Sides
chipotle apple cole slaw $75
caribbean sweet potato salad S75
gouda mac and cheese 575

gruyere cheese au gratin potatoes $85

blanc

warm red potatoes, haricot vert, bacon, and red onion in Dijon burgers+botties

vinaigrette $S90
green bean almondine $85
creamed corn with bacon $80

PRICES ARE BASED ON 25 PEOPLE

desserts

ot catering

oatmeal raisin, chocolate chunk/espresso, oatmeal cranberry

chocolate chunk, snickerdoodle, peanut butter, or coconut
beyond the

macaroon $24/doz
cupcakes burger

check for seasonal variety $30/doz

mission farms
10583 mission rd
leawood kansas 66206
913.381.4500
country club plaza
4710 jefferson street
Kansas city Missouri 64112

816.931.2600



appetizers
chicken madras salad on cucumber canapés $S100
white bean and arugula salad on crostini with truffle oil 5100
tomato and fresh mozzarella skewers with fresh pesto $S110
bacon wrapped dates 5110
braised short ribs in red bliss potato cups $135
bacon wrapped apricots with a brown sugar glaze $125
house made berkshire italian sausage stuffed mushrooms $130
seasonal grilled vegetable skewers $S110
grilled chicken satay with a thai peanut sauce $130
grilled asian marinated flank steak skewers $140
crab cakes with roasted red pepper remoulade $165
blvd wheat poached shrimp with smoked cocktail sauce S165
grilled lamb lollipops - mint pesto or asian hoisin glaze $165
smoked salmon canapé, rye toast, with dill créeme fraiche $165
artisanal cheese platter with crostini and honey $200
vegetarian antipasto tray $125
meat and cheese antipasto tray S165
PRICES ARE BASED ON 50 PIECES.

salads

butter lettuce, green onions, apples, sherry vinaigrette, and
maytag bleu cheese $100

spinach, bacon, mushrooms, red onion, and almonds in a
mustard vinaigrette $110

caesar dressing, crisp romaine, croutons, parmesan cheese and
extra virgin olive oil $100

crisp romaine, avocado, tomatoes, bacon, green onions, and
radish sprouts in mustard seed ranch $110

marinated thai noodles, napa cabbage, carrots, celery, cilantro
and roasted peanuts 5100

PRICES ARE BASED ON 25 PEOPLE.

sliders

classic- aged white cheddar, bibb lettuce, tomato,
house made pickles, red onion, house made ketchup
and mustard on a sesame brioche bun $150

au poivre- pepper crusted burger, micro greens,
grilled onions, and green peppercorn sauce on salt
and pepper brioche $150

american kobe- port wine onions, truffle butter,
mustard aioli, micro greens, on salt and pepper
brioche $200

meatball-beef meatballs, in your choice of roasted
bell pepper tomato sauce, or house made bbq sauce
on a potato bun $150

turkey- baby spinach, emmantaler swiss, tomato,
secret sauce, and avocado on a blvd unfiltered wheat
bun $165

mahi- house made pickles, dill tartar sauce, napa
cabbage on sesame brioche S175

asian salmon- marinated salmon, wasabi aioli, Asian
slaw on black sesame seed brioche $175

pulled pork- crispy slow cooked pork, house made
pickles, whole grain mustard aioli, chipotle apple
slaw on a 4 seed brioche $S160

lentil- curried lentils and vegetable, spiced yogurt,

cucumber onion salad, avocado, and radish sprouts
on blvd unfiltered wheat bun $155

grilled seasonal vegetable- balsamic reduction, goat
cheese on blvd unfiltered wheat $150

PRICES ARE BASED ON 50 PIECES. UNDER NORMAL
CIRCUMSTANCES WE USUALLY FIGURE 2.5 SLIDERS
PER PERSON.

PLEASE CALL FOR A LA CARTE PRICES ON ALL ITEMS
AS THEY WILL VARY.



