
Here at Under the Oak Farm, we have a passion for local   
sourcing and creating custom menus to fit your needs, as  
well as highlighting North Carolina’s fine produce and             
ingredients.

We have a small farm behind our home in Clayton, given proper 
notice, we can grow produce specifically for your wedding, 
as well as the option to come out and plant your own row!

We know the planning process can be a bit over whelming, but 
we have a way to help! 

We are a husband and wife team, offering both full service    
catering and wedding cakes, and are preferred vendors at 
many venues throughout the triangle area, including the Oaks 
at Salem, Walnut Hill, Lavender Oaks Farm, Warren Estate,     
Pavilion at Carriage Farm, The Rand-Bryan House, Haywood 
Hall and Gardens and more!

We are a chef owned and operated company, where food      
quality and service are our top priorities, as well as  using 
sustainable, non-GMO ingredients whenever possible.

We have menus and packages for all budgets and our  buffets 
start at just $16 per person! 

From our experience, the most memorable details of your     
wedding day will be the venue, the dress, the food, and who 
made a fool of themselves at the reception. So when deciding 
on your caterer and cake, choose a company that cares, after 
all, it is one of the most important days of your life.
 
We look forward to working with you and creating memories 
to last a life time!

Blake and Megan Gotliffe
919.205.1098

info@undertheoakfarm.com
www.undertheoakfarm.com

www.idocakesnc.com



Displays      *Available all year unless specified

Charcuterie display - house cured meats and pickles, pork rinds, crackers and mustards

Local Cheese Board - boxcarr, ashe county cheeses, seasonal fruit, marmalades, nuts, crackers

Charcuterie and Cheese Display - house cured meats and pickles, pork rinds, crackers, mustards, 
ashe county cheeses, nuts (+$4 for artisanal cheese)

Seasonal Fruit Display - Spring and Summer

Biscuit Bar - buttermilk biscuits, smoked ham biscuits, pimento cheese biscuits, sweet potato biscuits, 
whipped honey butter, smoked pecan and sorghum butter

Roasted Summer Vegetable Platter - herb grilled squash, and zucchini, marinated eggplant,  
blistered cherry tomatoes, marinated mushrooms, green tomato olives, preserved peppers,  
georgia olive oil (summer only)

Raw Bar - oysters on half shell, poached shrimp, crab salad, tuna crudo served with mignonette, 
cocktail sauce, lemons, crackers, black garlic vinegar

Cold Dips

Butter bean hummus - crudité 

pimento cheese - crackers

Smoked fish dip - sweet potato chips

 

Hot dips

Chipotle chicken dip - tortilla chips 

NC Crab Dip - old bay buttered bread

Creamed Collard Dip - crackers

Smoked Fish Dip - old bay buttered bread

Appetizers    *Available all year unless specified

Fresh Ricotta Bruschetta - giardiniera, Georgia 
Olive Oil

Smoked Ham Biscuit - sweet apple mustard

Pimento Cheese Biscuit - bread and butter pickles

Fried Chicken Buscuit - pimento cheese, bread 
and butter pickles

Ginger Pork Dumplings - black garlic sauce

Miso Glazed Pork Skewers - chopped peanuts, 
micro cilantro

Deviled Eggs - pickles, crispy chicken skin

Chicken and Waffles - hot honey, herbs

Grilled Mushroom Toast - butter bean hummus, 
tapenade, herbs

Spring Bruschetta - strawberries, whipped feta, 
pistachio, pickled onions, bronze fennel

Summer Toast - smoked tomato, butter bean     
hummus, charred peppers, basil, popcorn 

Fall Toast - butternut squash, whipped goat 
cheese, pickled pumpkin, peanuts, sage

Raw Oysters - mignonette

Roasted Oysters - n’duja butter

Oysters Southerfeller - creamed collards, 
crispy ham, pickled peppers

Smoked Fish Crisp - preserved lemon, fennel, rice 
cracker

Mushroom Arancini - marinara, Romano cheese

Shrimp and Grits mason jars - smoked tomato 
broth 

Tuna Tartare - black garlic vinegar, benne         
sesame, pickled ginger, cilantro, 

Shrimp Salad - smoked tomato aioli, chives, grit 
chip

Duck Confit crostini - duck prosciutto, mustard 
seeds, rye crisp



Salads

Mixed Green Salad - carrots, radishes, pickled 
beets, brown butter pecans, cider vinaigrette

