Eggplant Flower

What We Do
Farm to Table Catering by Filomena is a full service, Long Island based catering
company serving the New York metropolitan area and Long Island. We provide
you with outstanding hand crafted local and seasonal cuisine, presented in an
extraordinary way to compliment a wide range of events. We believe that our
combination of fresh, seasonal ingredients, caring service and experience with
event planning will make your party exceed your expectations. We also offer
professional staffing, bar service, party rentals and day of event planning services.

Our Philosophy
WE PUT THE CLIENT FIRST. We promise to craft an event that reflects who you are. We will accommodate your
preferences and dietary restrictions without compromising taste or quality.
WE NOURISH OUR GUESTS. We believe that the freshest food is also intrinsically good for you. Food made from
quality ingredients that feeds your body what it really needs is, in turn, more satisfying.
WE KEEP CRAFTSMANSHIP ALIVE. We are committed to making our food by hand. That means we make our
food from scratch, using techniques mamma would be proud of. If we can’t make it, we support local artisans that
do.
WE SOURCE SUSTAINABLE. We will use seasonal and organic produce from local farms whenever possible.
OUR STAFF IS SKILLED AND TREATED FAIRLY. We promise to select and value our staff with respect, paying
them fairly and empowering them to rise to their potential. We believe in training our staff well enough so they can
leave and treat them well enough so they don’t.
WE REDUCE OUR WASTE. The cycle of our business goes from the farm to your table and back to the earth as
compost. We promise to compost our food scraps in our local community garden whenever possible. We also commit
to bringing excess food to our local food pantry.

OUR SPECIALTY
We specialize in deliciously prepared
healthy food that is handmade. Food is our
focus and our passion. We begin with an
individually
designed
event
menu
customized specifically for you and your
guests. Then we source the best ingredients
available and prepare them by hand. Our
servers serve with the same amount of care.

How It Works
Below you’ll find an overview of our event booking and preparation process. We
will help guide you along the way to make sure that planning for your event
remains fun and stress-free.
STEP 1: INTRODUCTIONS
Email or call us with the basic details of your event: date, location, type of event, and the service style
that interests you most. We’ll answer any questions you have and schedule a time for a consultation.

STEP 2: CONSULTATION
Your consultation is our opportunity to learn more about you and your event. Filomena will meet with
you at our office in Nesconset to discuss possible menu offerings, as well as different service styles and
rental options. This step can be combined with the step one if you prefer to speak over the phone.

STEP 3: PROPOSAL
One to two weeks after your consultation, we will send you your personalized proposal. It will contain all
of your event details, a selection of menu options to suit your event style and a line item budget. You will
have a chance to review the proposal and give us your feedback. We will work with you to accommodate
your tastes and preferences.

STEP 4: BOOKING
To reserve your date with us, a 50% deposit and a signed contract are required. The final details of your
event do not need to be set in stone at this point. Since we only cater one wedding a week, your date will
not be secure until a signed contract is received by us. Your guest count, menu choices, and rental order
may all be adjusted closer to the event.

STEP 5: TASTING
After we have booked your event, you are invited back to our office to taste a selection of your menu
items. This is also a good opportunity to meet again and work out any outstanding details.

STEP 6: FINAL DETAILS
One month before your event, we’ll confirm your menu, as well as your guest count, rental order and any
additional needs you may have. Your final payment is due upon finalization of your order.

STEP 7: THE DAY
Finally, it’s the day of your event! Filomena will make sure every detail is in place, allowing you to enjoy
your special day!

SEASONALITY AND ORGANICS
At Farm to Table Catering by Filomena, we believe that the most delicious food begins with the freshest
ingredients. Whether it’s tomatoes from upstate farms, wild mushrooms and root vegetables from the
North Fork of Long Island, the flavor that comes from this produce, grown with care in chemical-free
soil, cannot be underestimated. The same is true for meat, poultry, and fish. We work with top purveyors
of prime aged beef, free-range organic poultry, grass-fed lamb and the freshest fish and shellfish
available. The difference is undeniable, and it is the reason why our clients tell us that our food is the best
they have had at a catered event.
WHAT DOES “FARM TO TABLE” MEAN
Although you can now find strawberries in January, pumpkins in April and tropical fruits year-round in
every corner grocery store, my first question is, how does it taste? In many cases, out-of season produce
has been grown in artificial circumstances or shipped unripe from halfway around the world, depriving it
of the flavor necessary to create high-quality dishes. Not to mention, that most of this food is
irradiated…yes, that means radiation!.
HOUSE MADE
What is house made? We make almost every single item from scratch with the exception of some of our
breads which we source from artisan bakeries. We make jams, jellies, preserves. We make sauces, demiglace and stock. This is what Homemade and House made mean. You can see and taste the difference.

Initial Price Estimates
For a preliminary price estimate, select your desired services below and add them together. Then, for a
more detailed price estimate, contact us to schedule a consultation.

FOOD &
SERVICE
(choose 1)

Plated Dinner
Each guest receives an individually presented plate at the table. (three courses)
Includes hors d’oeuvres at cocktail hour, dinner, dessert and full service.

$ 135

Family Style
Dishes are served collectively to each table on serving platters or in large bowls.
Includes hors d’oeuvres at cocktail hour, dinner, dessert and full service.

$105

Buffet Style
Guests make their selections from a staffed buffet.
Includes hors d’oeuvres at cocktail hour, dinner, dessert and full service

$75

Cocktail Style
Flexible; may include a mix of stations, passed hors d’oeuvres, and small plates
Includes hors d’oeuvres at cocktail hour, dessert and full service

$75

+

_________

BAR
(choose 1)

Full Bar
Includes beer, wine, liquor, mixers, non-alcoholic beverages, coffee, tea, water
and ice

$35

Limited Bar
Includes beer, wine, two of our specialty cocktails, coffee, tea, water and ice

$25

Provide Your Own Bar
Hosts purchase and transport their own bar essentials
Bartender services included as part of your food and service package
_________
RENTALS
(choose 1)

$8

Non-Alcholoic Bar (Soft Bar)
Includes mixers, ice and non-alcoholic beverages

Priced as needed
You may need to rent chairs, tables, glassware, china, flatware, linen and
catering equipment.
YOUR INITIAL PRICE ESTIMATE
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