Group Dining Menu'’s




THE FARMERS
DAUGHTER

FESTIVE SEASON SET MENU'S EX p ress |_U n C h

SHARING STYLE

+ 8 GUESTS

Sourdough | whipped butter, local oil
Burrata | persimmon, pangrattato, oregano, gold beets

Bostocks Organic Chook | shallots, preserved lemon, sage
Daily Fresh Pasta | seasonal garnish

Radicchio + Endive | orange, dill, walnuts, blue cheese
Shoestring Fries | buttermilk mayo, ranch dust

50 PER PERSON

ADD A GLASS OF PROSECCO OR A

BEER ON TAP, ON ARRIVAL +13

Festive Feed Me

Losada Carmona | hand harvested spanish olives
Sourdough | whipped butter, local oil
Burrata | persimmon, pangrattato, oregano, gold beets

Daily Fresh Pasta | seasonal garnish

Lamb Shoulder | broccolini, romesco

Radicchio + Endive | orange, dill, walnuts, blue cheese
Shoestring Fries | buttermilk mayo, ranch dust

Earl Grey Cheesecake | thubarb, cointreau

75 PER PERSON

parties@thefarmersdaughteromaha.conz
thefarmersdaughteromaha.conz




THE FARMERS
DAUGHTER

FESTIVE SEASON SET MENU'S
SHARING STYLE

+ 8 GUESTS

Festive Feast

Losada Carmona | hand harvested spanish olives
Sourdough | whipped butter, local oil

Burrata | persimmon, pangrattato, oregano, gold beets
Crudo | mandarin, bay leaf, kohlrabi, Matakana finger limes

Daily Fresh Pasta | seasonal garnish

Lamb Shoulder | broccolini, romesco

Baby Carrots | whipped feta, chilli honey, pepitas
Radicchio + Endive | orange, dill, walnuts, blue cheese
Shoestring Fries | buttermilk mayo, ranch dust

Earl Grey Cheesecake | thubarb, cointreau

95 PER PERSON

Ultimate Feast

Losada Carmona | hand harvested spanish olives
Sourdough | whipped butter, local oil
Burrata | persimmon, pangrattato, oregano, gold beets

Crudo | mandarin, bay leaf, kohlrabi, Matakana finger limes
Beef Tataki | nashi pear, daikon, radish

Daily Fresh Pasta | seasonal garnish

Lamb Shoulder | broccolini, romesco

Market Fish | sorrel, almond, jerusalem artichoke
Baby Carrots | whipped feta, chilli honey, pepitas
Radicchio + Endive | orange, dill, walnuts, blue cheese
Shoestring Fries | buttermilk mayo, ranch dust

Earl Grey Cheesecake | thubarb, cointreau

120 PER PERSON

parties@thefarmersdaughteromaha.conz
thefarmersdaughteromaha.conz



'I'he Farmers Daughter

magnum of bollinger

Add a touch of luxury to your
group booking with a
magnum of Bollinger, ideal
for making every moment
sparkle.

LEAD A CHAMPAGNE
CAMPAIGN WITH A 1.5L BOTTLE
$350

the daughter

From story to plate — meet
the daughter, explore our
philosophy, and savour a
guided menu tasting with a
garden walk

FREE OF CHARGE WHEN
BOOKING
THE ULTIMATE FEAST

EXTRA’S

cocktail on arrival

Raise a glass from the
moment you arrive —
seasonal spritz, chilli
margarita or choose from our
bespoke cocktail list

STARTS AT $16 PER PERSON
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