Butter Lettuce Salad - cheddar, cherry                
tomatoes, bacon, herb buttermilk dressing

Kale Caesar - apples, radishes

Spring Salad - strawberries, pickled onions, 
smoked pecans, feta cheese, baby lettuces, 
charred onion vinaigrette

 
Soups

Chilled Asparagus Soup   |   Turnip and Apple Soup   |   Sweet Potato Bisque - miso, peanuts

Mains

Pan Roasted Chicken - garlic and herb jus

Chicken Picatta - lemon caper sauce

Sausage Stuffed Chicken - caramelized onion 
glaze

Grilled Chicken - chimichurri 

Smoked Chicken Legs - alabama white sauce

Mediterranean Stuffed Chicken - peppers,          
olives, marinated mushrooms, feta lemon caper 
sauce

Roasted Pork Loin - sage and mustard sauce

Roasted Pork Loin - bacon and bourbon jus

Slow Smoked Pork Shoulder - eastern and 

western sauce

Seared Pork Chops - bacon and apples

Miso Glazed Pork Loin - chopped peanuts and 
cilantro

Chipotle Braised Pork Shoulder - salsa verde 
and crema

Braised Beef Short Ribs - red wine demi               

Smoked Beef Brisket - western sauce

Black Pepper Roast Beef - rosemary jus

Braised Beef Brisket - mushroom and thyme          
ragout

NC Shrimp and Grits - smoked tomato broth

Seared NC Catch - lemon, herb and caper sauce

Fried NC Flounder - bread and butter tartar 
sauce

Vegetarian

Mushroom Ragout - creamy polenta 

Vegetable Curry - braised chickpeas, yogurt

Cumin Roasted Sweet Potatoes - chipotle butter beans, peppers, cilantro lime rice, crema

Spicy Vegetable Stir Fry - seasonal vegetables, peanuts, miso

Sides

Garlic Mashed Potatoes - confit garlic, local 
cream and butter

Mac n Cheese - house made pasta, ashe county 
cheese sauce

Creamed Farro -  fresh thyme

Rice Pilaf - carrots, onions, fresh herbs

Crispy Smashed Potatoes - lemon rosemary        
vinaigrette

Cornbread

Sweet Potato Salad - apples, peanuts, cilantro, 
cider vinaigrette 

Local Grits

Curry Roasted Cauliflower - crispy chickpeas,       
cilantro yogurt

Seasonal Grits - spring onion

Sweet Potato Puree - brown butter, lemon

Roasted Sweet Potato Casserole - goat cheese 
and pecans

Braised Collards (vegan) - smoked onions, cider 
vinegar, hot sauce

Smoked Potato Salad - pickles, dill, peanuts

Glazed Carrots - sherry vinegar, brown sugar

Creamed Greens - local greens, onions, ham 
cream

Roasted Broccoli - garlic, lemon

Creamed Cauliflower - romano cheese

Root Vegetable Hash - roasted carrots, turnips, 
sweet potatoes and onions

 Spring Menu April - Early June



Salads 

Mixed Green Salad - carrots, radishes, pickled 
beets, brown butter pecans, cider vinaigrette

Butter Lettuce Salad - cheddar, cherry tomtoes, 
bacon, herb buttermilk dressing

Heirloom Tomato Salad - summer lettuces,  
sunflower seeds, peppers, basil vinaigrette

Peach Salad - pickled peppers, summer lettuces, 
goat cheese

Apple Salad - radish, smoked pecans, feta, honey 
vinaigrette

Summer Menu Mid June - Mid October

Soups

Cucumber gazpacho - sungold tomatoes, dill, yogurt

Peach Gazpacho - pickled peppers, summer squash, basil, olive oil

Heirloom Tomato Gazpacho - cucumbers, basil, sherry vinegar 

Mains

Pan Roasted Chicken - garlic and herb jus

Chicken Picatta - lemon caper sauce

Sausage Stuffed Chicken - caramelized onion 
glaze

Grilled Chicken - chimichurri 

Smoked Chicken Legs - alabama white sauce

Mediterranean Stuffed Chicken - peppers,         
olives, marinated mushrooms, and feta with       
lemon caper sauce

