e y ,  L e m o n ,  F e t a  &  E V O O  

G e r - M e r i c a n  P o t a t o  S a l a d  w i t h  B r e a d  &  B u t t e r  P i c k l e s ,  B a c o n  &  M u s t a r d

P o p p y  s e e d  C o l e  S l a w
 
Q u i n o a  S a l a d ,  R e d  O n i o n ,  H e r b s ,  O l i v e  O i l ,  a n d  S h e r r y  V i n e g a r

COLD SIDES

*For  a  quote:  p ick  your  favor i tes  in  each category  and minimum number  of  guests  

*Suggested  s ty le  of  serv ice  i s  family  s ty le

C h o o s e  1 - 2  ( s u g g e s t e d )

H o n e y  a n d  C o r i a n d e r  G l a z e d  C a r r o t s  w i t h  S p i c e d  D u k k h a  

R o a s t e d  S p i c y  B r u s s e l s  S p r o u t s  

O u r  F a m o u s  B o m p y  R o a d s  C h e e s y  G r i t s

M a c  &  C h e e s e  

G o o d  O l d - F a s h i o n e d  M a s h e d  P o t a t o e s  

L e m o n ,  G a r l i c  &  H e r b  M a s h e d  P o t a t o e s  

L o a d e d  B a k e d  P o t a t o ,  S o u r  C r e a m ,  B a c o n ,  S h r e d d e d  C h e e s e ,  S c a l l i o n s

HOT SIDES

*All  pricing and menu items provided are  for  guidance purposes  only.  Final  pricing wil l  be
confirmed upon creation of  your  customized est imate,  as  a l l  packages  are  tai lored to  each

guest ’s  specif ic  preferences*



CUSTOM MENU
F E A S T  &  C O .

C o o k i e  P l a t t e r s  ( E s p r e s s o  &  P e a n u t  B u t t e r  C o o k i e s )

B r o w n i e s ,  S a l t e d  C a r m e l ,  W h i p p e d  C r e a m

V a n i l l a  &  B u t t e r m i l k  S e a s o n a l  F r u i t  P a n n a  C o t t a  

N u t e l l a  P a n n a  C o t t a  C a n d i e d  C o c o n i b s  

W a r m  S e a s o n a l  F r u i t  C r i s p ,  S p i c e d  B u c k w h e a t  C r u s t

DESSERTS

*Gluten Free  Opt ions  Avai lable

BRING YOUR OWN CAKE
C u t t i n g  a n d  s e r v i c e  p r o v i d e d  a t  $ 1 . 2 5  p e r  p e r s o n



PETIT FOURS & GUEST
FAVORS

F E A S T  &  C O .

PANNA COTTA
V a n i l l a  P a n n a  C o t t a  w i t h  S e a s o n a l  F r u i t  
N u t e l l a  &  C a n d i e d  C o c o n i b s  P a n n a  C o t t a

* 2  o z  P e t i t  F o u r s :  $ 1 8  p e r  D o z e n  ( 2  o z )  
* 4  o z  M a s o n  J a r  G u e s t  F a v o r :  $ 4 . 9 5  ( t a k e  a w a y )

SEASONAL FRUIT CRISP
B u c k w h e a t  C r u m b l e ,  B r o w n  S u g a r  a n d  C i n n a m o n  

* 2 o z  P e t i t  F o u r s :  $ 1 8  p e r  D o z e n  
* 4 o z  M a s o n  J a r  G u e s t  F a v o r :  $ 4 . 9 5 ( t a k e  a w a y )  

HOMEMADE MARSHMALLOW 
M a d e  w i t h  V a n i l l a  &  H o n e y .  

* S e l f - S e r v e  S t a t i o n :  $ 1 . 5 0  p e r  p i e c e  
* F u l l - S e r v i c e  R o a s t i n g  s t a t i o n :  $ 3 5  p e r  h o u r  +  $ 1 . 5 0  p e r  p i e c e  

PASSIONFRUIT PATE DE FRUIT
* 2  P i e c e s :  $ 2 . 5 0

SEEDED TOFFEE BAR
* 2  P i e c e s :  $ 4 . 7 5


	We love to create a menu for your event. From elegant to casual and everything in between: Rehearsal Dinner, Weddings, Birthday Reunions, Retirements, Corporate Events, and more!
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