Roasted Pork Loin -  sage and mustard sauce

Roasted Pork Loin - bacon and bourbon jus

Slow Smoked Pork Shoulder - eastern and     
western sauce

Seared Pork Chops - bacon and apples

Miso Glazed Pork Loin - chopped peanuts and 
cilantro

Chipotle Braised Pork Shoulder - salsa verde 
and crema

Braised Beef Short Ribs - red wine demi

Smoked Beef Brisket - western sauce

Black Pepper Roast Beef - rosemary jus

Braised Beef Brisket - mushroom and thyme        
ragout

NC Shrimp and Grits - smoked tomatoe broth

Seared NC Catch - lemon, herb and caper sauce

Fried NC Flounder - bread and butter tartar 
sauce

Vegetarian

Mushroom Ragout - creamy polenta 

Vegetable Curry - seasonal vegetables, braised chickpeas, yogurt

Cumin Roasted Sweet Potatoes - chipotle butter beans, peppers, cilantro lime rice, crema

Spicy Vegetable Stir Fry - seasonal vegetables, peanuts, miso

Sides  *Based on seasonal availability

Garlic Mashed Potatoes - confit garlic, local 
cream and butter

Mac n Cheese - house made pasta, ashe county 
cheese sauce

Creamed Farro - fresh thyme

Rice Pilaf - carrots, onions, fresh herbs

Crispy Smashed Potatoes  - lemon rosemary 

vinaigreette

Cornbread

Local Grits

Curry Roasted Cauliflower - crispy chickpeas,       
cilantro yogurt

Seasonal Grits - smoked tomato and goat cheese

Roasted Fingerling Potatoes - fresh herbs, brown 
butter

Braised Collards (vegan) - smoked onions, cider 
vinegar, hot sauce

Smoked Potato Salad - pickles, dill, peanuts

Summer Succotash - charred corn, butter beans, 
peppers, tomatoes

Creamed Corn - fresh thyme, local cream

Butter Bean Salad - pickled field peas, cucumbers, 
parsley, georgia olive oil

Cucumber Salad - cherry tomatoes, basil, cider 
vinegar

Ratatouille - summer squash, peppers, tomatoes, 
eggplant, onions, and basil

Sautéed Green Beans - blistered cherry tomatoes, 
benne sesame 

Grilled Summer Squash - charred peppers, basil, 
olive oil



Salads 

Kale Caesar - apples, radishes 

Apple Salad - spicy greens, pecans, radishes, cider vinaigrette

Mixed Green Salad - carrots, radishes, pickled beets, brown butter pecans, cider vinaigrette

Mains

Pan Roasted Chicken - garlic and herb jus

Chicken Picatta - lemon caper sauce

Sausage Stuffed Chicken - caramelized onion 
glaze

Grilled Chicken - chimichurri 

Mediterranean Stuffed Chicken - peppers,         
olives, marinated mushrooms, and feta with  
lemon caper sauce

Roasted Pork Loin -  sage and mustard sauce

Roasted Pork Loin - bacon and bourbon jus

Slow Smoked Pork Shoulder - eastern and    
western sauce

Fried NC Flounder - bread and butter tartar 
sauce

Miso Glazed Pork Loin — chopped peanuts and 
cilantro 

Chipotle Braised Pork Shoulder - salsa verde 
and crema

Braised Beef Short Ribs - red wine demi

Smoked Beef Brisket - western sauce

Black Pepper Roast Beef - rosemary jus

Braised Beef Brisket - mushroom and thyme        
ragout

NC Shrimp and Grits - moked tomatoe broth

Seared NC Catch - lemon, herb and caper sauce

Seared Pork Chops - bacon and apples

Vegetarian
Mushroom Ragout - creamy polenta 

Butternut Squash Grits - oyster mushrooms, kale

Stuffed Acorn Squash - sautéed kale, caramelized onions, pecans.

Vegetable Curry - seasonal vegetables, braised chickpeas, yogurt

Spicy Vegetable Stir Fry - seasonal vegetables, peanuts, miso

Cumin Roasted Sweet Potatoes - chipotle butter beans, peppers, cilantro lime rice, crema

Sides  *Based on seasonal availability

Garlic Mashed Potatoes - confit garlic, local 
cream and butter

Mac n Cheese - house made pasta, ashe county 
cheese sauce

Creamed Farro -  fresh thyme

Rice Pilaf - carrots, onions, fresh herbs

Crispy Smashed Potatoes - lemon rosemary 
vinaigrette

Cornbread

Sweet Potato Salad - apples, peanuts, cilantro, 
cider vinaigrette 

Local Grits

Brussels Sprouts - bacon, apples

Seasonal Grits - butternut squash

Sweet Potato Puree - brown butter, lemon

Roasted Sweet Potato Casserole - goat cheese 
and pecans

Braised Collards (vegan) - smoked onions, cider 
vinegar, hot sauce

Glazed Carrots - sherry vinegar, brown sugar

Creamed Greens - local greens, onions, ham 
cream

Roasted Broccoli - garlic, lemon

Roasted Butternut Squash - kale, oyster       
mushrooms

Creamed Cauliflower - Romano cheese

Root Vegetable Hash - roasted carrots, turnips, 
sweet potatoes and onions

Curry Roasted Cauliflower - crispy chickpeas, 

cilantro yogurt

Fall and Winter Menu October - March

Soups

Sweet Potato Bisque - miso, peanuts   |   Butternut Squash - apples, brown butter, pumpkin seeds



Stations   *Available all year unless specified

Fresh Pasta - bolognaise, red sauce, alfredo sauce, meat saue, seasonal vegetables

Carving Station - choice of roasted pork loin, honey glazed ham, black pepper roast 
beef, beef tenderloin, or prime rib - served with rolls and sauces

Salad Jars - seasonal availability 

Broth and Bread - ham broth, mushroom broth, buttered union special bread

Stir Fry (choose 2, served with rice) - sesame chicken, black garlic beef, miso pork, hot 
and sour vegetable 

Grits Station - NC shrimp, smoked tomato broth; spring, summer, or fall vegetables

Meatball Sliders - grass fed beef, pork, marinara, romano cheese

Taco Bar - choose 2 - chipotle braised chicken, pork carnitas, chimichurri beef,  
cilantro lime shrimp, cumin roasted sweet potatoes and peppers. served with flour  
and corn tortillas, cheddar cheese, salsa, guacamole, chopped cilantro, hot sauce, 
limes, sour cream

Small Plates

Braised beef brisket - potato puree, red wine demi, gremolata salad

Cider braised Pork Shoulder - sweet potato puree, collards, mustard jus

Olive Oil Poached Grouper - carrot butter, roasted carrots, fennel salad 

(spring and fall)

Ham Hock Agnolotti - pickled field peas, crispy ham, parsley, ham broth



Desserts     *Available all year unless specified

Lemon Cream Cakes - seasonal berry, whipped cream

Videri Chocolate Custards - cocoa crumble

Apple Pie Parfaits - gluten free crumble, whipped cream (fall and winter)

Mini Carrot Cakes - candied carrot, hazelnut

Buttermilk Pie Bars - whipped cream, candied coconut

Strawberry Shortcake Parfaits - almond cake, gluten free crumble, whipped cream 
(spring)

Peaches and Cream Parfait - vanilla custard, cinnamon crumble (summer)

Cheesecake Bars - seasonal fruit

Assorted Cookies - chocolate chip, white chocolate macadamia, chocolate ginger,   
sugar

Videri Chocolate Brownies

 

Wedding Cakes, Grooms Cakes, and Cupcakes

Cake Flavors - Vanilla, Chocolate, Chocolate Stout, Red Velvet, Carrot, Key lime, 

Strawberry, Banana, Almond, Cinnamon Swirl, Marble, Browned Butter, Lemon,        

Spice Cake

Buttercreams - Vanilla, Chocolate, Almond, Lemon, Hazelnut, Peanut Butter,         

Strawberry, Cream Cheese, Rum, Maple, Salted Caramel, Mocha, Mint Chocolate,     

Cookies & Cream

Fillings - Chocolate Mousse, Toasted Coconut Mousse, White Chocolate Mousse, 

Chocolate Raspberry Mousse, Raspberry Cream, Vanilla Custard, Chocolate Fudge 

Frosting, Apple Pie, Sweet Potato Cheesecake, Lemon Curd, Lime Curd, Blueberry       

Butter, Raspberry Jam, Strawberry Jam

 

Check out her signature flavors and photo gallery at 

www.idocakesnc.com


